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Unci*  Sam  says-CARE  FOR  YOUR  CAR! 

PROTECT  YOUR 
UPHOLSTERY! 

Deluxe  Fiber 
Seat  Covers 


AVAILABLE  AT  UNION  OIL 
STATIONS  ONLY 

MinuteManDeLuxeSeatCovers  are  avail- 
able only  atUnionOilServiceStations  and 
Dealers.  Drive  in  at  your  neighborhood 
station  today.  Choose  either  plain  or  plaid 
design.  It's  a  simple  matter  for  you  to  in- 
stall them,  or  the  Minute  Man  will  do  so 
for  a  small  service  charge.  Order  a  set  to- 
day! They  make  any  car  interior  look  like 
a  million. 


TYPICAL  PRICES 

Coupe,  Straight  Back,  1928-40 
Coupe,  Divided  Back,  1935-40 
4-6  Passenger  Coupe,  1940   . 

Coach,  1928-40 

Sedan,  1928-40 


$  5.60 
.  7.20 
.  12.20 
.  12.20 
.   12.20 


THEY'RE  COOL 

These  seat  covers  are  made  of  fiber  be- 
cause fiber  is  the  coolest  thing  you  can 
sit  on.  They  provide  a  circulation  of  air 
on  the  hottest  day.  And  they  make  it 
easy  to  slide  in  and  out. 


THEY'RE  ATTRACTIVE 

Minute  Man  De  Luxe  Seat  Covers  come  in 
rich  plain  and  plaid  patterns.  Illustra- 
tion here  shows  three  typical  designs. 
Ask  the  Minute  Man  to  give  you  infor- 
mation on  the  available  patterns. 
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THEY  REALLY  FIT 

And  here's  a  real  feature.  These  covers 
are  fastened  by  laces  that  pull  the  mate- 
rial snug  and  smooth  and  keep  it  that  way. 
They  can  be  removed  at  any  time  with- 
out leaving  a  mark  in  your  upholstery. 


THEY  SAVE  CLEANING  BILLS 

With  these  attractive  fiber  seat  covers 
you'll  save  on  cleaning  and  pressing. 
They  keep  clothes  as  free  of  wrinkles  as 
any  material  can.  Clothes  just  don't  stick 
when  you  sit  on  fiber. 
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JULY  1943 


lerenity  of  glowing  sunsets  . . . 
romance  of  star-spangled  heav- 
ens . . .  thrill  to  them  at  "The  Top 
of  The  Mark".  Here  in  a  gor- 
geous, 50-mile  panorama  you 
view  the  unforgettable  beauty 
of  San  Francisco,  the  wonder  of 
the  2-bridge-spanned  Bay,  the 
glory  of  the  hills  beyond. 

*  Make  this  poignant  picture 
your  private  view.  No  matter 
how  brief  your  visit,  you  will 
see  more  of  San  Francisco  .  .  . 
her  beauty,  her  romance,  her 
fascinating  life  .  .  .  when  you 
stop  at  The  Mark.  Rates  from  $5. 

Garage  in  the  building. 

*  Special  reduced  rates  for  * 
service  men  and  their  families 
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VICTORY   VACATIONS 

You  ;nid  your  children  can  find  all  of  the 
benefits  of  a  vacation  in  war  work  this 
summer.  And  please  don't  say  that  such 
war  work  is  beyond  you  before  you  look 
into  the  many  possibilities  now  being 
offered. 

For  many  months  dozens  of  agencies 
have  been  at  work  providing  facilities  for 
your  comfort  and  protection  while  you 
work  in  harvesting  and  processing  the  im- 
portant food  crops  of  the  West.  You  can 
get  the  details  about  this  work  from  al- 
most any  service  organization.  See  trained 
interviewers  at  the  TJ.  S.  Employment 
Service  offices  for  information  about  can- 
nery work.  See  local  offices  of  the  Ameri- 
can Women's  Volunteer  Service,  or  your 
public  school  for  details  about  both  adult 
and    student    harvest    camps. 

Vacation  activities  for  children  arc  ac- 
tually unlimited  this  year.  Boys  and  girls 
from  first  grade  through  high  school  age 
can  go  to  war  by  joining  Junior  Jeeps, 
the  Junior  Red  Crossers.  Typical  of  the 
work  to  lie  carried  on  this  summer  on  the 
Pacific  Coast  are  these  projects: 
Production  of  articles  for  the  armed 
forces  will  be  carried  on  more  extensively 
in    Berkeley    this    summer.     Utility    bags, 

afghans,  bedside  bags,  and   liedr n   slip 

pers  are  to  be  made  for  the  comfort  of 
soldiers,  and  for  their  amusement,  games 
such  as  checker  boards,  eribbage  boards, 
and    dominoes. 

Cover  photograph  by  Sgt.  0.  C.  Sweet.  Camp  Callan.  Cat. 


GEO.  D.  SMITH,  General  Manager 
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AT  THE  OFFICE 
AND  AT  HOME 

There  is  no  such  thing  as  "bank- 
ing hours'"  with  a  Mailway  account. 
You  can  open  one  by  mail  (check- 
ing or  savings)  and  conduct  it  en- 
tirely by  mail  —  right  from  your 
home  or  office  to  suit  your  own 
convenience.  Our  special  Mailway 
envelopes  and  passbook  make  this 
service  fast  and  safe. 

Open  a  Mailway  account  by  mail 


CROCKER  FIRST 
NATIONAL  BANK 

OF        SAN      FRANCISCO 


Member  Federal  Deposit  Insurance  Corporation 
ONE  MONTGOMERY  STREET 
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The  Olympic  hat 
for  years  been 
unofficial  General 
Headquarters  for 
important  business 
In  Seattle  .  .  .  the  meeting  place  of 
busy  executives  and  travelers.  Now 
that  the  most  urgent  business  of  the 
day  is  waging  a  war,  the  Olympic  is 
converted  to  war.  FIRST  consideration 
is  given  military  personnel.  We  be- 
lieve our  thousands  of  friends  will 
understand  and  appreciate  that  a 
hotel,  too,  can  serve  — and  that  the 
Olympic  is  earnestly  trying  to  perform 
Its  assignment. 

BUY   WAR    BONDSI 
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SEATTLE.  Washington 

Frank  W    Mull,  Mmnrnftn,  Dlnfr 
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At  the  Portland,  Oregon,  Bummer  Work 

shop,    Mondays    will    be    devoted    to    Red 

wing,  and   Wednesday  a  and    Fri- 

to  handcrafts,  including  making  of 

ting    portfolios,    games,    and    similar 

items. 

Alameda  Junior  Bed  Grossers  are  going 
work  with  the  adults  in  the  Alameda 
chapter  house,  making  surgical  dressings, 
og  in  I),,'  production  rooms,  and 
taking  then  turn  as  staff  assistants. 
Their  bicycle  corps  will  assist  the  Motor 
Corps  as  messengers  and  delivery  clerks. 

In  Hi")  schools  with  summer  programs  in 
Loi    \,,..  tlir  arts  and  crafts  ac- 

tivities will  be  devoted  to  production  for 
Bed   Cro 

Making  and  Filling  recreation  chests  will 
I,,,  .in  important  production  item  in  the 
Pa  adena  Junior  high  school  summer 
work  simps.  The  recreation  ohesl  is  a 
ilv  West  coast  idea  of  the  American 
Red  Cross  to  bring  some  entertainment 
to  small  detachments  of  soldiers  or  coast 
guards  at   lonely  posts. 

Salvage  campaigns,  those  wartime  "scav- 
enger hunts,"  .'irr  a  specialty  of  the  Jun- 
ior   Bed    Cross    Jeeps,    especially    in    the 

of  Washington. 
Boys  and  girls  with  art  ability  will  co- 
operate  in  the  Bed  Cross  program  of  Arts 
and  skills  to  make  simple  equipment  for 
convalescent  soldiers  in  San  Francisco 
Bay  Area  hospitals,  such  as  card  tables, 
bedside  tables,  trays,  looms. 

Victory  gardens  are  a  project  in  .-iimost 
ever}    Western  city  or  town. 

Set  in  touch  with  your  lorn  I  Bed  Cross 
and  Bee  how  you  and  your  children  can 
help. 

MOONLIGHT   AND    CHARD 

I   have    no   time    for   play — the    scent   of 

chard 
Can  lie  inspiring  after  having  known 
Tlie  spice  of  roses  in  the  moonlight;  lard 
When  beaten,  has  a  soft  and  creamy  tone; 
And    when  the   doughnuts   turn    an    even 

brown, 
1  know  a   joy  no   candle  light  can   match. 
And  yet,  why  is  that  Gypsy  dancing  down 
The     darkened     lane     behind     my     onion 

patch  ? 

Irene  Bruce 

A   BABY    AFTER    BREAKFAST 

To  open  the  door  on  the  sunshine  and  let 

him   go  out 
Is  like  launching  a  sail  boat.    He  blinks  at 

the  morning  and  capers. 
Head  to  the  wind,  he  is  off  on  his  journey 

about, 
Brushing  white  iris  that  toss  in  their  little 

curl  papers, 
Scuttling    the    pigeons    still    dining,    and 

putting  to  rout 
A    sparrow    at    bath    in    the    rainbow    of 

sprinkler  vapors. 

He  isn't  quite  two  and  steps  are  an  anxious 
endeavor. 

To  crawl,  or   to   walk  like  a  man,   is  the 
delicate  question  ; 

He  chooses  the  latter  and  thinks  himself 
terribly  clever. 

He    turns    for    a    smile    and   nips   off   an 
unwary  carnation 

To   pop   in  his  mouth.    Oh,  will   he  stop 
eating  them,  ever? 

Aloft,  the  sparrow  shrills  down  his  half- 
bathed  indignation. 

Virginia  Brasier 


Strength  through  Strain 
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'hen  your  house  is  burning, 
you  pour  on  all  the  water  you  can 
get.  It  is  an  emergency  and  you 
meet  it  with  everything  you  have 
— all  of  your  energy  and  all  of 
your  resources. 

So  it  is  with  the  railroads  now. 

Southern  Pacific  is  carrying  the 
biggest  traffic  load  in  its  history. 
This  traffic  is  war  traffic — emer- 
gency traffic.  It  must  be  given 
emergency  handling,  which  does 
not  mean  economical  handling. 
Our  first  consideration  is  to  keep 
the  trains  rolling. 

Where  additions  to  our  plant 
and  facilities  would  help  us  handle 
our  emergency  load  quicker  or 
more  efficiently  in  our  country's 
need,  we  have  gone  ahead  and 
made  the  improvements,  limited 
only  by  the  shortage  of  manpower, 
materials  and  equipment. 

Last  year  Southern  Pacific  spent 
$53,945,408  for  equipment,  addi- 
tions and  improvements.We  made 
these  expenditures  not  through 
government  subsidy,  but  with  our 
own  resources  and  our  own  credit. 

These  improvements  have  help- 
ed us  materially  to  meet  our  great 
wartime  responsibility. 

In  many  cases  this  increased 
capacity  is  far  more  than  we  would 
need  for  peacetime  traffic. 

But"first  things  come  firsthand 
of  first  importance  is  the  goal  of 


100  per  cent  accomplishment  for 
Uncle  Sam. 

While  our  main  thought  must 
be  concentrated  on  the  war  effort, 
we, like  everyone  else, cannot  help 
but  cast  an  inquiring  eye  to  the 
future  . . .  after  the  war  is  won.  All 
industry  will  have  great  responsi- 
bilities then, too. 

We  feel  sure  that  the  human 
testing  and  strain  we  are  going 
through  now  will  give  us  greater 
strength  for  successful  perform- 
ance after  the  war. 

And  the  additions  and  improve- 
ments  to  our  physical  plant, 
strengthened  now  for  war  pur- 
poses, will  increase  our  ability  to 
give  improved  railroad  service  to 
our  country  in  peacetime. 

The  more  than  twelve  thousand 
S.  P.  men  now  in  the  armed  forces 
will  return  to  a  stronger  and  more 
efficient  railroad.  So,  while  devot- 
ing all  our  energies  to  the  wartime 
job,  with  confidence  in  victory  we 
look  forward  to  peace— and  the 
opportunity  then  to  play  a  vigor- 
ous and  constructive  part  in  an 
improved  post-war  economy. 

A.  T.  Mercier,  President 
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The  friendly 
Southern  Pacific 


DEL  MONTE 
LODGE 

Pebble  Beach 
on  the  Monterey  Peninsula 

CALIFORNIA 


Looking  from  the  terrace  at  Del 
Monte  Lodge  across  the  Pebble 
Beach  Golf  Course  to  Carmel  Bay 

Historic  Hotel  Del  Monte  has  joined 
the  Navy  for  the  duration  of  the  war,  but 
its  modern  and  sophisticated  child,  Del 
Monte  Lodge  at  Pebble  Beach,  is  more 
than  maintaining  the  family  reputation. 

Situated  on  magnificent  Carmel  Bay, 
no  hotel  in  the  world  commands  a  more 
inspiring  view.  From  the  front  terrace 
one  looks  over  the  eighteenth  green  of 
the  world-renowned  Pebble  Beach  golf 
course,  over  the  blue  water  of  the  bay 
to  Point  Lobos  (Point  of  Wolves)  and 
the  Santa  Lucia  Mountains. 

The  Lodge,  modern  in  all  respects,  was 
decorated  by  the  famous  artist  Francis 
McComas.  It  is  renowned  among  world 
travelers  for  its  cuisine  and  service. 
(American  Plan) . 

The  climate,  never  hot  and  never  cold, 
allows  golf  and  riding  3(>5  days  a  year. 
There  are  excellent  tennis  courts  and 
the  Racquet  Club,  with  its  private  pool, 
beach  and  yacht  harbor,  is  available  to 
guests. 

Del  Monte  Lodge  is  the  focal  point  of 
those  who  need  recreation.  Everything 
there  is  within  walking  distance — golf, 
tennis  and  the  Racquet  Club.  Tt  can  be 
reached  by  Southern  Pacific  trains. 

The    new    Prunedale    cutoff    to    Del 

Monte    passes    Fori    Onl    and    is    8    miles 
shorter. 


TRAVEL 


Mostly  Armchair! 


MILITARY    MAP 

Just  issued  by  Union  Pacific  is  their  lat- 
est map  of  the  U.  S.  showing  most  of  the 
air  fields,  air  bases,  army  camps,  posts, 
and  forts.  On  the  reverse  side  is  a  list  of 
all  military  posts  and  camps  in  the  U.  S., 
and  the  nearest  railroad  station.  The 
map  is  free  on  request  from  any  Union 
Pacific  representative,  or  by  writing  to 
C.  J.  Collins,  general  passenger  traffic 
manager,  Union  Pacific,  Omaha,  Ne- 
braska. 

AIRWAYS    NEWS 

Just  added  to  the  growing  list  of  West- 
ern cities  now  being  served  direct  by  air 
lines  is  Eugene,  Oregon — latest  on 
United  Air  Line's  route.  U.  A.  L.  has 
just  resumed  service  to  San  Diego. 


ARTIST    RANCH 

A  few  minutes  outside  of  Mexico  City 
by  trolley,  bus,  or  taxi  is  El  Rancho  de 
Artista,  replica  of  an  authentic  Mexican 
village.  Actually  the  village  is  a  mu- 
seum— but  without  glass  cases.  For  here 
are  the  best  examples  of  native  Mexican 
arts,  crafts,  and  typical  household  ob- 
jects, collected  by  one  of  Mexico's  well- 
known  artists,  Francisco  Cornejo.  These 
objects  comprise  the  furniture  and  fur- 
nishings of  the  village.  So  adroitly  has 
the  rancho  been  handled  that  it  appears 
to  have  been  established  and  lived  in  for 
generations.  Artists  may  work  or  study 
at  the  Rancho,  which  in  itself  consti- 
tutes a  reference  source  for  authentic 
Mexican  design  in  all  the  arts  and 
crafts.  Open  house  is  held  at  the  Rancho 
on  Sundays. 


CANADIAN    VACATIONS 

While  shortage  of  manpower  has  closed 
Banff  Springs  Hotel  and  Chateau  Lake 
Louise  in  the  Canadian  Rockies, smaller 

hotels  and  high  mountain  camps  in  the 
vicinity  are  now  open.  Canadian  Pacific 
Railway  is  set  to  transport  "as  many  va- 
cationists   on    'civilian    furlough'   as    its 

i  rains  can  carry." 

Trail   Riders  of  the  Canadian  Rockies 


Camps  and  Resorts  Open  This  Season 


STILLWATER     COVE     RANCH 

An  established  ocean  front  camp  located  on  the 
beautiful  Sonoma  Coast.  In  addition  to  typical 
ranch  life,  boys  are  taken  on  week's  canoe  Trip 
on  Russian  River  and  on  a  week's  pack  trip  thru 
rugged  Redwood  country.  $250.00  season  July  1st 
to  Sept.  1st.  Ages  7  to  17.  Stillwater  Cove  Ranch, 
Post    Office:    Jenner,    California 


CAMP  RICHARDSON-Lake  Tahoe.  Overlook- 
ing  safe  bathing  beach,  blue  waters  of  Richardson's 
Bay,  Nevada  shore.  Speedboats,  riding,  hiking, 
fishing,  dancing,  tennis,  badminton,  putting  green. 
Hotel  rooms,  housekeeping  cabins,  tents.  Moderate 
rates.  Buses  to  door.  Write  A.  L.  Richardson, 
Camp    Richardson,    Lake    Tahoe,    Calif. 


TAHOE  TAVERN    lake  tahoe.  calif. 


Enjoy  a  vacation  in  the  high  Sierras.  Everything  in  in- 
door entertainment  anil  outdoor  sports  (all  urass  Golf 
Course).  Delightful  climate.  Private  beach.  Superla- 
tive service  anil  cuisine.  225  Rooms.  American  Plan 
from  $9.00  a  day.  For  illustrate*  (older.  BOmplttl 
t.mll  ind  trilWPOrtitlon  information,  see  Travel  Bu- 
riiui  or  write  Tahoe  Tavern,  Box  G,   Lake  Tahoe  Cat 


VICTORY  DUDE  RANCH-AII  your  transporta- 
tion,  food  and  vacation  problems  solved  this  year, 
high  in  the  "Mother  Lode"  at  famous  Victory  Dude 
Ranch.  Our  buses  take  you  from  Stockton  direct. 
Fine  lodging.  Outdoor  sports.  Rates  low.  First  come 
first  served.  Write  at  once  for  full  details  to  Bill 
Kramer,    Mokelumne,    Calif.    (See    larger    advt.) 

PIERSON    WONDER    VALLEY    RANCH 

—  Located  in  the  lower  elevations  of  the  High  Sierras. 
Open  for  guests  as  usual.  No  increase  in  rates.  Enjoy 
life  on  a  cattle  &  horse  ranch,  modern  accommoda- 
tions. A  ranch  vacation  helps  keep  you  physically, 
mentally  fit.  Real  ranch  meals— most  food  served 
ranch  produced.  Write  George  Weston  Pierson, 
Rancher,    Del    Piedra,    California. 

BUCKS  LAKE  LODGE-Feather  River  Area  En- 
joy  every  vacation  activity:  aquaplaning,  children's 
beach,  trout  fishing,  nightly  campfires  Excellent 
accommodations  in  forest  grove.  Glorious  climate. 
Open  May  1  to  Nov.  1.  Write  for  reservations  to 
Mgr.  S.  F.  Spurgeon,  Bucks    Lake    Lodge,  Quincy,  Cal 

BROOKDALE  LODGE-A  healthful  vacation  is 
a  "must"  this  year!  Brookdale  Lodge  is  located  in 
lovely  Santa  Cruz  Mountains  "Big  Tree  Country." 
It  has  everything  for  your  health  and  fun  Swim- 
ming, tennis,  riding,  hiking,  campfire,  golf.  World 
famous.  Write  to  Dr.  F.  K.  Camp,  Brookdale  Lodge, 
Brookdale,   Calif. 

FOREST  LAKE  RESORT-Enjoy  the  out  o'  doors 
at  Forest  Lake.  Located  on  Cobb  Mountain.  Swim- 
ming, horseback  riding,  boating,  fishing,  and  danc- 
ing are  some  of  our  features.  AM  types  of  accommo- 
dations are  available  at  moderate  rates.  Write  to 
Mr.  V.  Emerson,  Mgr.,  Cobb  P.O.,  Lake  County,  Calif. 

LOKOYA  BOYS'  CAMP-Let  your  boy  enjoy 
freedom  from  war  strains  in  great  outdoors  at  Lo- 
koya,  Napa  County,  Cal.  Swimming,  sports  and 
crafts  stressed.  Season:  June  20-Aug.  15,  8  weeks 
$240.  Weekly  $33.  Write  for  illustrated  prospectus. 
Paul   Flegel,  917  Carmel   Ave.,   Berkeley,  Calif. 

PEAK  AND  PINE  CAMP-Girls,  Ages  8  16;  at 
Idyllwild,  San  Jacinto  Mountains;  Season  6  wks. 
$300  includes  transportation  from  Los  Angeles,  riding 
daily  and  all  camp  expenses  Write:  Harriet  A. 
Snyder,  Director,  1116  Palm  Terrace,  Pasadena,  Cal. 
Phone:   Pasadena   SY  4-3383. 

CAMP  IMELDA— Monte  Rio  on  the  Russian  River 
in  one  of  the  beauty  spots  of  California.  Girls,  Ages 
6-18;  Season  3  months;  Fee  $15  per  week.  Write 
to  Dominican  Sisters,  Immaculate  Conception  Acad- 
emy, 1212  Guerrero  St.,  San  Francisco,  Cal.,  or 
phone    San    Francisco    VA-1814. 

CAMP  ELDORADO-Lake  Alpine,  Cal.  Boys, 
Ages  6-12.  Season  13V2  wks.  $240;  10  wks.  $200  or 
$85  monthly;  $21  weekly.  The  choice  of  careful 
Pacific  Coast  parents  since  1919.  Col.  R.  P.  Kelly, 
Director,   Box   388-S,    Palo   Alto,   Cal 


CIMARRONCITA-24  hrs.  from  California.  A 
mountain  ranch  for  girls.  6500  ft.  altitude  All  activ- 
ities under  qualified  counselors.  Daily  riding,  danc- 
ing and  posture  work:  tennis,  swimming,  riflery, 
photography,  crafts,  dramatics.  Pack  trips.  Jr. 
AWVS;  13th  season.  Limited  enrollment.  Minnette 
Thompson    Burk,    Ute    Park,    N.    M. 


will  leave  cm  their  annual  5-day  trek 
Julj  SO,  starting  from  Banff.  Skj  Line 
Trail  Hikers  of  the  <  lanadian  Rockies 
rtarl  their  5-day  trek  on  August  (>. 


TgS? 


DO    THIS    FOR    ME 

])(p  not  beckon  to  me,  road. 
Pan  i>\  and  make  no  -.i^n. 
Thia  it  no  w;ir  lor  wandering 
i  ii    lolea  iiN  thin  as  mine. 
Paw  bj  :iikI  make  no  sign  i<>  show 
\  on  lead  « here  I   ■'till  long  to  go. 

The  garden  I   have  planted  here 
Needs  me  and  I  staj . 

I   mnsl   not    follow    where  you  lead, 
Me   on   your   u>  |>-\    «a\ 

And     out  there    do  not  let  them  know 

M\   bear)  went  with  you  where  you  go. 

Lucretia  Penny 

CALIFORNIA'S    MISSIONS 

California's  Missions  by  Hildegarde 
Hawthorne  (Appleton-Century,  $.">)  is 
the  firsl  really  <<iin/>lefc  book  on  the 
Missions  we've  seen.  Starting  with  the 
story  of  how  the  Missions  came  to  be, 
the  author  traces  the  building,  the 
grow  tli,  the  restoration,  of  each  Mission, 
and  into  her  story  weaves  the  dramatic 

or  romantic  incidents  connected  with 
each  one.  The  hook  is  illustrated  with 
18  beautiful  full  page  drawings  by  E.  H. 
Suydam, 


CHILE 

To  know  a  people  is  to  know  their  coun- 
try. On  this  basis  Erna  Fergusson  in  her 
latest  book  Chile  (Knopf.  $.'{.."><))  intro- 
duces that  country  to  Americans  pri- 
marily through  its  people,  whom  she 
knows  and  likes.  The  book  is  likewise 
an  excellent  geographical  guide.  To  the 
traveler  who  wants  to  go  beyond  the 
conventional  highlights  and  tour  atmos- 
phere, the  book  will  have  a  very  special 
appeal. 


NEARBY    VACATIONS 

Prewar  vacation  technique  was  built  on 
the  principle  that  anything  within  100 
miles  of  home  was  not  worth  consider- 
ing. Today  many  of  us  are  pleasantly 
shocked  to  find  interesting  recreation 
spots  just  over  the  hill.  Few  centers  of 
population  are  without  their  nearby 
state  park,  protected  woodland  area,  na- 


You've  just  signed  a  rubber  check! 

Yep,  you  can  really  count  yourself  one  of  the  signers  of  a  check  for 
$134,577.67  that  Standard  of  California  has  sent  to  be  distributed  to 
the  Red  Cross,  USO  and  other  War  agencies.  It  represents  the  money 
Standard  received  for  the  scrap  rubber  you  turned  in  to  us  Standard 
Service  Men  last  summer. 

Thanks  to  the  cooperation  of  our  friends  and  customers,  Standard  of 
California  collected  5  %  of  all  the  scrap  rubber  collected  in  the  United 
States  during  the  campaign.  This  rubber  check  will  bounce  all  right — 
on  General  Tojo's  chin! 

Are  your  plugs  lugs? 

You'd  be  pretty  sore  if  some  tough  guy  took 
your  gas  ration  coupons  away  from  you — and 
you  ought  to  be  just  as  mad  at  dirty  or  worn 
Spark  plugs.  It  costs  only  a  few  cents  to  have 
your  Standard  Service  Man  check  them.  Do  it 
now,  before  plugs  steal  any  more  gas  coupons. 

Make  every  coupon  count! 

We're  mighty  proud  of  the  way  our  refineries 
have  been  able  to  maintain  rigid  control  of 
Standard  Gasoline's  quality.  Whenever  you  buy 
Standard  Gasoline,  you  get  quality  even  higher 
than  the  specifications  Uncle  Sam  sets  for  mili- 
tary motor  fuel.  Standard  Gasoline — Unsur- 
passed, makes  every  coupon  count. 


STANDARD 

.TAKES  BCTTEP  CARE 
[    OF  YOUR  CAR 


STANDARD    OF    CALIFORNIA 


THE  SHADE  OF  A  LAMP 
There  Is  Lighting  Magic 

Any  woman  with  a  spark  of  decorative  spirit  gets  the  urge 
frequently  to  "do  something"  about  her  living  room.  Even 
the  most  satisfactory  room  becomes  monotonous  after 
months  of  everyday  living  in  it. 

This  year  there  are  many  restrictions  on  remodeling  and 
redecorating,  but  the  urge  to  change  is  just  as  strong  as  ever. 

If  you  haven't  learned  the  trick  yet,  this  is  the  year  for  you 
to  open  up  a  whole  new  field  of  redecorating  possibilities 
with  the  simplest  of  magic — LIGHT!  You  are  in  for  a 
pleasant  surprise  when  you  find  how  fresh  and  colorful 
your  living  room  looks  with  a  set  of  gay  summer  lampshades. 

I  hue  these  brief  rules  of  good  lighting  in  your  mind  when 
selecting  shades.  With  them  as  a  guide  you  can  go  ahead 
with  confidence  and  choose  materials,  colors,  and  patterns 
that  give  your  room  the  sparkle  and  charm  you  want. 

1.  Be  sure  the  shade  is  ample  in  size — if  in  doubt 
choose  the  largest  possible   shade. 

2.  Shade  should  be  wide  at  the  bottom  and  open 
at  the  to])  if  it  is  to  provide  useful  light.  If  it 
is  for  a  small,  purely  decorative  lam]),  this  is 
not  important. 

3.  Be  sure  the  shade  has  a  white  lining,  no  mat- 
ter what  the  outside  color  is. 

And  when  you  get  those  summer  shades — don't  throw  away 
the  old  ones  if  they  conform  to  the  rules  for  good  lighting. 

Keep  them  to  use  later,  or,  if  they 
1        are  hopelessly  worn,  you  can  re- 
cover them  with  material  of  your 
own  choosing. 


Northern  California 
Electrical  Bureau 
L855   Mark ci    Street,    Dept.   A-743 
San   Francisco,   California. 

Please    send    me    your    free 
booklet  on    Home  Lighting. 


Name.. 
Street.. 

City 


.State.. 


NORTHERN  CALIFORNIA 
ELECTRICAL  BUREAO 


tional  monument,  or  recreation  area  of 
some  kind.  (Why  not  lower  your  vaca- 
tion horizons  this  summer  and  take  in- 
ventory of  the  places  nearby?) 

Take  the  San  Francisco  Bay  Area,  for 
example.  Right  in  the  hills  behind  Ber- 
keley the  East  Bay  Regional  Parks  Dis- 
trict offers  a  playground  worth  going 
miles  to  visit — forest-shaded  riding  and 
hiking  trails,  good  swimming  on  sandy- 
beached  lakes,  a  championship  golf 
course,  boating  facilities,  wooded  camps 
and  picnic  grounds.  During  the  summer 
there  is  dancing  and  concerts  in  an  at- 
tractive ballroom.  A  few  lodges  through- 
out the  park  district  take  overnight 
guests. 

The  area  is  accessible  by  a  number  of 
bus  lines  which  lead  to  various  park  en- 
trances. Inquiries  concerning  the  area 
should  be  addressed  to  East  Bay  Re- 
gional Park  District,  Lake  Temescal, 
Oakland,  California. 


FIRST    COWBOYS 

Just  issued  in  a  new  edition  is  that 
minor  Western  classic  .4  Vaquero  of  the 
Bnt.s/t  Country  by  J.  Frank  Dobie 
(Little,  Brown  &  Co.,  $2.75) .  This  true 
story  of  the  Texas  brush  range  and  the 
first  cowboys  reads  like  a  Western  thril- 
ler, and  deserves  a  place  on  the  shelf  of 
Westerniana. 


COIN    COLLECTING 

Ever  since  the  invention  of  coins  in  the 
Nth  Century  B.C.,  people  have  made  a 
hobby  of  coin  collecting.  But  the  ex- 
pense of  this  hobby — original  coins  are 
rare  and  costly — has  always   limited  it. 

However,  a   novel   idea   has  jusl    been 

worked  out  by  the  Historical  Coinings 
Society  that  enables  anyone  to  explore 
the  intricacies  and  possibilities  of  coin 
collecting  at  a  cost  of  less  than  a  hook 
on  the  subject.  A  series  of  2  t  of  the 
greatest  coins  in  history  have  been  ac- 
curately reproduced  as  to  size,  color,  and 
details,  on  a  thick  specially-made  metal- 
lic foil  paper.    Both  sides  of  the  original 

coin  are  shown,  and  each  one  is  em- 
bossed or  "raised  up"  just  as  a  minted 
coin  is — so  that  the  reproduction  not 
only   looks   like   the    real   coin,    hut    /<<7.v 

like  it. 

Among  the  greatest  coins  of  history  re- 
produced in   this  series  are  the   Widow's 

Mite  mentioned  in  the  Bible;  the  silver 
denarius  of  .Julius  ( laeaar;  coins  of  ( !leo 

palra,  Alexander  the  Great,  and  Queen 

Elizabeth;  and  the  Early  American 

Pine  Tree  shilling. 


Accompanying  each  of  the   18  faces  <>f 

14  coins  is  an  illustrated  leaflet 
which  gives  the  coin  picture  story  of  civ- 
ilization. Bach  coin  reproduction  (front 
and    reverse    sides   are   separate)    can   be 

pasted  down  iu  a  designated  space  in  the 

leaflet  when-  information  on  that  par- 
ticular  Coin    is  printed.    On  the   hack  of 

the  leaflet  are  sketches  and  brief  notes 

on  other  coins  of  the  period. 

The  24  leaflets  and  coin  reproductions 
maj    lx'  purchased  for  $1.20   (check  or 

money  order)  from  the  Historical  Coin- 
ings Society,  3669  (  lay  St.,  San  Fran- 
cisco. 


N A VAH  0    MUSEUM 

The  Museum  of  Navaho  Ceremonial  Art 

in  Santa  IV,  New  Mexico,  is  perhaps 
the  only  museum  of  its  kind  in  the 
world — erected  for  the  sole  purpose  of 
housing  and  preserving  religious  cere- 
monials and  art   of  a  primitive  people. 

Within  the  earth-colored  structure,  a 
modern  interpretation  of  a  Navaho 
Ceremonial  Hogan,  are  examples  of  all 

the  fine  arts  of  the  Navahos — painting, 
music,  drama,  dance,  poetry,  literature. 
Here  are  the  finest  examples  of  the 
Navaho  sand  paintings,  and  recordings 
of  more  than  2000  sacred  ceremonial 
songs  which  accompany  the  various 
sand  paintings.  A  reference  library  con- 
tains all  the  books  ever  issued  on 
Navaho  culture. 

To  research  students  and  to  persons  in- 
terested in  better  understanding  the 
various  Indian  ceremonials  held 
throughout  the  Southwest,  the  Museum 
is  a  treasure  house. 

WESTERN    CITIES 

SEATTLE 

This  is  the  end. 

The  sea.    the  mountain   and  the    blue  sky's 

bend 
Join  forces  here 
To  hold  my  world  and  keep  it  safe  and  dear. 

SAN  FRANCISCO 

The  foji  lay  thick  around  me — ■ 

Gray  velvet,  heaped  white  lace. 

Cool,  kindly   fingers  found  me 

Pink  roses  for  my  face. 

The  blustering  trade-winds  swept  me 

Through  salty,  misty  ways; 

And  held  me  tight  and  kept  me 

Enthralled  for  all  my  days. 

LOS  ANGELES 

I  haven't  been  here  long.    I'm  busy. 
When  I  find  time 

I'll  sort  my  treasures  and  discard  my  trash, 
And   I'll   arrange  my    house   and   keep   my 

things 
In  order. 
But  do  come  in  and  find  yourself  a  chair. 

Martha  Berndtson. 

ULY      1943 


How  to  save  money 
on  Tumblers 

IF  tumbler  breakage  is  a  problem  in  your  home, 
here's  a  tip:  buy  some  of  the  new  Corning  Double- 
Tough  Tumblers  .  .  .  and  be  set  for  the  duration! 
Thcs're  at  least  twice  as  strong  and  resistant  to 
mechanical  shocks  as  ordinary  tumblers  of  the  same 
thickness.  They  take  hard  knocks  better.  Last  twite 
as  long  ...  at  least.  Make  them  part  of  your  con- 
servation program. 

Ask  for  Corning  Double-Tough  Tumblers  today 
...  at  your  department,  china  or  hardware  store. 
Corning  Glass  Works.  Macbeth-Evans  Division, 
Charlcroi,  Pennsylvania. 

^  THE   TUMBLER   THAT    HAS   TWO    LIVESI 


BAKER-SMITH  COMPANY  •  278  POST  STREET   •   SAN  FRANCISCO,  CAL. 

Distributor 


WHINING 

,/  means 

a  Research  in  Glass 
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for  a  HAPPY  HOME! 

Correct  financing  is  just  as 
important  as  the  home  you  buy. 
Improper  financing  can  cause  un- 
told doubts  and  worries. 

Protect  yourself.  You  are  the 
one  who  will  make  the  monthly 
payments.  Study  the  "financial 
blueprints"  too! 

Bank  of  America's  real  estate 
loan  service  gives  you  the  oppor- 
tunity to  select  the  type  of  loan 
best  suited  to  your  particular  re- 
quirements. 

If  you  need  money  to  buy  real 
estate,  to  refinance,  or  if  you  wish 
to  borrow  on  real  estate  for  any 
purpose,  come  to  this  bank. 

3Smtk  of  America 

NATIONAL  sSvmos  ASSOCIATION 

Member  Federal  Deposit  Insurance  Corporation 
Member  Federal  Reserve  System 


WAXES 
ALL  SURFACES 
WITH  THE  EASE 
OF  DUSTING    . 

ilOW  you  can  eliminate  the 
tedious  task  of  rubbing.  Only  light  buffing  is 
necessary  to  bring  about  a  clean,  polished  sur- 
face that  lasts  for  months.  This  NEW  easy-to- 
use,  Bristol  Red  Water  Wax  actually  waxes  with 
the  ease  of  dusting.  There  is  nothing  else  like  it- 
Use  only  one  tablespoonful  to  a  cup  of  water.  It's 
a  concentrated  solution.  One  bottle  equals  the 
ordinary  sixteen.  For  all  finishes:  Furniture, 
woodwork,  painted   walls,   floors,  autos,  etc. 

CLEANS  —  POLISHES  —  WAXES  —  PROTECTS 
If   your    dealer    can   not    supply 
you,   send    35c    to  cover  cost   and 
mailing     of     full    4    oz.    bottle. 

HOUSE    OF    BRISTOL,  INC. 
Western  Merchandise  Mart, 
San  Francisco,  California 


PUBLIC  LIBRAR 
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LOS 


7&e 

FLOWER 
HOTEL 

535    SO.    GRAND 
ANGELES,     CALIFORNIA 


BUY  UNITED  STATES 
WAR  BONDS  AND  STAMPS 

BEAUTY  TO  ENTHRALL  YOU' 

mflGnoLin 


A  charming  floral  pattern  sculptured 
on  fascinating  new  art  shapes.  65 
pieces  —  hond-painted  Tan,  Blue  or 
Green.     At    dep't    stores,    gift    shops. 

Send  For   Frtt    Masnolia   Folder 

ROSEVILLE  POTTERY.  INC. 

Dept.  S-73,  Zanesville,    Ohio 

RO/EVIUE 

DECORATIVE  ART  POTTERY 


The  above  combination  of  petroglyphs  was  copied  from  a  rock  here  in  the  West 


PICTOGRAPHS  AID  PETROGLYPHS 

Indian  Rock  Writing 


II  \hV   THE   FASCINATION    of    pictograplls 

and  petroglyphs,  fairly  numerous  in  the 
West,  is  tlie  fact  that  so  little  is  known 
about  them.  Most  people  who  have  come 
across  examples  of  them  in  their  travels 
can  at  least  tell  the  difference  between 
a  pictograph — painted  in  color  on  a  pro- 
tected rock  surface  such  as  the  interior 
of  a  cave,  and  a  petroglyph — cut  or 

Carved  into  exposed   rock   surfaces.     Hut 

what  the  individual  or  combined  sym- 
bols mean  is  a  matter  of  conjecture. 
With  a  few  exceptions,  even  the  Indians 
now  living  in  the  vicinities  where  picto- 
graphs  and  petroglyphs  are  found  dis- 
claim  any    knowledge  of  their  origin   or 

meaning.  One  exception  is  a  report  con- 
tained    in     a     University     of     California 

paper,  Petroglyphs  <>\  California  and  A<l- 
joining  States  by  J.  II.  Steward: 
"An  old  Paiute  (so-called)  told  me  that 
his  grandfather   took    him    to  this   rock 
and    said    that    the   writing    (?)    was   the 

story  (legend)  of  the  Great  Flood  when 

the  waters  rose  to  cover  all  the  moun- 
tains and  all  the  people  of  the  earth 
were  drowned  except  their  race  who 
hewed  a  boat  out  of  a  great  tree,  which 
boat,  as  the  waters  went  down,  settled 
upon  the  summit  of  Diamond  moun- 
tain." 

MAPS? 

That  some  sort  of  pattern  can  be  read 
into  a  group  of  t  he  symbols  is  e\  idenced 
in  the  following  report ,  also  contained  in 

the  papers  mentioned  above:  "The  up- 
per ones    (markings)    seeming   to   repre 
sent    a    rough    map    of    I'ale    Valley,   the 
parallel  zigzags  at  the  left  indicating  the 


Tuolumne  River,  and  the  upper  of  the 

two  dotted  trail  lines  the  trail  to  the  ford 
at  which  we  ourselves  crossed  to  the 
south  side.  A  faint  line  of  dots  at  the 
right  also  suggests  a  trail  into  the  valley 
from  the  north.  .  .  .  (The  'ma])'  idea 
simply  suggests  itself  to  us.  and  is  to  be 
taken  for  what  it  is  worth;  but  the 
points  of  compass  of  the  valley,  river, 
and  hills  accord  with  the  layout  on  the 
cliff.)  " 

POSSIBLE    SIGNIFICANCE 

Mr    Steward,  compiler  of  the  paper,  has 

this  to  say:  "We  know  that  petrography 

was  done  by  Indians.  .  .  .  Even  the  oldest 
petroglyphs  probably  do  not  date  back 
more  than  a  few  thousand  years  at  the 
most.  Most  of  the  groups  were  probably 
made  by  the  ancestors  of  present  tribes 
living  at  or  near  the  region  of  the  groups. 
There  18,  however,  no  great  correlation 
between  pet  rographic  areas  and  present 
Indian  groups,  .  .  .  We  can  probably 
never  know  precisely  why  many  of  the 
petroglyphs  and  pictographs  were  made. 
Mill  we  can  guess  that  many  of  them 
were  made  for  some  religious  or  cere- 
monial purpose.' 

conn's  THEORIES 

The  liveliest  and  most  detailed  theories 
on  the  subject  are  those  advanced  by 
I'alw  in  ( lorle  in  his  excellent  book  Deseri 
Country  (Duell,  Sloan  and  Pearce)    Ac> 

cording  to  Mr.  <  orle  "The  lirst  tiling 
thai  strikes  the  casual  observer  of  I  hese 
Indian   drawings    is   that    they    are  a    li\ 

brid  art   .  .  .  or  a  cross  between  liter 


a  i   x  h  n  t 


jitiirc  and  painting.  Then?  purpose  is 
not  solely  decorative  and  n<>t  solely  lit- 
erary,  but  about  half  and  half  they 
represent  the  most  advanced  local  cul- 
ture of  tlicir  time,  and  were  probably 
created  in  groups  or  systems.  A  group 
of  petroglyphs  etched  about  the  year 
might  have  been  abandoned  and 
then  revised  by  a  later  generation,  per- 
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haps  in  1  >•")••.  just  as  ;i  story  is  repeated 
over  ;iikI  over  by  subsequent  genera- 
tions We  believe,  then,  that  petro- 
glyphs were  representative  of  a  culture 

;ind  were  systematically  executed.  Now 
we  come  to  tile  division  of  subject  mat- 
ter Classification  must  be  personal  and 
arbitrary. . . .  Gods  and  goddesses,  maps 


of  areas,  charts  of  trails,  stories  or  inci- 
dents, calendars,  functional  decoration, 
any  combination  of  these  six.  .  .  .  Real- 
ism was  never  the  goal.  The  idea  to  be 
conveyed  was  more  important  than  the 
object   through  which   it    was  expressed. 

TOPOGRAPHICAL   PLAN 

".  .  .  Maps  appear  usually  on  large  rocks 
or  on  two  or  three  rocks  presenting  a 
continuous  surface,  and  good  examples 
may  lie  six  feet  by  ten.  Until  the  ob- 
server realizes  that  what  he  is  looking  at 
is  a  topographical  plan  of  an  area, 
drawn  to  scale,  it  is  likely  to  be  utterly 
meaningless.    There  may  be  long  lines, 


straight  or  curved  or  both,  crosslines, 
circles,  circles  within  circles,  and  discon- 
nected fragments.  .  .  .  But  it  takes  only 
a  little  imagination  to  make  mountain 
peaks  or  dry  lakes  out  of  the  circles,  can- 
yons out  of  the  lines,  and  side  canyons 
of    the   branching  lines.     At   least   this 
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much  is  certain,  that  some  petroglyphs 
are  intended  to  be  maps  of  a  territory, 
that  certain  lines  or  circles  indicate  geo- 
graphical points,  and  that  the  whole 
things  have  been  executed  to  scale. 
From  there  on  it's  up  to  the  specialist  in 
primitive  cartography." 


Today  more  than  ever  WATCH  THAT  OIL  FILTtR! 

INext  to  inadequate  lubrication,  the  greatest  cause 
of  excessive  wear  in  automobile  engines  is  abrasive  dust, 
sand,  hard  carbon  and  metal  particles  that  accumulate 
in  motor  oil.  Your  oil  filter  may  collect  over  a  pound  of 
these  destructive  elements  in  5,000  miles  of  driving!  If 
dirty  filtering  elements  are  not  replaced,  serious  and  costly 
damage  may  be  done  to  your  engine. 

Play  safe.  Give  your  Smiling  Associated  Dealer  the  respon- 
sibility of  checking  the  condition  of  your  filter  regularly. 
Filter  inspection  is  one  of  the  free  services  included  in 
his  Veedol  Safety-Check  Lubrication  —  a  car  maintenance 
"package"  that's  one  of  the  surest,  safest  and  most  eco- 
nomical ways  to  "Care  for  Your  Car  for  Your  Country." 
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k  bumped  into  several  surprises  last 
month  when  we  mentioned  adobe  in  con- 
nection with  the  House  of  the  Future. 
Apparently  the  war  intensifies  the  urge 
for  a  home  in  the  country.  And  to  many 
of  those  afflicted  with  that  urge  there  is 
little  enticement  in  the  promise  of  a 
revolution  in  building  materials  or  tech- 
niques. They  accept  as  plausible  the 
prophecy  that  America  will  be  rebuilt  to 
fit  the  tempo  of  the  airplane,  but  they  se- 
lect from  that  generality  just  one  result 
— some  type  of  transportation  that  elim- 
inates distance  between  office  and  coun- 
try home.  To  these  disciples  of  country 
living  the  postwar  tempo  of  the  airplane 
is  all  right  for  America,  but  it  is  also 
something  against  which  garden  walls 
must  be  built.  Generously  mixed  with 
the  desire  to  return  to  country  living  are 
elements  basically  antagonistic  to  new 
forms.  How  can  the  emotional  pace  of 
oxen  exist  in  a  world  tuned  to  the  air- 
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plane?    Can  otic  travel  backward   emo- 
tionally and  forward  technologically? 
We  asked  modern-minded  designer  Har- 
well Hamilton  Harris  to  help  us  answer 


t 


these  questions.   We  asked  him  to  take 

into  consideration  the  following  set  of 

circumstances: 

To  thousands  of  Western  families  the 

vague  form  called  the  California  ranch 

house  symbolizes  a  most  desirable  way 

of  living. 

It  has  no  "authentic"  style  or  pattern. 
Its  ability  to  adapt  itself  to  climate,  site, 
and  materials  at  hand  and  still  retain  its 
character  has  given  the  ranch  house  a 
timeless  quality.  It  tends  to  spread  out 
rather  than  up  because  of  the  spacious- 
ness of  its  surroundings.  It  provides 
adequately  for  outdoor  living. 
This  house  is  remindful  of  the  days  of 
its  first  designers,  the  Spanish  colonists. 
Their  habit  of  generous  entertaining 
placed  importance  on  a  spacious  living 
room  and  provision  to  sleep  many  guests. 
As  each  ranch  was  self-sustaining,  many 
outbuildings  were  required  for  making 
and  storing  supplies.  Often  these  build- 
ings were  connected  with  the  main 
house.  The  ranch  owner  found  it  neces- 
sary as  well  as  enjoyable  to  carry  on 
many  household  tasks  in  the  open  air. 
"Outdoor  living"   included   preparation 


The  old  adobe  was  simplicity  itself.  In  its  earliest  form  it  was  the  simple  "hong 
lluusc"  with  wide  covered  veranda,  The  patio  style  developed  as  th<-  need  jor 
more  rooms  occurred  mill  wings  were  added.  Often  the  house  grew  completely 

around   the  patio.    Ml  munis   opened  on    to  the  rerandn   le/iieli   ojlen  formed  the 

onli/  communication  between  rooms.   Early  roofs  were  <>j  tile,  tile  over  shal.es. 

tile  over  the  main  room  and  shakes  tner  the  reramla.  or  sim/ili/  OJ  shakes. 
Although  this  house  has  lieen  modified  hi/  many  injlnenees  in  the  past  I  >t<>  pears, 
its   essential   features    and   spirit    still   eontiiine    to   lire    in    \\'e.sl,rn    arelut eet lire 
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I  well  a.1  rooking  of  foods,  washing, 
roning.  sewing,  pursuil  <>f  hobbies,  and 
leeping. 

(lie  ranch  house  has  Ihcii  the  child  of 
rhatever  material  was  near  al  hand — 
idobe,  redwood,  i>in<\  bricks,  cement.  It 
ia-  adapted  itself  to  every  type  of  cli- 
ii.it>-  anil  locale  in  California  from  fog 
Hid    rain   to  dazzling  SUn,  from   wooded 

lilltop  to  \  alley  floor.  It  is  therefore  no 
onger  "California"  in  the  restricted 
ense. 


Old  adobe  windows  were  small  due  to 

i  of  adobe  above  lintel  and  need 

to  keep  ant  heat   and  mid.    Generally 

windows  urn'  flush   with  exterior  wall 

In  all  of  its  varied  forms,  the  ranch 
bouse  is   most    satisfying  when  the 

humble  feeling  of  early  examples  is  emu- 
lated; when  the  original  simplicity  of 
form,  enforced  by  scarcity  of  materials 
ami  labor,  is  maintained. 

YOUR  CLIENT 

Mr,  Harris,  the  collection  of  prejudices 
outlined  above  represent  your  client.  His 


attachment   to  a  name  is  not  a  demand 

lor  an  imitation  of  an  old  form,  hut  a 
description  of  his  way  of  life,  lie  wants 
functionalism  in  living  space,  heating, 
lighting,  and  all  animal  comforts,  hut 
with  it  a  hit  of  romanticism  in  his  emo- 
tional living.  And  to  make  the  problem 
definite,  he  insists  upon  the  use  of  adobe. 

HARWELL  HAMILTON  HARRIS 
In  working  out  the  adobe  house  dis- 
played here  and  on  the  following  pages. 
Mr.  Harris  asked  for  no  such  title  as 
Blueprints  of  Tomorrow.  To  him  the 
problem  was  most  simple:  How  to  use 
adobe  and  avoid  the  intrinsic,  accepted 
handicaps  of  the  material.  YYe  believe  it 
worthy  material  for  discussion  in  our 
series  on  the  House  of  the  Future.  Not 
all  builders  of  tomorrow  will  l>e  ready  to 
completely  desert  the  old  for  the  new. 
Not  all  agree  with  the  modernist  who 
believes  that  "Houses,  like  religion,  are 
bound  up  with  emotion  and  tradition, 
both  obscure  and  vague  and  indefinable 
terms.  Gel  rid  of  emotion  and  tradition 
and  get  to  the  facts  and  needs  of  con- 
temporary construction  and  you  get 
good  results." 
Mr.  Harris  speaks  for  himself: 


T 


his  is  an  adobe  house.  It  is  also  a  gar- 
den house  because  a  garden  house  best 
displays  the  charms  and  virtues  of 
adobe.  Without  a  garden,  a  house  of 
adobe  resembles  a  cave.  As  a  cave  in  a 
man-made  mountain,  it  differs  from  a 
cave  in  a  natural  mountain  principally 


in  t  he  greater  number  and  shorter  length 
of  the  light  shafts.  Bui  a  profusion  of 
light  shafts  destroys  the  natural  beauty 
of  the  mountain.  Therefore,  the  most 
satisfying  constructions  in  mud  are 
those  in  which  there  is  no  honeycombing 
and  in  which  the  mud  is  kept  in  large 
masses,  low  enough  to  be  stable  and  long 
enough  to  attach  themselves  firmly  to 
the  ground  they  so  much   resemble. 


To  admit  light  to  the  interiors,  two  ar- 
rangements are  possible.  One  is  to  punch 
a  hole  through  the  roof  (this  is  to 
merely  exchange  a  cave  for  a  well,  an 
even  more  grave-like  and  less  pleasant 
solution)  .  The  other  is  to  make  the  walls 
enclose  what  is  in  reality  two  rooms,  one 
of  them  completely  open  to  the  sky  with 
flowers,  trees,  benches,  etc. — and  to  sep- 
arate the  indoor  from  the  outdoor  room 
by  a  transparent,  movable  screen.  This 
solution  provides  not  only  light,  air.  and 
view,  but  also  privacy,  space,  and  a 
piece  of  the  outdoor  world.  Instead  of 
two  rooms,  there  is  really  only  one  room 
composed  of  two  parts  (an  indoor  and 
an  outdoor  part)  .    Sometimes  it  is  dif- 


Note  how  the  adobe  walls  are  extended  to  make  tiro  rooms  out  <>f  our — an  in- 
door half  and  an  outdoor  half.  What  a  challenge  to  the  imaginative  gardener! 
Enclosing  the  patio  spare,  dividing  the  living  room  end  with  an  adobe  wall  and 
connecting  roof  adds  another  two  rooms  to  the  house.  There  are  fourteen  rooms 
in  this  six-room  house.  To  eliminate  view  ( get  admit  light)  into  living  room 
from  entrance  walk,  the  wide  fixed  glass  window  is  masked  by  well  placed  louvres 
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BLUEPRINTS 

OF 

TOMORROW 


(Continued  from  preceding  page) 

ficult  to  determine  exactly  where  one 
pari  ends  and  the  other  begins,  for  the 
house  walls  become  garden  walls  with- 
out change  in  height  or  finish,  ceilings 
carry  over  partly  into  the  garden,  and 
garden  floors  often  continue  indoors  as 
paving.  Thus,  the  transformation  from 
indweller  to  outdweller  and  back  again 
is  made  as  tempting  and  effortless  as 
niav  be. 


Perhaps  the  accompanying  house  ap- 
pears to  have  been  stretched  and  pulled 
apart  in  order  to  provide  holes  within  it 
for  gardens.  In  a  way  this  is  so,  for  to  a 
greater  degree  than  usual  the  house  sur- 
rounds the  gardens  instead  of  the  gar- 
dens surrounding  the  house.  As  a  design 
procedure,  however,  simple  stretching 
and  pulling  is  not  enough  as  long  as 
matters  of  privacy  and  circulation  exist 
to  complicate  it.  Instead,  rooms  are  first 


grouped  according  to  use;  next,  strung 
together  to  form  a  traffic  pattern:  and 
the  lines  of  that  pattern  bent  and  folded 
to  form  outdoor  rooms.  Additional  ele- 
ments, such  as  garden  walls,  trellises, 
etc.  are  added  as  necessary  to  complete 
the  outdoor  rooms.  In  this  way  the  in- 
doors gives  shape  and  scale  to  the  out- 
doors. 

For  a  house  that  by  its  general  form 
attaches  itself  so  completely  to  the 
ground,  adobe  is  especially  well  adapted.  , 
For  a  material  that  is  most  satisfying 
when  resting  solidly  on  the  ground  (the 
low  wall  makes  no  attempt  to  reach  over 
openings)  ,  for  a  sympathetic  companion 
for  vines,  trees,  and  flowers,  adobe  is  a 
welcome  form. 

OLD  AND  NEW 
The  solution  Mr.  Harris  offers  those 
Westerners  torn  between  desires  for 
both  the  old  and  the  new  has  a  current 
value  beyond  most  projected  houses. 
The  materials  employed  will  be  available 
immediately  after  the  war  is  over. 

This  house  is  not  without  the  factors 
now  accepted  as  essential  in  the  House 
of  the  Future. 

Large  areas  of  glass  admit  the  maximum 
amount  of  winter  solar  heat.  Wide  over- 


Looking  from  the  patio  through  the  dining  room  into  the  enclosed  dining  terrace.  Roof  hips  are  exposed,  projecting  through  thecal- 

itig.    At    nail  height   (.sir  feet,  eight  inches)  Int. nil  in  eaces  overhang  thirty   inches,  mal  a   thirty  inch  shelf  or  cornice  extends   into 
tin-  niiim  mi  put  id  mid   terrace  sides  to  prolific  a  broad,  heavy   base  for    the  ceiling  and  cut   don  n    the   vertical   sede    o\   the   room 
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langs  shut  out  the  intense  summer  sun. 
Radiant   type  <>f  heating  could    be  ac- 
somplished   by   circulating  hot    water 
brougfa  pipes  buried  in  the  floor. 
In  climates  where  adobe  cannot  be  used. 

be  same  effect  can  be  obtained  with 
>rick.  To  give  brick  walls  the  massive 
[Uality   of  adobe  and   its   insulating 

values,  the  brick  walls  could  be  of  the 
•avity  type,  the  cavity  being  rilled  with 
in  insulating  aggregate. 
[n  many  ways  the  materials  used  are  in- 
cidental to  the  livability  of  the  house. 
Westerners,  whether  they  live  in  cli- 
mates marked  by  fog,  wind,  rain,  or 
licit,  will  see  in  the  plan  and  the  novel 
wall  arrangement  a  new  understanding 
of  outdoor  living.  To  all  who  desire  an 
intimate  relationship  between  garden 
and  house,  or  realize  the  need  of  protec- 
tion and  privacy  for  the  adequate  use 
of  out  door  space,  the  living  dimensions 
of  this  house  are  double  the  actual  floor 
spaces. 


View  nj  house  looking  into  living  room  terrace.  All  walls  inside  and 
out  are  six  fret,  eight  inches.  Ceiling  pitches  one  way  only  in  front 
of  the  chimney.  Class  side  walls  admit  sunlight.  Electric  lamps  are 
//laced  above  glass  ceiling  over  the  fireplace  to  provide  night  light. 
Bedroom  and    bathroom    windows  are    four  feet    above    the  floor 


View  from  guest  parking  spare;  garage  at  left.  The  covered  wall:  to 
the  entrance  hall  provides  shelter  while  loading  and  unloading  from 
cars.  Skelter  for  waiting  (at  extreme  right)  has  glass  roof.  It  is 
furnished  with  a  seat  and  provision  is  made  for  a  small  planting  of 
flowers.  Kitchen  windows  are  four  feet  above  the  floor  and  con- 
tinue to  the  roof  line.    Window  jambs  are  centered  in  adobe  walls 
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\ictory  Gardeners! 


California  Climate 


Grants  You  a  Special  Privilege  and 
Imposes  a  Responsibility.  To  Get  Year 
Round    Production,    Plan    Now  for 


FALL  mi  WINTER 


RUTABAGA 

Sept. 


i  n 


CARROTS 

Aug. 


I 


n  the  next  2  months  you  have  youi 
chance  of  the  year  to  learn  what  it 
means  to  be  a  California  Victory  _gar 
dener.  Your  activities  this  spring  were 
not  much  different  from  those  of  gar 
deners  everywhere.  But  July  marks  the 
beginning  of  the  parting  of  the  ways 
between  Western  and  Eastern  pro- 
cedures. 

If  you  can  look  upon  July  as  the  first 
month  of  your  gardening  year  and  plan 
accordingly,  you  will  find  few  blank 
spaces  in  your  vegetable  production 
schedule.  ' 

The  most  satisfying  planting  schedule  is 
one  you  work  out  from  your  own  local 
weather  records.  If  your  climate  ap- 
proximates that  of  the  locality  illus- 
trated on  these  pages,  your  basis  of 
planning  would  be  something  like  this: 

First,  consider  these  factors:  (1)  Corn, 
beans,  and  melons  require  high  tempera- 
tures throughout  their  growth.  (2)  Cab- 
bage, cauliflower,  spinach,  lettuce,  tur- 
nips, rutabagas,  and  broccoli  prefer  cool 
weather  at  ripening  time.  (3)  All  tender 
vegetables  must  be  out  of  the  way  by 
tlic  date  of  the  first  killing  frost. 
Next,  set  the  date  in  your  calendar  for 
the  ideal  weather  for  the   maturity   of 


j 
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tach  crop.  Lettuce  would  like  the  first 
part  of  October;  melons  mighl  resenl  the 
cool  half  of  September;  cabbage  and 
Cauliflower  don't  mind  frost  and  cold 
Weather  but  need  heat  for  their  initial 

growth.  Now  count  hack  the  number  of 
days   required    for  growth   of  each,    and 

you  have  your  best  planting  date-    For 

example,   the  hot-weather  group  should 

be  planted  immediately  so  that  they 
have  a  chance   to  mature   in  warm 

weather  When  we  set  down  the  exact 
dates  of  planting  and  harvest .  we  can  see 
thai  the  long-Season  crops,  such  as  mel- 
on-, are  running  dangerously  close  to 
adverse   weather.    We  must    regard  such 

[ate  planting  a-  a  gamble  in  all  but  the 

most  favored  localities. 

Tabulation  of  hot-weather  group  fol- 
low-: 


Begin  to 
I  Ian  esi 

Beans  ....  Sept.  15 

<  ..in      ...  Sept. SO 

Cucumbers  Sept.  15 

Melons    .  .  .  Sept.  30 

Hoi  h  the  number  of  days  from  seed  to 

harvest    and    the    ideal    climatic    condi- 
tions for  growth  influence  plantings  in 

the  cabbage  group.  The  date-  suggested 


Seed  to         Sow 

Maturity  Seed 

70-80     July  1-10 
HO         July    I 
70        July   1-10 
90         July   1 


.1  verage  monthly  temperatures,  killing  frost  dates  in  San  Jose,  July  ID'tl-Mareh  1!)  J  ] 


below  are  based  upon  the  need  for  good 
vegetative  growth  in  warm  weather 
combined  with  the  necessary  cool  days 
and  nights  as  the  plants  approach  ma- 
turity. 


Benin  to 
Har\  esi 

Oct.    15 


Broccoli 
Brussels 

sprouts  .  Nov 
Cabbage  .  Nov 
Cauliflower  Jan. 
Chinese 

cabbage    Oct. 


15 


Seed  Id 

Maturity 

110 

90 
120 

ISO 


Sow 
Seed 

July   1 

July  1-1.5 
July  1-1 5 
July 


100       July-Aug. 


Another  group  in  our  October  garden 
chart  below  is  made  up  of  those  vege- 
tables which  are  best  if  matured  from 
November  on.  All  call  for  planting  later 
than  July,  but  must  be  allowed  space 
in  the  July  planting  plan. 

Begin  to       Seed  to  Sow 

Maturity         Seed 
00       Aug. 
N  65       Aug. 
60       Sept. 
60       Aug.-Sept. 
60       Sept. 


Kale 

Kohlrabi   . 
Rutabaga 
Spinach  .  . 
Turnips  .  . 


Harvest 

Nov. 

Nov. 

Nov. 

Oct. 

Nov. 


More  on  next  page 
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FALL  in  WINTER 


Should  Be  Started  Now 

(More  about  planting  schedules) 


I 


} 


he  staples,  such  as  beets,  carrots, 
chard,  and  lettuce,  should  of  course  en- 
joy continuous  planting  with  an  accent 
on  the  planting  that  will  mature  in 
October.  Carrots  and  beets  started  in 
August  and  September,  maturing  in 
October  and  November,  can  be  har- 
vested throughout  the  winter  months. 
Again,  although  not  planted  in  July, 
they  must  have  space  in  our  plans. 


Begin  to 

Seed  to 

Sow 

Harvest 

MaturiU 

Seed 

Beets    .  . 

.    Oct.  1 

fiO 

Aug.    10 

Carrots 

.    Oct.  15 

70 

Aug.   1-15 

Chard     . 

.   Oct. 

60 

Aug.   1-15 

Lettuce    . 

.   Nov. 

80 

Aug.   1-15 

Our  model  garden  includes  peas,  which 
we  start  in  October  for  early  spring 
harvest,  and  potatoes,  which  we  plant 
in  July  for  our  last  harvest  of  the  year. 
On  paper,  the  plan  of  extending  the  har- 
vest of  the  hot  weather  vegetables — to- 
matoes, corn,  beans,  melons — as  far  as 


possible  into  the  fall,  and  at  the  same 
time  starting  the  natural  fall  and  winter 
vegetables  in  July  and  August,  is  a  very 
simple  one.  In  actual  practice  the  Vic- 
tory gardener  faces  the  serious  problem 
of  insufficient  space.  There  is  just  no 
room  to  start  anything  in  July  and  Au- 
gust. Fortunately,  most  of  the  vege- 
tables which  should  be  sown  in  July  and 
August  need  not  take  up  valuable 
ground  space.    For  example: 

In  the  October-November  garden  on  t lie 
preceding  pages  we  have  given  much 
space  to  the  members  of  the  cabbage 
family.  Although  they  are  open  to  criti- 
cism for  their  space-eating  habit,  their 
ability  to  bring  variety  to  the  winter 
table  gives  them  their  place  in  the  sun. 
If  you  have  had  trouble  getting  your 
spring  plantings  to  head,  you  can  look 
forward  to  your  fall  cabbage  patch  with 
a  great  deal  of  pleasure,  for  fall-grown 
broccoli.  Brussels  sprouts,  turnips,  ruta- 
bagas, and  kohlrabi  arc  worth  whatever 


exercise  and  ingenuity  are  needed  to  get 

them. 

CABBAGE 

In  the  panel  below  we  have  diagrammed 
the  life  cycle  of  the  cabbage.  Its  habits 
and  needs  are  identical  with  the  other 
members  of  the  group.  Note  that  though 
the  seed  is  sown  in  July,  no  space  is  re- 
quired in  the  garden  until  late  in  August. 
Even  at  that  time  the  seedlings  may  be 
planted  between  or  alongside  of  beans 
and  corn  which  will  soon  be  ready  to 
harvest. 

Remember  this:  In  California,  the  best 
growing  months  for  all  members  of  the 
cabbage  family  are  the  fall  months.  Un- 
like the  flowers  we  have  coaxed  to  grow 
through  the  winter,  these  vegetables 
prefer  the  cool  days  and  nights  of  fall 
and  winter.  Choose  the  late  varieties  for 
planting  now.  such  as  Late  Flat  Dutch, 
or  the  Hollander.  The  crinkly-leaf 
Savoy  is.  an  attractive  cabbage  and  if 
used  before  it  heads  up  it  is  good  for  sal- 
ads. The  Savoy  makes  a  very  good  cole 
slaw. 

SPROUTING  BROCCOLI 

Don't  neglect  to  plant  this  attractive 
and  nutritious  green  vegetable  because 
it  refused  to  produce  during  the  summer 
months.  You  will  find  it  a  different  vege- 
table when  grown  under  conditions  it 
likes.  Although  a  space-  and  time-con- 
sumer, it  can  be  continuously  cropped 
for  more  than  (JO  days.  Since  sprouting 
broccoli  loses  flavor  fast  after  picking, 
the  home-grown  product  is  far  superior 
to  that  you  find  in  the  stores  and 
markets. 

HEADING  BROCCOLI 

You  will  have  to  look  over  the  seed 
packets  carefully  to  find  this  vegetable. 
They  will  not  be  labeled  "heading  broc- 
coli" but  "cauliflower,  late  type."  Actu- 
ally most  of  the  cauliflower  you  buy  in 


Sow  seeds  in  flats  in  a  mixture  of  1  part 
topsoil,  I  part  leaf  mold  or  peat,  I  part 
sand.  Moisten  filled  flat  thoroughly  be- 
fore sowing.  Cover  with  a  double  thick 
ness  of  paper,  to  be  left  on  until  after  the 
seeds  have  germinated — in  5   to  (i  days. 
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Prick  out  seedlings  after  8  sets  of  leaves 
have  formed  (usually  I  .r>  to  ','0  days  after 
sowing)  into  a  second  flat.  Space  the 
seedlings  .'J  inches  apart  each  way.  Use 
an  extra  pari  of  lopsoil  in  the  pricking- 
out  soil  mixture. 


Plant  nut  cabbage  crops  when  1  inches 

tall.   Soil  should   be  rich,  well  drained,  in 

full  sun.    Spread  lime   ( I   pound  for  I 

square  foot)  over  soil  before  spading 
and  cultivating.  Shade  plants  after 
planting  if  weather  is  warm. 


Cut  the  centeT  stalk  of  broccoli  first. 
This  will  encourage  sideshoots  which 
can  be  harvested  over  a  long  period. 


January  and  February  is  heading  broc- 
coli. The  seed  companies,  in  mislabeling 
this  vegetable,  arc  doing  home  garden- 
er- a  great  favor.  The  regular  cauli- 
flower Is  one  of  the  trickiest  of  all  \ci:<- 
tables  to  «row.    It>  requirements  as  to 

soil,    water,   and    temperature   are    most 

exacting.  Heading  broccoli  on  the  other 
hand  is  easy  to  grow  and  seldom  requires 
the  tying  over  of  leaves  for  blanching. 

Its  head  is  a  little  flatter  and  more  open 
than  that  of  cauliflower  You  may  be 
able  to  find  several  varieties  in  the  seed 
displays.  There  is  a  variety  for  each 
month  of  maturity — January.  February, 
and  March.  Commercial  growers  in 
Northern  California  plant  all  three  va- 
rieties. The  variety  St.  Valentine  ma- 
tures in  February  and  March. 

BRUSSELS  SPROUTS 
Brussels  sprouts  will  stand  more  frost 
than  other  cabbage  crops.  In  fact,  the 
flavor  of  sprouts  is  improved  by  cold. 
Sprouts  dislike  dry  atmosphere  and  give 
best    results  under  coastal  conditions. 

SPINACH 
Spinach  is  definitely  a  fall  and  winter 
crop  in  California.    In  fact,  it  even  re- 
sents heat  in  its  early  growth.  Since  it  is 


In  limited  space,  plant  fall  crops  be- 
tween   summer  crops.     Fertilize   the 

ground  before  planting. 

a  fast  grower,  planting  should  be  de- 
layed until  August  or  September.  We 
show  it  in  our  plan  so  that  space  for  it 
will   receive  consideration. 

ROTATION    AND    INTERCROPPING 

Try  as  much  as  you  can  to  vary  your 
plantings  so  that  the  same  types  of  crops 
do  not  follow  each  other.  But  if  you're 
pressed  for  space,  don't  hesitate  to  sow- 
carrots  where  beets  have  just  finished 
growing,  or  vice  versa.  You  can  even  re- 
move the  top  8  or  10  inches  of  soil  and 
replace  it  with  fresh  topsoil,  or  a  mix- 
ture of  topsoil  and  compost. 
Then,  too,  don't  wait  until  your  summer 
crops  are  out  of  the  way  before  getting 
ready  for  fall  crops.  Why  not  manure 
and  dig  the  ground  between  the  rows  of 
beans  or  corn,  even  in  the  midst  of  the 
harvesting  season?  In  a  month  from 
now  ,  when  your  cabbages  have  reached 
planting-out  size,  and  the  beans  and 
corn  are  harvested,  your  ground  will  be 
primed  for  them. 

FALL  AND  WINTER  CULTIVATION 

In  laying  out  your  garden  for  fall  and 
winter  crops,  you  must  bear  in  mind  that 
it   will    be  subject  to  heavy   rains.    Al- 


When  cutting  cabbages,  leave  5  or  (J 
leaves,  trimming  them  to  2";  small  cab- 
bages will  form  in  leaf  joints. 


though  raised  beds  may  lie  difficult  to 
keep  watered  in  the  dry  months,  some 
provisions  must  be  made  for  drainage  by 
the  time  the  rains  arrive. 

PEST  CONTROL 

One  of  the  best  reasons  for  planting  cab- 
bage crops  in  the  fall  is  the  fact  that  the 
most  serious  late  spring  and  summer 
pest,  the  cabbage  moth,  is  not  working 
at  that  time.  But  fall,  winter,  or  spring, 
the  members  of  the  cabbage  groups  are 
subject  to  insect  attack,  and  a  regular 
spraying  program  differs  somewhat  from 
summer  procedures.  Many  dusts  require 
heat  for  effective  control.  Sulfur,  nico- 
tine, cryolite,  and  fluorine  as  a  dust 
control  for  insects  and  diseases  must 
fume  to  a  certain  extent  for  full  effec- 
tiveness. Best  results  in  the  small  gar- 
den will  come  from  the  use  of  combina- 
tions of  insecticides  and  fungicides 
which  control  chewing  and  sucking  in- 
sects, and  plant  diseases. 
All  climates  may  not  agree  with  the  tem- 
perature chart  on  the  preceding  pages. 
Whatever  your  climate,  this  rule  holds: 
Fall  and  winter  vegetables  need  warmth 
at  the  beginning  of  their  growth,  and 
cool  conditions  at  the  end. 


In  3  to  4  weeks,  feed  with  Victory  gar- 
den fertilizer,  strewing  it  in  a  shallow 
trench  2  inches  from  the  center  of  each 
plant.  Early  feeding  fosters  rapid  and 
vigorous  growth  before  colder  weather 
arrives  and  growth  slows  down. 
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Control  cabbage  worms  by  spraying  or 

dusting  with  cryolite  or  fluorine;  control 
harlequin  bugs  and  plant  lice  with  con- 
tact insecticides;  paper  discs  placed 
around  bottom  of  plants  will  prevent 
maggot  flies  from  laving  eggs. 


Cabbage  seeded  in  July   will  head  up  in 

October.  Growth  in  November  and  De- 
cember will  be  just  enough  to  keep  I  he 
heads    fresh.     Harvest    them    as    needed 
Cabbage    is    hanlvjuxl    will — uulhstand 
cold  weather.  >rfrw«vV!iB  k4|W-RAlH7blTrxjN 
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ONG-msTANCE  planning  is  just  as  nec- 
essary for  the  ornamental  part  of  the 
garden  as  it  is  for  fall  and  winter  vege- 
tables.  And  the  colorful  sprays  and 
branches  on  your  Thanksgiving  and 
Christmas  tables  arc  precious  tradi- 
tional accompaniments  of  the  food  you 
serve. 

From  fall  to  spring — and  especially 
during  the  winter  holiday  season — ber- 
ried shrubs  contribute  the  liveliest  part 
of  the  atmosphere  both  in  the  garden 
and  in  the  house.  Most  of  them  are 
completely  hardy,  are  attractive  in  fo- 
liage, flower,  and  fruit,  and  have  a  year- 
around,  long-range  value  beyond  that 
of  most  plants.  Their  availability  in 
large  containers,  or  in  balled  form, 
makes  it  possible  to  plant  them  at  any 
season — most  gardeners  would  vote  for 
spring  or  fall,  of  course.  Many  of  these 
shrubs  are  now  showing  color  in  nurs- 
ery salesyards  and  field  rows. 

Cotoneasters  and  pyracanthas,  the  two 
most  important  genuses  among  berried 
shrubs,  have  long  been  in  need  of  re- 
appraisal. 
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Three  main  tasks  lie  before  the  California 
vegetable  gardener:  (1)  to  extend  as  far  as 
possible  the  warm-season  crops  by  making 
new  sowings  of  corn,  beans,  squash,  and  cu- 
cumbers early  this  month;  (2)  to  keep  his 
present  vegetable  garden  producing  top- 
quality  crops;  and  (3)  to  prepare  space  and 
sow  seed  of  such  fall  vegetables  as  cabbage. 
Chinese  cabbage,  sprouting  and  heading 
broccoli.  Brussels  sprouts,  and  kale. 
Whenever  possible,  manure  and  prepare  for 
your  fall  crops.  Add  lime  for  cabbage  crops 
if  the  soil  lias  not  been  so  treated  for  the 
past  3   years. 

Wait  until  August  to  make  sowings  of  beets, 
carrots,  and  other  root  crops.  Leaf  lettuce 
and  Swiss  chard   can   be  sown  in  light   shade; 

green   onions  can    be   planted    if  available, 


Many  so-called  discriminating  garden- 
ers slum  them  as  "common"  and  "ordi- 
nary." Mention  a  cotoneaster  to  the 
average  gardener,  and  he  is  likely  to 
tell  you  of  a  smutty,  aphis-ridden, 
tangled  shrub  that  is  covering  his 
neighbor's  front  window  and  growing  up 
to  the  eaves.  (This  may  well  be  Coto- 
neaster  panvosa,  a  tall,  gray-leaved, 
small-berried  species  which  enjoyed  a 
deserved,  early  popularity,  but  is  now 
outclassed  by  many  newer  and  more 
worth  while  species.) 
Or  your  gardening  friend  will  point  to 
classic    examples    of    cotoneasters    and 


pyracanthas  which  have  been  pruned  by 
over-enthusiastic  amateur  topiary  art- 
ists into  balls,  squares,  and  various  fan- 
tastic shapes;  their  berries  grow  dismally 
inward,  and  their  graceful  branches 
have  been  hacked  off  to  stubby  ends. 


though  the  months  from  November  to  April 
are  preferred, 

Pest  Control 

July  is  an  open  month  for  pests,  with  such 
chewing  insects  as  beetles,  worms,  and  cater- 
pillars in  the  majority.    While  pest  control  on 

vegetables  is  of  major  importance,  you  can't 
expect  lo  do  ;i  I  horough  clean-up  job  without 
going  after  pests  in  the  flower  garden,  as 
well. 

A   dailj    inspection    of   the    garden,   and   a 

hand-picking  of  larger  pests,  such  as  tomato 
hornworms,  caterpillars,  and  snails,   will  do 

much  to  keep  your  garden  dean.  This,  to- 
gether with  a  weekly  or  twice-monthly  spray- 
ing with  a  combination  insecticide  and  fungi- 
cide,   and    regular    dustings    with    cryolite   or 

fluorine    should    result    in    a  comparatively 

pest-free    garden. 

July  enemy  No.  I,  particularly  during  a  mix 
dry  season,  is  the  red  spider  A  sucking  in 
seel,   the  red  spider  feeds  on  plant   juices.  :i  mi  I 

resents    moisture     A    simple    yet    effective 


F 
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However,  well-chosen  cotoneasters  an 
pyracanthas — used  in  the  right  place 
pruned  to  preserve  their  natural  gra( 
and  individuality,  and  planted  with  coi 
genial  companions  (cotoneasters  an 
pyracanthas  rarely  combine  well;  thei 
textures  are  too  similar  and  the  color 
of  their  berries  often  clash) — can  be 
satisfying  and  in  good  taste  as  any  planj 
aristocrat. 


COTONEASTERS 

In  this  large  and  variable  genus,  you  wil 
find  diminutive,  clinging  types,  large 
semi-prostrate  forms,  and  vigorou 
growers,  one  of  which  will  cover  the  sid( 
of  a  wall. 

TALL   COTONEASTERS 

Most  of  the  larger,  upright  species  oi 
cotoneasters  grow  in  much  the  same  way 
as  such  flowering  shrubs  as  spiraea  and 
weigelia.  From  the  base  rise  several  long 
branches  which,  gradually  spreading  as 
they  grow  upward,  form  a  fountain-like 
spray.  This  gives  a  clue  to  their  pruning! , 
— cut  out  to  the  ground  old  wood  and 
suckers  which  crowd  the  center — never 
top  to  an  even  height.  If  some  topping  is 
necessary,  cut  to  a  lateral. 
To  take  full  advantage  of  their  natural 
grace,  tall,  spreading  cotoneasters 
should  l>e  planted  in  open  positions  with 
plenty  of  breathing  space — in  wide 
shrubbery  borders,  along  driveways,  at 
the  edges  of  lawns,  and  as  informal 
hedges  or  screens.  A  dark  background 
makes  an  excellent  foil  for  their  bright 
red  or  orange  berries. 
Tall  cotoneasters  can  be  interestingly 
treated  as  espaliers,  though  you 
shouldn't  expect  to  get  the  stiff,  formal 
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method  of  control  is  to  spray  affected  plants 
with  a  strong  force  of  water  from  the  hose 
at  least  every  other  day.  and  to  keep  the 
surrounding  ground  moist.  Besides  the  actual 
injury  received  from  the  force  of  the  water, 
the  moisture  affects  the  red  spider's  respir- 
atory tract  and  causes  death.  As  a  double 
check  on  the  red  spider,  after  the  plants  have 

dried  off,  follow  with  a  spray  of  nicotine, 
pyrethrum,  or  rotenone, 

Perennials 
If  you  want  to  hold  your  chrysanthemums 

back  ii  little  longer,  cut  thcni  back  a  last 
lime  Give  them  lots  of  water  during  July, 
and  you  should  have  little  or  no  trouble  with 
red  spider,  one  of  the  ehr\  sant  hemum's  most 

serious  summer  insects. 

Phlox,    windflowers    (Anemone     japonioa), 

chimney    campanulas,    and   oilier   fall  bloom 

iug  perennials  now  approaching  their  full 
blooming  period  will  need  all  the  watei  you 
can  give  them.  Campanula  ieopkyUa  alba,  ■ 

favorite    white,   trailing  campanula    foi    |»'ls 

■  [L 


in.- 
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fleet  thai  results  uilli  an  apple  or  j>ear. 
nstead,  use  tlirir  informal  habit  to 
iakc  fan  shaped  espaliers;  you  can  <lo 
his  w  it  h  shrubs  »nm  ing  againsl  w  alls  or 
gnces,  or  in  tuba  in  which  a  frame  has 
•eeii    installed   for  suppoii    of  the  .shtul). 


iome  of  the   finest   "I   the  tall-growers 

(  otoneaster    Dielsiana    elegant 

Diel's  Cotoneaster) ,  Blender,  arching, 

nth  small,  coral-red  berries  which  are 
leavilj  clustered  from  the  top  to  the 
loitom  of  the  S-  to  10  fd.it  branches; 
ind  ('.  Franchetii,  more  drooping  in 
tabit,  «ith  silvery-leaved  branches  ami 
trange-red  berries  that  appear  very 
•arlv  in  fall.  Some  nurseries  carry  a 
itandard  form  of  C  Franchetii,  grafted 
m  Mountain  Ash:  this  shrub  can  stand 

ODOre  formal  treatment.  Then  there  is 
C  Parneyi,  a  very  vigorous,  upright 
grower,  with   large,  dark    red   berries.     It 

makes  a  good  espalier.  C.  salicifolia 
(Willow-leaf  Cotoneaster),  one  of  the 
most  graceful  species,  has  shining,  red 
berries, and  grows  ]()  to  [5  feet  tall.  The 
variety  C  salicifolia  floccosa  ia  espe- 
cially beautiful  because  of  its  shiny-top- 
ped  leaves. 

PROSTRATE  COTONEASTERS 

Some  of  the  choicest  species  are  found 
in  the  low-growing  group  of  cotoneas- 
teis  They  are  favorites  for  ground-cov- 
ering, especially  on  difficult  slopes;  some 
are  suited  to  rock  gardens;  others  can  he 
used  for  low  foundation   plantings,  and 


there  are  a  few  species  that  can  lie 
trained  to  grow  like  vines  against  walls. 

Cotoneaster  adpressa  is  a  dainty.  1-foot- 
high.  semi-evergreen  shrub  with  arching. 
red-berried  branches.  It  is  one  of  the 
best  for  ground-covering. 

( '.  congesta  (C.  microphylla  glacialis),  a 

slow -growing  dwarf,  is  something  of  a 
collector's  item.  Its  trailing  stems  will 
twine  about  rocks;  if  given  no  support, 
they  will  twine  themselves  into  a  low, 
red-berried  mound. 

C  Dammeri,  a  creeper  with  bright  ever- 
green foliage  and  coral-red  berries,  is 
ideal  for  rock"  gardens,  pool  plantings, 
and  as  a   wall   plant. 

('.  pannosa  var.  nana  is  a  gray-leaved 
dwarf  with  a  good  deal  more  distinction 
than  its  tall  relative,  C.  pannosa.  It  is 
a  trim,  attractive  foundation  or  low- 
shrubbery  plant. 

C.  praecox  (C.  adpressa  praecox)  is 
called  the  Early  Cotoneaster.  because  its 
Si  liking  red  berries  are  produced  as  early 
as  .June. 

PYRACANTHAS 

Pyracanthas  (firethorns) ,  though  often 
classed  with  cot oneasters,  and  fre- 
quently confused  with  them  (despite 
the  fact  that  they  arc  thorny)  .  are  quite 
different  in  character.  Their  habit  is 
more  rigid,  their  branches  have  more 
laterals,  and  there  are  few  variations  in 
height  between  the  various  species. 
Pyracanthas  are  better  natural  espaliers 
than  cotoneasters  and  lend  themselves 
to  more  formal  treatment.  They  do  not 
mind  fairly  hard  pruning,  and  large 
stems  can  be  cut  for  decoration  during 
the  fruiting  season — but  always  cut  to  a 
side-branch. 


MEDIUM-HEIGHT  PYRACANTHAS 

Pyracanthas  which  grow  as  broad  as 
they  do  high  are  valuable  for  foundation 
plantings,  shrubbery  borders,  and  for 
bank  or  ground-covers.  Their  height  can 
be  controlled  by  cutting  back  upward- 
growing  shoots  without  destroying  the 
shape  of  the  shrub  or  impairing  its 
berrying  qualities. 

For  these  purposes  the  best  species  and 
varieties  are  P.  coccinea  (Burning 
Bush)  .  orange-berried  from  August  to 
December;  P.  crenulata,  similar  to  P. 
coccinea.  and  with  the  same  fruiting 
period  but  with  redder  berries;  a  new 
orange-berried  variety.  P.  crenulata 
flava;  and  P.  crenulata  yunnanensis ,  a 
stronger  grower  with  fine,  red  berries 
from  October  to  March. 

TALL  PYRACANTHAS 

Among  the  taller  varieties,  which  make 
excellent  wall-coverings,  are:  P.  coccinea 


Lalandii,  tall  and  bronzy-leaved;  P.  Rog- 
ersiana  aurantiaca,  whose  orange-yellow 
berries  remain  on  the  shrub  for  several 
months;  P.  formosana  splendens,  heav- 
ily covered  with  large,  red  berries;  and 
various  hybrids,  such  as  Weaver's  Su- 
perb, a  handsome,  glossy-leaved  shrub 
whose  orange-red  fruits  hang  in  prodi- 
giously large  clusters  in  earlv  and  late 
fall. 


and  window  lioxes.  can  he  forced  with  feed- 
ings of  liquid  manure. 

Spring-blooming  perennials,  such  as  prim- 
roses, violets,  hellebores,  and  forget-me-not- 
flowered  anchusa  (A.  myosotidiflora)  must 
not  he  allowed  to  dry  out  during  the  warm 
months.  These  early  winter  flowers  are  now 
increasing  Tor  the  next  season's  bloom. 

Among  the  perennials  which  can  be  sown 
in  July  are  delphiniums.   In  fact,  July  is  one 

of  the  best  months,  as  freshly-picked,  sum- 
mer-ripened seed,  so  important  when  sowing 
delphiniums,  is  now  available.  If  seed  is 
sown  this  month,  the  young  plants  can  be  set 
out  in  September  or  October,  and  will  bloom 
next   spring. 

If  you  are  fond  of  large,  spectacular  del- 
phiniums, sow  seed  of  the  Pacific  Giants, 
acknowledged  as  the  world's   best   strain. 

Still  a  favorite  among  those  who  enjoy  a 
more  delicate  type  of  delphinium  for  bor- 
ders and  for  cutting  is  the  Belladonna.  It 
grows  about   3  feet  tall,  has  smaller  flowers 


than  the  large  hybrids,  and  is  a  real  "del- 
phinium'' blue,  or  sky-blue. 

Annuals 

Just  as  you  are  now  preparing  for  your  fall 
and  winter  vegetables,  so  you  must  prepare 
for  the  flowers  that  bloom  during  these  sea- 
sons and  into  the  early  spring.  Winter  stocks, 
Primula  malacoid.es,  snapdragons,  violas. 
cynoglossum.  larkspur,  and  wallflowers  arc 
Some  of  the  flowers  w  licisc  seed  you  must  sow- 
in  July  if  you  want  their  winter  and  spring 
bloom.  Seed  can  be  sown  in  flats  or  directly 
into  a  coldframe.  Keep  them  fairly  cool  and 
shaded  during  the  hot  weather — a  muslin  or 
cheesecloth  covering  is  especially  good. 

Rhododendrons   and    Azaleas 

July  is  an  important  month  for  rhododen- 
drons and  azaleas  because  they  are  then 
grooming  themselves  for  next  year's  bloom. 
Faded  flower  trusses  should  be  removed  to 
prevent  seed  formation.  Generous  watering, 
and  a  feeding  early  this  month  with  a  fer- 
tilizer    especially    prepared    for     acid-loving 


plants  will  help  to  stimulate  strong  growth. 
If  plants  have  tailed  to  flower  this  year,  but 
are  otherwise  in  good  condition,  there  may 
be  a  lack  of  potash  in  the  soil.  This  can  be 
corrected  with  an  application  of  potassium 
sulphate,     followed     by     thorough     watering. 

Rhododendrons  should  be  weeded  by  hand, 
never  with  cultivators,  for  thej  are  very 
shallow-rooted  and  may  be  injured. 

July  is  also  a  good  month  in  which  to  pro- 
pagate rhododendrons  and  azaleas  bj    means 

of  cuttings   or   layering.    Camellias    and 

daphnes  are  other  shrubs  which  can  be  prop- 
agated now  in  this  way. 

Bulbs — Tubers 

Stake  and  tie  dahlias;  keep  the  beds  moist 
and  cool  by  watering  and  mulching 
Keep  gladioli  well  watered,  particularly  if 
the  weather  is  dr\  ami  warm 
Don't  lift  tulip  bulbs  until  the  foliage  is  com- 
pletely yellow.  Then  lift  them  and  permit 
them  to  ripen  .slow  K  in  a  place  where  they 
will  not  get  too  much  sun. 
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Lumberjack:  Spread  rye  or  -pumpernickel 
bread  with  deviled  ham;  add  slices  of 
Monterey  Jack   cheese   and   dill  pickle 


Brazil:  Mix  y2  c.  shaved  Brazil  nuts,  iy2 
c.  sauteed  sliced  mushrooms,  14  c.  may- 
onnaise; season.  Toast  to  golden  brown 


Summertime:  Whip  cream  cheese  with 
sweetened,,  crushed  strawberries  or  rasp- 
berries. Delicious  on  nut  or  raisin  bread 


Avocado  Special:   Mix  Roquefort  I  ape 

cheese,    mayonnaise;    s /tread    on    French 
bread.    Add    sliced   aroeado   and    leltaee 


Summer  Sandwiches  are  illustrated  in  the  Kitchen  Cabinet  sketches  this  month- 
eight  nays  to  add  flair  and  flavor  to  luncheon,  tea.  and  supper  menus.  Because  the 
sandwich  is  scheduled  to  play  a  stellar  role  this  summer  in  the  lunch  boxes  of  busy 
war  workers,  in  the  picnic  basket,  in  children's  bag  lunches,  and  in  hot-day  menus, 
these  new  and  tasteworthy  combinations  should  find  a  ready  welcome. 


EASY    LIVER    LOAF 


Even  non-lovers  of  liver  will  have  to  ad- 
mit that  it's  good  prepared  this  way.  If 
there's  any  left  over,  serve  it  cold  or  use 
it  as  a  sandwich  filling.  (It's  particu- 
larly good  between  slices  of  rye  bread 
spread  with  pickle  relish.) 

1  V2   pounds  beef  or  calf's  liver 
1    large  onion 
14   cup  finely  chopped  parsley 
Dash  of  thyme  and  marjoram 
Salt  and  pepper  to  taste 
IV2   cups  of  soft  bread  crumbs 

1  egg,  slightly  beaten 
V2   cup  milk 

2  or  3  slices  bacon 

Wipe  liver  with  a  damp  cloth,  then 
cover  with  boiling  water  and  let  stand 
10    minutes;    drain.     Grind    liver   and 


onion;  add  all  remaining  ingredients  ex- 
cept bacon;  mix  thoroughly.  Pack  into 
a  loaf  pan  that  has  been  well  greased 
with  bacon  fat;  lay  strips  of  bacon 
on  top.  Bake  in  a  moderately  hot  oven 
(375°)  for  45  minutes.  Ketchup  or  mus- 
tard pickle  is  a  good  accompaniment  to 
this.  Serves  6. — M.  L.,  West  Los  An- 
geles. 


JULY 

DINNER 

*Easy 

Liver    Loaf 
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■^Potato 

Pancakes 

Tomato   and 

Avocado   Sa 

ad 
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e    Bread 

Mustard 
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-fcBread   and 

Berry    Pudd 

ng 

POTATO    PANCAKES 


Potato  pancakes  are  one  of  the  best  pos- 
sible accompaniments  to  meat  and  they 
are  especially  delicious  with  ham  or 
bacon  and  eggs  for  breakfast. 

2   eggs,  well  beaten 

1  tablespoon  cream 

2  tablespoons  flour 

V4    teaspoon  baking  powder 
1V2    teaspoons  salt 
Dash  of  pepper 
6   medium-sized  raw  potatoes,  peeled  and 
grated 


1    tablespoon  grated  onion 

4   tablespoons  bacon  drippings  or  salad  oil 

To  the  eggs  add  the  cream,  flour,  baking 
powder,  seasonings;  mix  well;  stir  in  the 
grated  onion  and  potatoes.  Heat  2  table- 
spoons bacon  drippings  or  oil  in  a  heavy 
skillet;  drop  in  potato  mixture  by  table- 
spoonfuls,  and  saute  until  golden  brown 
on  both  sides.  (Add  more  drippings  or 
oil  as  needed.)  Serve  at  once.  Serves  6. 
—O.M.A..  Piedmont.  Calif. 


BREAD  AND  BERRY  PUDDING 


Strawberries,  raspberries,  or   blackber- 
ries— or  any  combination  of  these — can 

be  used  in  tins  colorful,  simple  dessert. 

6    cups  berries 
Sugar  to  taste 
10    slices  white  bread,  crusts  removed 
Butter  or  margarine 

I'ni  the  berries  in  a  saucepan  with  just 
enough  sugar  to  sweeten  them;  cover 
and  cook  gently  for  5  to  10  minutes,  or 
just  until  there  is  plenty  of  juice.  Spread 
the  bread  evenly  with  butter  or  margar- 
ine.    Line   a  deep  dish    with    buttered 


slices;  cover  the  bread  with  some  of  the 
hot  berries  and  juice;  alternate  the  lay- 
ers until  the  dish  is  lull.  Chill  in  the  re- 
frigerator for  several  hours,  or  over- 
night. Turn  out  onto  a  platter  and  serve 
with  cream.   Serves  (I  to  8. 

The  proportions  in  this  recipe  may  vary 
somewhat,  depending  on  the  juiciness  of 
the  berries.  The  main  thing  is  to  use 
just  as  much  juice  as  the  bread  will  ab- 
sorb, and  to  pour  it  oxer  the  bread  while 
it  is  very  hot  SO  that  it  will  melt  the 
butter. — /''.   A'..  Son   Francisco. 


ENGLISH    MONKEY 


Here's  the  recipe  lor  an  old-time  favor- 
ite (a  near  relative  of  Welsh  rarebit) 
that  makes  a  lit  lie  cheese  go  a  long  way: 

1  cup  soft  bread  crumbs 

1  cup  milk 

1  tablespoon  butter  or  margarine 

1  cup  grated  American    cheese 

1/2  teaspoon  salt 

Dash  of  cayenne 

V4  teaspoon  Worcestershire  sauce 

1  *9g,  yolk  and  white  beaten  separately 


Soak  crumbs  in  milk  for  HI  or  1  ■">  min- 
utes. Melt  butter  in  a  skillel  or  sauce- 
pan;  add   Crumbs  and   milk,  cheese,  and 

seasonings;  cook  over  low  heal,  stirring 
constantly,  until  cheese  is  melted.  Stir 

in    egg    yolk    and    fold    in    lieatcu     while. 

cook  and  stir  1  minute  longer,  Pour  over 
toasi   or  toasted   English    muffins  and 

Serve    ill     once.     Serves    ,'f    gcncroiislv 

V.C.H.,  Bakers  field,  Calif. 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


This  is  the  second  in  a  series  of  articles 
delated  to  the  subject  of  soup.  They  are 
prompted  by  our  desire  to  add  a  dash  of 
inspiration  to  your  soup  kettle — and  in- 
crease your  interest  in  ours. 

SUNNYVALE  PACKING  CO. 

Occasionally  we  meet  good  cooks  who  hold 
fast  to  the  ancient  belief  that  soup  is  not  a 
summer  dish.  This  belief  was  born  when 
soup  making  was  a  complicated,  tedious 
chore.  Warm  weather  didn't  smother  the 
appetite  for  soup,  it  smothered  the  cook. 


Even  the  chilled  soups  have  suffered  from 
this  prejudice.  A  very  famous  chilled  cream 
soup  known  as  Vichysoisse  (vee-she-swase) 
comes  to  mind.  It  is  quite  capable  of  adding 
great  distinction  to  even  the  simplest  sum- 
mer dinner.  Like  this  one: 


""Vichysoisse 

Stuffed   Meat  Loaf 

Peas  Scalloped  Potatoes 

Cole  Slaw  Rolls 

Peach  Shortcake 


And,  as  homemade  soups  go,  Vichysoisse  is 
not  hard  to  make.  Here's  how: 

VICHYSOISSE 

4  bunches  leeks  2  quarts  chicken 
(white  part  only)        stock 

minced  1  pint  cream 

V4  cup  butter  or  2  tablespoons  sour 
margarine  cream 

4  medium-sized  raw    Salt,  pepper,  nutmeg 
potatoes,  thinly  to  taste 

sliced  2  tablespoons 

1  stalk  celery,  minced        Madeira  or  Sherry 
(including  leaves)         wine 

1  tablespoon  1  tablespoon  Wor- 

chopped  parsley  cestershire  sauce 

Saute  leeks  slowly  in  butter  until  soft,  but 
do  not  brown.  Add  potatoes,  celery,  parsley, 
and  chicken  stock;  simmer  30  minutes. 
Then  rub  through  a  sieve.  Add  sweet  and 
sour  cream,  seasonings,  wine,  and  Worces- 
tershire sauce.  Chill  thoroughly,  ladle  into 
cold  soup  cups  and  sprinkle  with  chopped 
chives. 


Without  detracting  from  the  excellence  of 
Vichysoisse  we  can  point  out  that  there  are 
much  simpler  ways  of  arriving  at  delicious 
chilled  soups.  Simply  heat  a  can  of  Rancho 
Condensed  Pea,  Asparagus,  or  Tomato 
Soup,  blend  in  1/2  CUP  of  cream,  a  table- 
spoon of  Sherry  wine  and  chill  thoroughly. 
After  you've  ladled  the  soup  into  cups,  top 
it  with  a  peak  of  egg  white  beaten  to  moun- 
tainous heights  with  a  tiny  pinch  of  salt, 
and  dust  discreetly  with  paprika.  The  result 
will  be  smooth  in  texture,  high  in  flavor, 
and  very  much  a  hot  weather  favorite. 

Hot  weather  and  hot  soup  are  not  ene- 
mies. Cold  sandwiches,  cold  meats,  cold 
salads  take  on  a  new  flavor  when  accompa- 
nied by  a  steaming  bowl  of  soup.  Summer 
or  winter,  the  lunch  box  should  contain  a 
thermos  of  something  hot  along  with  its 
quota  of  sandwiches  and  other  cold  fare. 
Rancho  Pea,  Asparagus,  and  Tomato  Soup 
will  come  in  handy  here.  Use  milk  as  the 
"thinner,"  and  you'll  be  adding  extra  nutri- 
tion to  a  portable  mid-day  meal.  Here's  a 
sample  menu  for  the  lunch  box: 


Rancho 

Pea  Soup 

(thinned 

with  milk) 

Olive 

-Nut-Cream 

Cheese  Sandwiches 

Devi 

led 

Egg 

Raw  Carrot  St 

cks 

Fresh  Peach 

Cup  Cakes 

The  moment  you  regard  soup  as  an  ingre- 
dient rather  than  a  single  purpose  specialty, 
new  horizons  in  food  preparation  will  open 
for  you. 

Let's  imagine  that  your  kitchen  cupboard  is 
stocked  with  Rancho  Soups.  With  them  in 
mind,  let's  plan  a  summertime  outdoor  sup- 
per for  eight,  the  guests  helping  themselves 
buffet-fashion  from  piping  hot  casseroles, 
and  bowls  of  crisp,  chilled  salad.  Here's  the 
menu: 


*Macaroni-Olive  Casserole 

Garden  Salad  Bowl 

Tomatoes,  Peas,  Cucumbers,  Avocado 

French  Dressing 

Corn  Muffins     Cottage  Cheese  with  Chives 

Sliced  Figs  Cookies 


MACARONI-OLIVE  CASSEROLE 

2  cups  uncooked  i/2  cup  minced,  ripe 
macaroni,  broken  olives 

into  1-inch  pieces  y2  cup  chopped 

2  cans  Rancho  parsley 

Asparagus  Soup  Buttered  bread 

Vl  cup  grated  cheese        crumbs 


Cook  macaroni  in  boiling,  unsalted  water 
until  tender;  drain  and  rinse  with  cold  wa- 
ter. Combine  macaroni,  soup,  cheese,  olives, 
parsley;  turn  into  a  greased  casserole  and 
top  with  buttered  crumbs.  Bake  in  a  mod- 
erately hot  oven  (375°)  for  30  minutes. 
Serves  8. 

Now,  with  that  shelf  of  Rancho  Soups  be- 
fore you,  let's  see  what  new  twist  we  can 
give  the  salad  dressing.  Our  favorite — as  a 
companion  to  vegetable  salads  —  has  our 
piquantly  flavored  Rancho  Tomato  Soup  as 
an  ingredient.  Strictly  speaking,  of  course, 
this  is  not  a  true  French  dressing,  because  it 
contains  more  than  just  oil,  vinegar,  and 
seasonings.  But  we  think  that  you'll  agree 
that  the  addition  here  is  all  to  the  good. 


RANCHO  SALAD  DRESSING 

1  can  Rancho  1  teaspoon  each: 

Tomato  Soup  Worcestershire 

1  cup  salad  oil  sauce,  prepared 

mustard,  salt,  and 
y4  cup  vinegar  sugar 

Garlic  to  taste 

Mix  all  ingredients  together.  Let  stand  in  a 
covered  jar  for  several  hours  so  that  the 
flavors  will  blend.  Shake  or  beat  well  with 
a  rotary  beater  before  serving. 


RANCHO  I 
SOUPS 


RANCHO 

SOUP 

1fU% 


A  ration  saving  tip.  You'll  find  it  easy  to 
add  variety  and  interest  to  meals  with 
Rancho's  packaged  dehydrated  soup — 
Rancho  Noodle  Soup  Mix.  No  ration  points 
are  needed.  And  watch  for  Rancho's  new 
dehydrated  Onion  Soup  Mix,  coming  soon. 

Don't  let  the  low  price  of  Rancho  Soup  sur- 
prise you.  How  such  good  soup  can  cost  so 
little  is  our  only  soup  secret.  Give  credit 
to  the  fine  vegetables  grown  by  our  neigh- 
bors here  in  the  sunny,  fertile  Santa  Clara 
valley.  And  for  guarantee  of  wholesome- 
ness,  give  credit  to  the  Government  In- 
spectors we  invite  to  check  every  step  in 
the  preparation  of  our  soups.  Look  for  the 
U.  S.  Department  of^^^^^X 
inspection  on  eve/    ' 


Chicken  Saute:  Dip  and  .saute  a  minced 
chicken  sandwich,  French  toast-fashion. 
Serve  with  curry-cream  sauce  or  gravy 


Egg  Surprise:  Lay  a  slice  of  tomato  on 
toasted  bun;  top  with  scrambled  eggs; 
sprinkle  with  cheese.  Broil  for  a  minute 


Brownie:  Mix  peanut  butter,  chopped 
prunes,  and  a  little  honey.  Spread  on 
slices  of  homemade  Boston  brown  bread 


Waldorf:  Mix  apple  butter  with  finely 
chopped  celery  and  chopped  walnuts. 
Oood    on  raisin  or  whole  wheat    bread 


Send  your  favorite  in-tune-with-the-times  recipes  to  Kitchen  Cabinet.  For  each  one 
used.  Sunset  pays  $1  upon  publication.  Every  recipe  is  twice-tested  before  it  ap- 
pears— first  by  the  contributor,  and  secondly  by  Sunset's  Foods  Editor. 

SEEDLESS   GRAPE   RING 


The  refreshing  color  and  flavor  of  this 
salad  ring  make  it  an  ideal  feature  at- 
traction for  summer  luncheons  and  sup- 
pers. Fill  the  center  of  the  ring  with 
fresh  fruits,  and  garnish  it  with  cream 
cheese  balls  rolled  in  finely  chopped 
nuts.  Mayonnaise  thinned  with  a  little 
cream  and  fruit  juice  is  just  the  dressing 
to  go  with  it. 

1    tablespoon  plain,  unf  lavored  gelatin 
Va    cup  cold  water 

1    cup  boiling  water 
Vb   cup  lemon  juice 

1  teaspoon  vinegar  (tarragon  preferred) 
Vb   cup  sugar 

Vb   teaspoon  salt 

2  or  3  drops  Worcestershire  sauce 

3  cups  Thompson  seedless  grapes 
1    cup  finely  minced  celery 


Soften  gelatin  in  cold  water  5  minutes; 
dissolve  in  boiling  water.  Add  lemon 
juice,  vinegar,  sugar,  salt,  and  Worces- 
tershire sauce;  chill.  When  mixture  is 
slightly  thickened,  fold  in  grapes  and  cel- 
ery. Turn  into  a  1-quart  ring  mold  that 
has  been  rinsed  with  cold  water;  chill 
until  firm.  Serves  6.- — H.  L.  D..  San 
Francisco. 


SALAD   LUNCHEON 

•^Seedless    Grape    Rin 

9 

filled   with 

Fruits   and   Cream   Cheese 

Balls 

-^-Toasted   Mar  ma  lade- Nut 

Bread 

Caramel     Custard 

MARMALADE-NUT    BREAD 


This  is  as  delicious  an  orange  bread  as 
we've  tasted.  It's  easy  to  make  (you 
don't  have  to  prepare  any  orange  peel 
for  it)  ,  requires  no  sugar,  and  is  won- 
derful toasted  or  as  a  sandwich  bread. 

3  cups  sifted  all-purpose  flour 

4  teaspoons  baking  powder 
1    teaspoon  salt 

1  cup  chopped  nuts 

2  eggs,  well  beaten 

IV4   cups  orange  marmalade 


Vb   cup  orange  juice 
2   tablespoons  melted  shortening 

Mix  and  sift  flour,  baking  powder,  and 
salt;  stir  in  nuts.  Combine  eggs,  mar- 
malade, orange  juice,  and  shortening: 
add  to  flour  mixture,  stirring  only  until 
well  mixed.  Turn  into  a  greased  loaf  pan 
and  bake  in  a  moderate  oven  (350°)  for 
1  hour.  If  possible,  let  stand  24  hours 
before  slicing. — M.  K.  L.,  South  San 
Francisco. 


PECAN-RICE    LOAF 


Whether  your  supply  of  red  stamps  is 
low  or  not,  1)C  sure  to  try  this  meatless 
main  dish.  It's  delicious  served  with 
mushroom,  cheese,  tomato,  or  egg  same. 
If  there  is  any  left  over,  dip  slices  in 
beaten  egg  and  cracker  crumbs  and 
saute  in  butter  or  bacon  drippings. 

2   cups  chopped  pecans 

2  cups  cooked  brown  or  white  rice 
1    cup  dry  bread  crumbs 

1    cup  milk 

1  egg,  well  beaten 

3  tablespoons  flour 

2  tablespoons  melted  butter  or  margarine 
2   tablespoons  minced  green  pepper 


2   tablespoons  minced  celery 
Vb   teaspoon  salt 
V4    teaspoon  pepper 

Mix  all  ingredients  together  thoroughly: 
pack  into  a  well  greased  loaf  pan.  Bake 
in    a    moderate    oven     (850°)    about     15 

minutes.   Serves  <>. 

(! [variations:  Substitute  walnuts  for 

I  lie  pecans.  Hake  and  serve  as  a  cas- 
serole dish  instead  of  a  loaf.  Vary  the 
seasonings  to  suit  your  taste  by  adding 
a  dash  of  onion  juice,  chopped  parsley, 
or  grated  cheese,  etc. — S.  7 '■-  Palo  Alto. 
Calif. 


LEMON-ORANGE    SHERBET 


Warm  summer  days  call  for  frozen  des- 
serts. Here's  the  recipe  for  an  especially 
good  one. 

2   teaspoons  plain,  unflavored  gelatin 
Vb   cup  cold  water 
1    cup  boiling  water 

1  cup  strained  lemon  and  orange  juice 

(3  lemons  and  2  oranges) 
Wz   cups  sugar  syrup  (made  from  equal 

amounts  of  sugar  and  water  boiled 
for  10  minutes) 
Few  drops  of  lemon  extract,  if  desired 

2  egg  whites,  beaten 

Soften  gelatin  in  cold  water  .">  minutes; 
dissolve    in    boiling   water.    Add    fruit 


juice,   syrup,   and    lemon    extract:    pour 
into  refrigerator  freezing  tray  and  freeze 

until  mushy,    l'ul   mixture  into  a   bowl; 
add  egg  whites;   heal    until    smooth   and 

Huffy.    Return  to   refrigerator  freezing 
tray  and  freeze  until  linn.  Serves  <>  i"  8. 

— /'/.  C.   M'..  San   Marino.  Calif. 


SUNDAY     NIGHT     SUPPER 

*l  inili-.li     Monkey 
Fresh  Vegetable  Salad  Bowl 
Corn    Chips  Ripe    Olives 

^Lemon  Orange      Sherbet  Cookies 
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aw  *  COOKIES  FOR  A  CORPORAL  *  QMS 


Kitchens  and  appliances  have  changed  a  lot 
in  25  years  .  .  .  but  some  things  have  not 
changed.  Newly-won  "stripes"  and  fur- 
loughs still  call  for  celebration;  and  Mom's 
cookies  include  the  same  ingredients,  not 
forgetting  the  two  most  important  of  all: 
pride  and  love.  *  Another  thing  that  has  not 
changed  is  the  overwhelming  preference  of 


American  home-makers  for  one  cooking  fuel 
.  .  .  quick,  dependable,  economical  gas.  And 
indications  are'that  daughter,  like  mother, 
like  grandmother  will  carry  on  this  tradition 
in  her  own  post-war  home  .  .  .  with  an  even 
finer,  more  efficient  range  of  course,  but  with 
the  old  reliable,  always  modern  fuel. 

THE     PACIFIC     COAST     GAS     ASSOCIATION 


SERVING   THE   WEST 


IN   WAR   AND   PEACE 
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From  My  Table  toYours! 


SUMMER  GRAPE  COOLER 


'\Bi   JU]      1  cup  '1  ca  (.anlcn  Grape 

m^J/         Juice 

— -^        1  cup  orange  juice 

1  cup  syrup  drained  from  canned  fruit 
]/4  cup  lemon  juice  %  cup  water 

Mix  ingredients  together.  Pour  into 
glasses  half  filled  with  crushed  ice.  Gar- 
nish with  a  slice  of  orange  and  a  sprig 
of  mint. 

SANDWICH  SUGGESTIONS 

Gottage  or  cream  cheese  mixed  with 
your  favorite  Tea  Garden  Preserves  on 
nut  hread. 

Peanut  butter  moistened  with  Tea  Gar- 
den Drips  Syrup  on  Boston  brown  bread. 

Minced  chicken  combined  with  Tea 
Garden  Currant  Jelly  and  chopped  al- 
monds or  walnuts  on  white  or  whole 
wheat  bread. 

CURRANT  SAUCE  PIQUANT 

1  cup  Tea  Garden  Currant  Jelly 

2  tablespoons  melted  butter  or 
margarine 

1  teaspoon  grated  orange  rind 
Vi  teaspoon  prepared  mustard 
Dash  of  salt 

Put  jelly  in  a  saucepan  and  melt  over 
low  heat.  Add  remaining  ingredients 
and  blend  thoroughly.  Serve  warm.  De- 
licious with  chicken,  beef,  lamb  or  ham. 

* 
$5  Tea  Garden-Sunset  Idea  of  the  Month 

The  $5  Tea  Garden  merchandise  award 
for  the  July  "Tea  Garden  Idea,"  as 
judged  by  the  Sunset  Food  Editor,  goes 
to  Mrs.  I.  0.  R.,  of  Stockton,  Calif.  Send 
in  your  Tea  Garden  idea. 

TEA   GARDEN    FLUFFY   FROSTING 

In  top  part  of  double  boiler  mix  to- 
gether 1  (7  oz.)  glass  Tea  Garden  Jelly 
(your  favorite  flavor),  2  unbeaten  egg 
whites,  1  teaspoon  lemon  juice,  V*  tea- 
spoon salt.  Cook  over  boiling  water, 
beating  constantly  with  a  rotary  beater, 
for  5  to  7  minutes,  or  until  mixture 
stands  in  soft  peaks.  Delicious  on 
sponge,  angel,  spice,  or  plain  cake. 
(This  frosting  stays  soft  and  fluffy;  it 
does  not  become  firm.) 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA   GARDEN    PRODUCTS   CO. 


VICTORY  IDEAS 

Tips    from    Washington,    D.    C,    and    Sunset 
Readers  on  Making  Your  Home  a  Victory  Home 
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n  these  COLUMNS  we  are  especially 
interested  in  conservation  and  salvage 
ideas.  Share  yours  with  other  Sunset 
readers,  and  receive  a  $1  bonus  in  War 
Savings  Stamps  in  addition  to  the  $1  we 
customarily  pay  for  readers'  Good  Ideas. 

FOB  WARTIME  WEDDINGS 

When  I  was  married  25  years  ago.  war- 
time restrictions  prevented  the  time- 
honored  custom  of  rice  throwing  at  wed- 
dings. A  friend  of  mine  solved  the  prob- 
lem by  supplying  sacks  of  fragrant  rose 
petals  for  the  guests  to  throw.  With  food 
conservation  in  mind.  I'd  like  to  pass 
this  suggestion  to  wartime  brides  and 
grooms  of  today.  If  you  don't  have  a 
rose  garden  handy  in  which  to  gather  a 
supply  of  petals,  why  not  use  crepe 
paper  ones.  Making  them  would  be  fun 
for  shower  guests. — E.  F.  W '.,  San  Car- 
los. Calif. 

CONCERNING  CANNED  FOODS 
The  Yankee  word  "swap"  may  come 
back  into  the  American  vocabulary.  The 
OPA  suggests  it  in  connection  with  point 
rationing.  If  you  find  that  you've 
bought  too  many  cans  of  peaches  and 
too  few  of  peas,  for  example,  and  are 
also  low  on  points,  make  a  trade  with  a 
neighbor.  But  watch  the  point  value  to 
be  sure  you  get  your  points'  worth. 

Here  are  some  things  you'll  want  to 
know  about  ration  points  and  home 
canning: 

If  you  have  a  commercial  cannery  do 
your  canning,  using  your  ingredients. 
you  may  acquire  100  quarts  of  such 
foods  for  each  person  in  your  family.  It 
you  have  more  than  that  amount  can- 
nery-processed, or  if  you  want  to  sell 
your  cans,  you  must  pay  and  collect  lor 
them  at  the  point  value  of  commercially 
canned  foods,  as  given  in  the  official 
table  of   point    values  of  processed  foods. 

You  arc  allowed  to  give  a wa\'  ,W  quarts 
per  person  in  your  family  of  your  own 
home  canned  products,  II  you  want  to 
give  away  more  than  that,  you  must 
collect  ration  stamps  from  the  person  to 

whom  you  give  them.   The  point  value 
of  home-canned  foods  has  been  sel  at  8 
points  per  quart  and  i  points  per  pint  oi 
per  pound. 
If   you    want    to  sell   any   amounts  of 

home  canned  foods  you   must  collect 


points.  You  must  keep  a  record  of  your 
sales,  and  turn  in  the  ration  stamps  to 
your  local  ration  board  at  any  time  dur- 
ing the  first  ten  days  of  the  month  fol- 
lowing the  sale.  Since  jams  and  jellies 
are  not  rationed,  you  may  give  away  as 
many  jars  as  you  can  spare. 

PLUMBING   REPAIRS 

Metal  plumbing  supplies  are  under  war 
orders,  but  preference  ratings  are 
granted  for  emergency  repairs.  If  an 
emergency  develops,  call  the  plumber — 
he  knows  the  simple  regulations.  You'll 
get  the  repair  parts  you  need.  Enough 
metal  is  being  allocated  to  keep  civilian 
plumbing  in  good  working  order. 

SOAP  SAVING  IDEAS 
I  save  all  my  scraps  of  soap,  melt  them 
together,  and  pour  this  liquid  soap  into 
muffin  tins.  When  it  hardens  I  have  nice 
new  rounded  bars  of  soap. — L.  F.  W ., 
Los  Altos,  Calif. 

Instead  of  wasting  small  bits  of  soap, 
dry  them  thoroughly  and  run  them 
through  the  food  grinder  to  make  a 
granulated  soap  powder  for  washing 
dishes. — S.  J.  II..  Sacramento,  Calif. 

RUBBER   SAVING  HINT 

Anyone  who  still  has  a  rubber  kneeling 
pad  will  want  to  take  extra  good  care  of 
it.  I  never  use  mine  without  first  slip- 
ping it  into  a  large  paper  bag.  When  the 
hag  becomes  soiled  I  replace  it  with  a 
fresh  one.  This  system  enables  me  to 
use  the  pad  both  indoors  and  out. — Ii. 
('..  Los  Angeles. 

FEED  STORAGE 

Here's  how  we  protect  our  supply  of 
chicken  feed  from  rodents.  We  store  it 
in  a  35-gallon  garbage  can  divided  by  a 
wooden  partition  down  the  center.  The 
can  will  then  hold  two  kinds  of  feed,  100 
pounds  to  a  side-  T.  M .  I<\.  El  Cerrito, 
Calif. 

VACUUM    CLEANEB   CARE 
A  vacuum  cleaner  repair  man  told  me 

that    most   often   when  an  older    vacuum 

doesn't  work  properly  it   is  because  1 1  n- 

inside  of  the  hag  has  bee e  sealed  with 

dust.     If  you    want   your  \aemim  to   last 

and  give  efficient  service,  be  Bure  to 
empty  the  hag  frequentlj  .oicl  clean  out 

the  inside  thoroughly.      //    S     R      Lake 

port,  Calif. 
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OTHER 

^,<Mt4,  *&i*tda  'poacti. 
BREAKFAST  CUP 

The  hot  drink  for  all  the  family,  made  from 
roasted  soy  beans,  cereals,  figs  and  honey.  A 
favorite  for  ten  years. ..just  can't  be  produced 
fast  enough  now. 

VEGEMEATS 

Gluten  SteakS  .  .  .Tender,  juicy,  veal-like 
cutlets.  Vital  protein,  vitamins,  minerals. ..your 
answer  to  the  "meat  problem."  Dip  in  egg  bat- 
ter and  Rusket  crumbs  and  fry.  A  real  surprise! 

Gill  tenblirgei"  Gluten  Steaks,  ground  up, 
make  this  hamburger-like  vegemeat.  Ideal  for 
vegemeat  loaf,  stews,  sandwiches. 


war-restricted 
menus —with 


FOODS 


appetizing  •  nutritious 
non-rationed 


llUvllL  I  O.  ..Whole  grain  wheat  flakes  in  biscuits.  ..Ovencrisp, 
Ovensweet... truly  the  Heavy  Duty  Breakfast  for  war  workers  (aren't  we 
all?).  Each  "4-in-one"  package  contains  1400  U.  S.  P.  Units  Bl . . .  14  ounces 
of  solid  food  and  flavor.  The  many  purpose  cereal,  Ruskets  provide  vital 

protein,  vitamins,  minerals 


for  other  meals  as  well  as 
breakfast  when  used  as  a  base 
for  creamed  entrees,  desserts, 
salads.  (Recipes  on  package.) 
Get  a  fresh  start... keep  going 
.  .  .  every  day  with  Ruskets! 


VMOIE 


I 


*«*  ft  FORTIFY 

War- Restricted  Menus 
■  .  .  Wirt  PROTEINS 
VITAMINS-MINERALS 

iomaJunda 


FREE  IDEAS! 


SEND  POSTCAR 


HOME  OF   LOMA   LINDA   FOODS 


Fl>K£0 


^^*s 


FOR  THIS  WAR  TIME 
M'EAl    PLANNER 


LOMA     LINDA     FOOD     CO. 

ARLINGTON      •     CALIFORNIA 


:., 


H».»\tv 


A   NATION'S   HEALTH   IS   A   NATION'S   STRENGTH 
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FOIL  MELTING  ICE 


...GET  TANGIER 
DRINKS! 

*b    y\\\lA 


Why  let  Melting  Ice  steal  the 
sparkle  from  your  drinks?  Use 
Canada  Dry  Water.  Its  "pin- 
point CARBonation"— millions 
of  tinier  bubbles- 
keeps  drinks  alive 
to  the  last  drop! 
And  its  special 
formula  makes 
any  drink  taste 
better. 


CANADA  DRY 
WATER 


ITS   "PIN-POINT   CARBONATION 
LASTS   LONGER! 


Kaweah  Gap,  Sequoia  National  Park,  a  fitting  background  for  sour  dough  flapjacks 


mm  SOUR  DOUGH 


History  Flavors  These  Flapjacks 


s 


OTJB  dough  is  an  art,  not  a  science. 
To  make  good  flapjacks  you  have  to  feel 
rhythmically  in  tune  with  the  materials. 
Practice,  a  stout  heart,  and  a  stout 
stomach  are  all  that  is  necessary  for  suc- 
cess. 

These  words  were  not  written  flippantly 
hy  Mr.  Worth  Ryder,  professor  of  art  at 
the  University  of  California  and  self- 
styled  No.  1  Sourdough  of  the  High 
Sierra,  for  he  has  many  years  of  study 
and  research  on  the  subject  to  his  credit. 
His  basic  sour  dough  recipe  is  histori- 
cally correct,  having  been  copied  from 
the  Stage  Coach  Bar  in  Columbia,  Cali- 
fornia: 

SHORTY  MOORE'S  SOUR  DOUGH 

"1'ut  it  in  a  gallon  jar,  dont  put  it  over 

half  full.     And    put    enough   milk    in   it. 

And   put   flour   enough  just  as  thick  as 

you  can  stir  it  handy  with  a  spoon  and 

let  it  raise  over  night  and  lake  what  you 

want. 

"All    she    needs   then    is   sodey    and    salt 

enough  to  suit  the  taste  and  if  she  wants 

to  make  hot  cakes,  take  her  dough  out 
at  night  and  I  Inn  it  down  to  8  hot  cake 
batter  and  then  add  her  salt  and  sodey 
next  morning.  Dont  put  flour  in  il  and 
stir  it  well  and  it  is  ready  to  go. 

"Signed,  J.   W.   Moore." 

Continuing,  Mr  Ryder  says:  "All  rami- 
fications, and  refinements,  and  personal 

contributions    are    merely    variations  on 

this  theme.    What  these  variations  are 

depends  more  or  less  on  geography.     If 


in  town  where  you  can  get  fresh  milk, 
you  can  follow  the  above  recipe.  (Ed — 
From  the  many  disappointed  would-be 
sourdoughs  we  hare  consulted,  we  have 
learned  that  pasteurized  milk  just  won't 
react — raw  milk  is  required.)  If  you  are 
in  the  middle  of  Nevada  and  a  long  dis- 
tance from  the  nearest  town,  use  water 
out  of  the  canteen,  and  the  alkali  in  the 
water  does  something  very  special  to  the 
cakes.  So  does  soda  water,  should  you 
be  camping  near  a  mineral  spring.  Soda 
water  from  the  Soda  Spring  in  the 
Tuolumne  Meadows  makes  superb 
cakes. 

"In  the  Shorty  Moore  recipe  there  is  no 
mention  of  yeast.  Shorty  must  have 
taken  it  for  granted  that  a  starter  was 
to  be  had.  To  get  a  starter  you  have  to 
find  a  sheepherder.  Once  found  he  will 
give  you  a  fist  full  of  his  starter  ami 
even  if  (due  to  some  accident)  he  had 
only  a  bit  of  starter,  he  would  still  tear 

off  a  wad  and  give  it  to  you,  always  sav- 
ing some  for  himself  however.  A  sheep- 
herder's  starter  is  precious.  The  original 
came   over   with    Columbus,   and    il    has 

been  kept  alive  and  handed  down  from 

one  Basque  sheepherder  to  anol  her  since 

thai    lime.    1    feel   quite    certain    that 

Queen  Isabella  blessed  the  starter  before 
the  ship  sailed. 

"I  asked  a  sheepherder  once,  out  in  Ne- 
vada, what    he   would   do  if  he   lost    his 

starter.    'Get  one  from  another  sheep 

herder,'  he  answered  I  asked  wh.it  il 
he,  too,  had  lost  his  starter.  My  sheep 
herder    could    scarcely    imagine    such    a 
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thing  \ftrr  dm-  contemplation,  lie  re- 
plied. 'Gel  him  sure  in  Mojave  Junc- 
tion.' Mojave  Junction  is  a  sort  of 
mecca  for  Basque  sheepherders.  Tn  one 
of  the  old  hotel  restaurants  there,  one 
could  surely  get  a  starter,  and  I  venture 
io  saj  also  in  a  Basque  restaurant  in  San 
Francisco 

"If  yon  eannot  gel  mhhc  of  the  original 
■tarter  blessed  by  the  Queen,  yon  can 
make  it  yourself.  Hut  l  lie  sour  dough 
bread  or  the  flapjacks  made  from  it  will 
not   lie  quite  a-  fine  ill    texture  nor  quite 

■a  authentic  as  thai  made  from  a  sheep- 
herder's  starter.    Make  up  a  sponge  xvjth 

any  yeast.  Dry  yeas!  i-  something  one 
should  always  have  with  him  on  a  trip 
into  the  mountains  or  desert.  Lasl  sum- 
mer in  Kings  Canyon  I  was  unable  to 

locate  a  yeast  cake,  as  modern  indus- 
trialized already-sliced-bread  has  even 
encroached  on  this  far-away  wilderness. 

I  took  some  of  the  heart  out  of  a  few 
slices  of  this  bread,  mixed  it  with  white 
flour,  and  set  it  up  overnight.  After  a 
few   days  I  got  it  to  'work.' 

"M\  recijM;  calls  for  buckwheat  flour 
(not  the  self-rising  kind),  white  flour, 
and  whole  wheat  flour  in  about  equal 
proportions.  If  you  are  going  to  make 
bread,  you  mix  the  sponge  thick  just  as 
Shorty  Moore  Bays,  then  let  it  rise  over- 


night. (If  you  are  in  the  high  moun- 
tains where  the  temperature  falls  to 
zero,  cover  it  with  saddle  blankets.)  In 
the  morning,  knead  it  down  and  take  a 
wad  a-  big  a-  a  baseball  to  be  used  as 
starter  for  next  time.  (Bury  this  base- 
ball in  the  center  of  vour  flour  sack  com- 


pletely surrounded  with  flour.)  For  flap- 
jacks, thin  the  dough  down.  Always 
take  out  your  starter  before  the  soda  is 
added.  .Just  before  cooking  the  cakes.  I 
stir  into  them  .">  tablespoons  of  old-fash- 
ioned New  Orleans  molasses,  Yi  tea- 
spoon  soda,  and  salt  to  taste.  (Gene 
Zumwalt  in  Kings  Canyon  always 
recommended  a  well-loaded  teaspoon  of 
soda,  hut  then  Gene  died  at  the  early- 
age  of  <i7  from  stomach  ulcers.  His 
father,  old  Z.  K."  Zumwalt.  survived 
him,  however,  and  Z.  K.  had  taught 
Gene  how   to  make  sour  dough.) 

"Sour  dough  flapjacks  work  better  in 
the  open,  particularly  in  the  high  moun- 
tains. When  you  bring  them  down  into 
civilization  they  pine  away  like  a  sheep 
dog.  Over  an  open  fire  they  cook  to  per- 
fect ion.  A  fire  with  the  odor  of  sage- 
brush  burning  is  best  of  all.    It  is   an 


insult  to  sour  dough  to  cook  flapjacks 
on  a  kitchen  stove. 

"Also,  sour  dough  flapjacks  are  best  in 
the  U.  S.  A. — in  Alaska  or  any  place 
west  of  the  Rockies.  As  a  student  in 
Munich  I  felt  homesick  for  flapjacks.  I 
spent  several  days  rounding  up  the 
equipment  and  finally  got  together  the 
best  substitutes  I  could.  Instead  of  a 
Basque  starter,  I  used  some  yeast  from 
a  Munich  brewery.  The  next  morning  I 
could  smell  yeast  all  over  the  apart- 
ment! Down  the  corridor  towards  the 
kitchen  I  met  the  terminal  moraine,  for 
behold!  my  sour  dough  had  flowed  like 
a  glacier  down  the  side  of  the  stove,  and 
was  progressing  down  the  corridor,  acti- 
vated, no  doubt,  by  super  Teutonic  hor- 
mones, when  I  stopped  it. 

"I  can  claim  a  rare  thing  for  sour  dough. 
It  once  saved  my  life.  John  Haley  and 
I  were  out  in  the  Nevada  desert  hunting 
colors  when  my  Model  A  Ford  broke 
down.  A  piece  of  the  bakelite  casing  for 
the  timing  gear  broke  out.  Haley  dipped 
his  finger  into  the  sour  dough  can, 
smeared  a  generous  helping  on  the  bro- 
ken piece,  stuck  it  back  in  place.  The 
car  started  with  the  help  of  this  bit  of 
sour  dough  starter!  Without  it,  we 
might  both  be  a  pile  of  bones  on  the  blis- 
tering face  of  the  desert!" 


e?0TOf'43/ 

Cs       Buy  an  j 

EXTRA  bond 
today! 
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..the  beer  with  the 

high   J  .  Q.fa  Quenches!) 


ACME     BREWERIES 

San    Francisco    -    Loi  Angeles 
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.hese  famous  tunas  are  a  great  help  to 
mothers  faced  with  wartime  responsibilities. 
For  a  7-ounce  can  requires  only  three  red  points 
. . .  can  be  used  in  a  score  of  delicious,  nutritive, 
"stretch  out"  menus,  either  hot  or  cold  ...  to- 
gether with  vegetables  from  your  Victory  gar- 
den (which  require  no  points  at  all!)  This 
quality  tuna  provides  Vitamins  "A"  and  "D" 
that  children  need,  and  Iodine,  effective  pre- 
ventive of  nutritional  goiter.  So,  keep  on  ask- 
ing for  these  brands  by  name;  we're  doing  our 
best  to  keep  your  grocer  supplied. 

•  REMEMBER,,  n.0z.can 

of  tuna  is  only  3  Reel  Points 


.VAN    CAMP    SEA    FOOD    CO..   INC 


^EWTc  ^^^    BRAND 

'y,*d  Grz\^£H'0zs  avoir. 


O'l.         StLTAOOlO 


GOOD  MINIS 


Sunset  Readers  in  260,000  Western 
Homes  Share  Their  Discoveries 


It 


You  are  an  American 
...buy  WAR  BONDS! 


i/EADERs'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $1 
upon  publication. 

EASIER  BEAD   STRINGING 

When  restringing  beads  or  pearls  in 
graduated  sizes,  I  first  arrange  them  in 
order  in  one  of  the  grooves  of  a  piece  of 
corrugated  paper.  It  then  takes  only  a 
few  minutes  to  slip  them  on  the  needle. 
F.  J.  M .,  Spokane,  Wash. 

WARM  WEATHER  TIPS 

It's  always  a  problem  to  keep  mayon- 
naise the  right  consistency  in  hot 
weather.  The  refrigerator  is  too  cold, 
and  the  mayonnaise  curdles;  and  the 
cooler  is  too  warm  and  melts  it.  I  place 
my  mayonnaise  jar  in  a  paper  sack, 
twist  the  toj>  slightly,  and  place  it  on  the 
lowest  shelf  of  the  refrigerator.  The 
paper  gives  just  the  correct  degree  of  in- 
sulation to  the  jar. — C.  R..  Arcadia, 
Calif. 

When  you  wish  ice  for  a  gallon  or  so  of 
cooling  summer  drinks,  leave  the  cube 
dividers  out  of  the  freezing  trays  of  your 
electric  refrigerator.  The  resultant  large 
pieces  of  ice   will  not  melt  so  quickly. — 

A.S.M.,  Berkeley,  Calif. 

LUNCHBOX  TREAT 

I  often  have  a  bit  of  dough  left  over 
when  I  am  making  pies.  I  line  a  custard 
cup  with  this,  add  a  small  bit  of  filling, 
and  bake  it.  I  then  have  an  attractive 
dessert  to  put  into  my  husband's  lunch- 
box. — G.  ])..  Longview,  Wash. 

FOR  JELLY-MAKING  TIME 

I  have  discovered  an  easy  way  to  hang 
my  jelly  hag  to  drip.  I  suspend  it  from 
a  strap  beneath  my  kitchen  step-stool. 
The  bag  is  easy  to  watch,  perfectly 

steady,  and  out    of  the   way. — ./.  ,Y.   II., 

Santa  Barbara,  Calif. 

QUILT  BACKING 
Instead  of  purchasing  yardage  for  back 
ing  quilts,   I    buy   thin   sheet    blankets 
which  come  in  pastel  shades.  I  thus  have 
the  exact  size  1  need,  with  no  seam  down 
the   center,  and   the   fluffy    finish   of   the 

sheet  blankel  adds  to  the  appearance  of 

the  quilt. — S.  Q„  Sierra   Madre,  Calif. 

I'ASTKY   BRUSH   CARE 
Having  to  wash  a  greasy  pastry  brush 

after  using  took  many  valuable  minutes 
of  my  lime  until  I  worked  out  this  idea: 
After  using  my  pastry  brush  I  slip  it  into 
its  own  waxed  sandwich  bag  and  snap  n 
rubber-    hand    around    it.      This    keeps    it 


ready  for  instant  use.  Once  a  week  or  s< 
I  wash  it  in  a  hot  soda  solution,  scald  it 
and  dry  it  to  make  it  like  new  again 
F.  B.,  Pasadena.  Calif. 

DOUBLE   BOILER  IDEAS 

By  adding  table  salt  to  the  water  ir 
the  lower  compartment  of  a  double 
boiler,  you  will  raise  the  boiling  point  ol 
the  water  above  the  normal  212°  F.  with 
the  result  that  the  food  in  the  upper  sec- 
tion will  cook  more  quickly. — U.  G.  M„ 
Los  Angeles. 

If  you  wish  to  melt  small  amounts  of 
chocolate  or  other  foods  in  a  double 
boiler,  you  will  find  that  it's  easy  to  im- 


provise a  miniature  double  boiler  with 
two  graduated  metal  measuring  cups. 
Fit  the  %-CUp  size  into  the  1-cup  size, 
and  there  will  be  no  waste  because  of 
foods  sticking  to  a  large  pan. — 0.  M ., 
Los  Angeles. 

CANNING  RECORD 
Here's  a  suggestion  I'd  like  to  pass  along 
to  other  home  {•aimers:  For  several  years 
I  have  kept  a  record  of  the  number  of 
jars  of  vegetables  and  fruits  1  have  put 
up  each  year,  and  how  many  have  been 
canied  oxer  to  the  next  year.  This  rec- 
ord makes  it  easy  for  me  to  judge  my 
needs.— G.  W.  B„  Corvallis,  Ore. 

ii  shion  SLIPCOVERS 
1  purchased  several  of  the  inexpensive 

bright -colored   canvas   shopping    bags 
that    arc  to  lie  found  in  the  stores   now 
adays  and  slipped   them  over   our  patio 
cushions.    Our  cushions  now    have  color- 
ful   slipcovers   and    hang   on    a    1 k    by 

the  door.    And  we  don't   have   the  prob 
Icm  of  the  cushions  getting  wet   when  it 

rains, — A'.  ./..  Los  Angeles. 

HEMMING    All) 

Try  this  idea   to   make  hemming  easier. 

Pin  the  edge  of  the  fabric  on  which  you 

are  working  lo  a  small  pillow  on  vour 
lap.  The  pillow  holds  the  fabric  firm  and 
provides  enough  tension  lo  free  one  hand 
for  adjusting  the  hem  Vs  many  as  I'.' 
inches  of  hem  may  l>c  completed  with 
out   having  to  move  the  pin       M    0    II 

San  Francisco, 
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Here's  something  to  help  you 

mmmm 


Book  of  Jar  Labels 
FREE-  at  grocers  selling 

CALIFORNIA  GROWN 
SUGAR 


Every  housewife  is  asked  to 

help  conserve  California  grown 

fruits  and  vegetables  for 

winter  use 

With  the  sugar  that  is  now  being  made  avail- 
able, the  Government  expects  every  housewife 
to  "can  all  she  can."  We  dare  not  waste  any  of  our 
vitamin- rich  fruits  and  vegetables. 

Use  a  California  grown  sugar  that  comes  from  the 
giant  silvery  sugar  beets  which  flourish  in  California. 
A  sugar  that  is  not  only  grown  on  California  farms  but 
is  processed  in  California  factories  by  California  labor. 
It's  the  finest  sugar  that's  made  ...  as  sweet  and 
pure  and  sparkling  white  as  any  sugar  produced  else- 
where in  the  world. 

See  your  grocer  now  for  the  home  canning  supplies 
you'll  need.  And  for  the  best  luck  in  your  canning, 
be  sure  you  get  finest  quality  California  Grown  Beet 
Sugar.  Ask  for  one  of  these  3  leading  brands: 

^«a^  SPRECKELS  AMERICAN 

SUGAR       <«^>       %& 


GET  YOUR  EXTRA  SUGAR  FOR  CANNING  NOW! 


B '  ■ 


You  ca»i  to  suit  your  taste.  Con- 
trolled flavor!  Only  in  home-canned 
foods  may  you  have  exactly  the 
home-cooked  taste  you  like  best. 
Fruits  and  vegetables  from  Victory 
Gardens  provide  a  generous  sup- 
ply of  vitamin-bearing  foods  for 
winter  if  you  follow  instructions 
carefully  and  use  BALL  jars.  If 
your  dealer  cannot  supply  the  type 
of  BALL  jars  and  caps  you  prefer, 
try  another  style  made  by  BALL — 
the  "Ideal','  or  BALL  Mason  jars 
with  Vacu-Seal  or  No.  10  Glass 
Top  Seal  closures.  But  for  safe, 
successful  canning,  always 


JARS, 
CAPS&  RUBBERS 


Zinc  Cap 


Vacu-Seal 


BALL  BROTHERS  CO. 

M  uncle,  Indiana,   U.S.A. 

The  BALL  BLUE  HOOK  I  Send 
10<f  for  Ball  Blue  Book  of  can- 
ning and  preserving  recipes.  In- 
cludes instructions  for  canning 
vegetables  in  hot  water  bath 
and  pressure  cooker. 


YOU   WON'T   BE   HUNGRY   IF  YOU    CAN! 


FROM 
HEAD  TO 
HEELS! 

It's  Electric! 

And  it's  yours  in 
194V  with  the 
War  Bonds  you 
buy  today! 


f  THERMADOR 

A,.     *{    Electrical  Manufacturing  Co.,  Los  Angeles 

'**  S*'*r*1    LtMSfKfJ   d/tt'tdd 


WESTERN  PRESERVES 

Some  Favorites  from  Sunset's  Collection 


Ik  Sunset's  Foods  Department  were 
ever  asked  to  list  its  most  prized  posses- 
sions, high  at  the  top  of  the  list  would 
come  its  collection  of  readers'  recipes  for 
preserving  Western  fruits  that  have  been 
published  in  these  pages  over  the  years. 
Right  now  when  good  homemade  pre- 
serves will  go  a  long  way  toward  helping 
our  butter  ration  to  cover  our  daily 
bread,  it  seems  an  opportune  moment  to 
review  some  of  our  favorites  from  this 
collection. 
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GRAPE  CONSERVE 

2   pounds  Western  Concord  grapes 
2   oranges 

1  cup  seeded  raisins 

2  pounds  Thompson  seedless  grapes 
4    pounds  sugar 

Pulp  the  Concord  grapes,  cook  pulp, 
and  put  through  a  sieve  to  remove  seeds. 
Grate  the  rind  of  the  oranges,  then  re- 
move and  discard  the  skin,  and  cut 
oranges  into  thin  slices.  Place  skins  of 
grapes,  sieved  pulp,  raisins,  seedless 
grapes,  and  sliced  oranges  in  a  kettle 
and  cook  until  fairly  thick;  then  add  the 
sugar  and  boil  rapidly  for  15  or  20  min- 
utes. Pour  into  hot,  sterilized  jars  and 
seal . 

DAMSON  PLUM  JAM 

3  pounds  plums,  halved  and  pitted 
2   pounds  sugar 

Add  sugar  to  plums,  and  cook  until 
plums  are  tender  and  mixture  is  thick 
and  clear.   Seal  at  once  in  clean,  hot  jars. 

P-G  PRESERVES 

12    ripe  peaches,  peeled  and  quartered 
8   blue  plums,  or  prunes,  quartered 

4  ripe  pears,  pared,  quartered,  and  cored 
Sugar 

Measure  the  prepared  fruits  into  a  large 
kettle,  and  cover  with  an  equal  weight 
of  sugar.  Let  stand  until  syrup  starts  to 
form,    then    cook    slowly,    with    as    little 

stirring  as  possible,  as  the  fruit  should 
keep  its  shape.  Seal  in  hoi  jars. 


WHOLE-BERRY    PRESERVES 

2   baskets  strawberries  (about  5  cups  fruit) 
5   cups  sugar 
Vl   cup  lemon  juice 

Wash  and  hull  the  hemes.  Put  into  a 
howl  and  cover  with  sugar.  Set  aside 
Several     hours    or    overnight,    then     |>ul 

evil  heal   in  a  large  kettle.    Bring  to  a 

vigorous  boil   and   boil   hard  just   H  mill 


utes.  Add  lemon  juice  and,  timing  as 
soon  as  boiling  starts  again,  cook  2  min- 
utes longer.  Cool  right  in  the  kettle, 
then  put  into  glasses  and  seal. 
The  reason  for  cooling  while  still  in  the 
kettle  is  that  the  berries  have  a  tendency 
to  float  to  the  top  in  the  hot  syrup. 
When  partially  cooled,  they  can  be 
gently  stirred  into  the  syrup  and  will 
not  float  in  the  glasses.  Don't  try  to 
double   the  amounts  in    this  recipe. 

ALMOND-APRICOT  CONSERVE 

2    pounds  washed,  halved,  stoned  apricots 

1  cup  blanched,  shredded  almonds 
%   cup  white  raisins 

Sugar 

Put  the  fruits  and  nuts  into  a  large 
kettle,  and  cover  with  an  equal  weight 
of  sugar.  Cook  over  low  heat  until  thick. 
Pour  into  hot  jars  and  seal. 

SATSUMA   RASPRERRY   JAM 

6   cups  Satsuma  plums,  pitted  but  not 
peeled 

2  baskets  red  raspberries 
6    cups  sugar 

Grind  the  plums  and  cook  with  the  ber- 
ries for  "-20  minutes.  Add  the  sugar  and 
continue  cooking  until  of  desired  con- 
sistency.   Seal  in  small  jars. 


,  30 


CANTALOUPE-PEACH  CONSERVE 

2   cups  peeled,  diced  cantaloupe 

2  cups  peeled,  diced  peaches 
Juice  and  grated  rind  of  2  lemons 

3  cups  sugar 

Combine  and  cook  until  I  hick  ami  clear. 
Pour  into  glasses  anil  seal. 

YOUNGBERRY  JAM 

3  boxes  (6  cups)  Youngberries 

4  cups  sugar 

3    tablespoons  lemon  juice 

Wash  and  drain  berries;  put  in  a  kettle 
with  tin'  sugar,  Place  over  low  heat  and 
stir  frequentlj  until  the  sugar  is  dis- 
solved and  the  boiling  point  is  reached; 
then  boil  hard  for  B  minutes,  Add  the 
lemon  juice  and  boil  hard  again  lor  7 
minutes,  or  until  the  syrup  sheets  off  the 
spoon  when  tested.  Lei  stand  overnight 
in  the  kettle,  stirring  occasionally  as  the 

jam  cools;  the   lieriics  will  plump  up  and 

regain  something  of  their  shape  in  the 

cooling  process.  In  the  morning,  pack 
cold  into  Sterilized  jars  and  seal. 

(Ed.  Blackberries,  Boysenberries,  Lo 
ganberries,  <>r  raspberries  <■<;»  be  substi 
tilted  /or  ///<•  Youngbeniea.) 
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i    \I.IKOR\TA    FIG   JAM 

10   cup»  (5  pints)  peeled  figs 

6  cups  sugar 

1  cup  lemon  juice 

2  tablespoons  cinnamon 

Peel  the  Bgi  'if  you  rub  lard  or  other 
shortening  on  your  hands  while  peeling 
bey  will  not  smart),  add  the  BUgar, 
Dashing  with  a  potato  masher,  and  let 
stand  overnight.    In   the  morning  add 

I  lie  lemon  juice  and  let  cook  slowly,  stir- 

i'uim  occasionally  to  prevent  burning. 

9tir  in  the  cinnamon  and  continue  COOK- 
in>:  until  the  figs  are  a  rich  brown  and 
thick  enough  to  suit  you  Pul  into  hot 
sterilized  jars  and  cover  with  paraffin. 

SPH  I  I)   TOMATO  AND  ORAiVGK  JAM 

2   oranges 

7  pints  (7  pounds)  prepared  tomatoes 

(purchase  8-9  pounds  to  yield  7 
pounds  prepared) 

8  cups    (3'/2  pounds)  sugar 

1  teaspoon  salt 

2  (4-inch)  sticks  cinnamon 

Send)  oranges,  CUl  in  eighths,  and  re- 
move seeds  and  the  center  membrane; 
put  through  food  chopper,  using  me- 
dium-coarse knife.  Scald,  peel,  and  dice 
tomatoes;  weigh  or  measure  into  large 
preserving  kettle.  Add  oranges  and  bring 
to  a  boil.  Simmer,  covered,  about  .'50 
minutes  or  until  orange  peel  can  be 
pierced  with  a  straw.  Add  sugar,  salt, 
and  cinnamon  left  in  unbroken  sticks; 
mix  well.  Cook  slowly  until  mixture 
boils,  stirring  only  until  sugar  is  dis- 
solved. Boil  rapidly  about  4.5  minutes, 
or  until  clear  and  slightly  thickened. 
Stir  frequently  to  prevent  scorching.  Re- 
move cinnamon  and  skim.  Pour  into 
clean,  hot  jars,  and  seal  at  once. 


BIBLIOGRAPHY 

Of  course  these  are  only  a  few  of  the 
many  ways  to  take  advantage  of  our 
Western  fruits.  You  will  find  helpful 
basic  information  and  all  sorts  of  recipes 
in  Farmers'  Bulletin  No.  1800,  Home- 
Made  Jellies,  Jams,  and  Preserves,  avail- 
able from  the  Superintendent  of  Docu- 
ments. Washington,  D.  C,  for  5  cents. 
Your  State  Extension  Service  is  another 
good  source  of  material  on  the  subject. 
Manufacturers  of  liquid  and  powdered 
pectin  also  publish  excellent  recipe  leaf- 
lets that  are  free  to  Sunset  readers. 
Save  Fruit  and  Sugar  with  Short-Boil 
Jelly  Recipes,  available  from  Julia  King, 
Benton  and  Bowles,  Inc.,  444  Madison 
Avenue,  New  York  City. 

Jelly  Making  Hints,  available  from  Pen- 
Jel  Corp.,  Kansas  City,  Mo. 
Sugar  and  Fruit  Saving  Recipes  jor  Jam 
and  Jelly  Makers,  available  from  Mu- 
tual Citrus  Products  Co.,  Anaheim, 
Calif. 


And  let  a  child-champion  jelly-maker  show  you  how  easy  it  is, 

with  CERTO  to  avoid  jelly  failures  .  .  .  how  to  get  the  CERTO  BONUS 

of  4  extra  glasses  from  the  same  amount  of  fruit! 


'No  uncertainty  with 
Certo!"  says  13-year- 
old  Mary  Wysong, 
whose  jams  and  jellies, 
made  with  Certo,  took 
Junior  1st  Prize  at  the  Maryland  State 
Fair  last  year.  "First,  the  wonderful 
recipe  book  that  comes  with  each 
bottle  of  Certo  gives  you  a  separate 
recipe  for  each  kind  of  fruit.  That's  very 
important,  because  fruits  are  so  differ- 
ent. Then,  with  Certo,  it's  easy  to 
jell  all  fruits  —  even  strawberries!" 
(Certo  is  concentrated  pure  fruit  pectin 
— the  substance  in  fruits  which  makes 
them  jell.) 

"No  long  bo/7,  with  Certo!  After  your 
fruit  is  prepared,  it  takes  only  15  min- 
utes to  turn  out  a  batch  of  jelly  or 

A  Product  of  General  Foods 


\\„l///  jam.  Because,  you  see, 
*  with  Certo  you  don't 
have  to  'boil  the  fruit 
down.'  A  half-minute 
boil  for  jelly  ...  a  min- 
ute or  so  for  jam  .  .  .  does  the  trick." 
(And  what  clear,  bright  color . . .  what 
delicious,  fresh-fruit  flavor  that  means!) 

"A  bonus  of  4  extra  glasses  comes 
from  that  short-boil  method  with  Certo ! 
11  glasses  of  delicious 
jelly  from  the  same 
jftatipR-^  amount  of  fruit  that 
C&f^AL&sa,  gives  only  7  glasses  by 
the  old  method  where  so 
much  juice  boils  away!  So  you  get  the 
most  from  your  fruit — and  your  jelly 
costs  less  per  glass,  too!" 


**%*$ CHAMPION' 


Mary  Wysong 
Forest  Hill,  Maryland 


VICTORY  GARDEN  LUNCHEON 

6  hard-cooked    eggs        2   tbsp.   mayonnaise 
Salt,  pepper  1   Cup   each   cooked 

1  Vi   *sp.  vinegar  peas,   beans,  carrots 

3   tomatoes  and  lettuce 

4  tbsp.  DURKEES  DRESSING 

Cut  eggs  lengthwise.  Mash  yolks;  add  season- 
ing; mayonnaise,  Durkec's  Dressing.  Fill  whites. 
Toss  vegetables  in  one-quarter  cup  Victory 
Dressing  (see  directions  below).  Arrange  vege- 
tables, tomatoes  and  eggs  on  lettuce  leaves; 
cover    with   remainder   of  dressing.  Serves    6. 

VICTORY  DRESSING 

Salt  and  pepper  2   tbsp.  vinegar 

Vl   cup  salad  oil  i/2   cup  cottage  cheese 

5  tbsp.  DURKEES  DRESSING 
Combine  all  ingredients  except  cheese  and  beat 
vigorously    until   thickened.    Add   cheese   and 
mix.  I  his  makes  about  >A  cup. 

A  good,  hearty  salad  and  a 
grand  new  dressing  .  .  .  both 
dressed  up  with  DURKEES 
DRESSING,  the  wonder- 
working, 14-spice  sauce  that 
makes  all  foods  better  — 
salads,  sandwiches,  fish  or 
meat!  Easy-pouring,  keeps 
without  refrigeration.  Free 
booklet,  "How  to  Dress  Up 
Wartime  Menus."  Durkee 
Famous  Foods,  2900  5th  St., 
Berkeley,  Calif. 


DURKEES 

FA/VtOi/S 

DRESSING 


BUY  UNITED   STATES 
WAR   BONDS  AND  STAMPS 


MYRTLEDALE 
HOT  SPRINGS 

Ideal    place    to    rest,    relax,    rebuild. 

Banish  nervous  and  physical  fatigue. 

Only  75  miles  from  San   Francisco 

(3  hours  by  Greyhound) 
In  the  shadow  of  Mount  St,  Helena 
Hoi  volcanic  ash,  sulphur,  and  steam  baths 
highlj    beneficial  in  helping  relieve  nervous, 
rheumatic  and   other   troubles  arising  from 
fault}   metabolism. 
(  lean    airy  rooms,  Steam  heal.  Hoi  mineral 

water  baths  and  showers  al   all    hours. 

Plentiful,    nourishing,   home-style    meals  of 
specially  well  cooked  fresh,  countrj    foods. 
Swim  Pool,  Lawn  Golf,  Croquet,  I'iny  Pong 
and  other  amusements.    Hiking.  Pishing  and 

Hunting   in   season. 

OPEN   ALL   YEAR 

■'  a  tbli    rate    Arriei  lean   Plan     Also,   Deluxe    ftillj 

equipped   housekeeping   cottage 

Owner    Management 

LARRY    &    MURl    DUFF 

Calistoga  Phone    120  Napa    County 


WESTERN   WAYS   PHOTO 


Chef  of  the  West  Howard  W.  Miller  (extreme  left)  of   Wild  Horse  Ranch.  Arizona, 
dons  the  white  topper  of  this  renowned  Order  to  serve  a  true  chuck  wagon  feast 
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Adventures    in    the 
.  .  .  with  men  .  .  .  by 
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E  HAVE  met  with  men  icho  look  upon 
the  (/rill  of  the  barbecue  as  a  (Heine  in- 
strument capable  of  imparting  a  special 
culinary  skill  to  all  who  drop  meal  upon 
it.  We  acknowledge  as  friends  men  so 
imaginative  that  to  litem  ashes  in  burnt 
food  are  symbolic  of  the  pleasures  of 
outdoor  eating.  We  do  not  shun  these 
men.  but  for  our  dag  out-of-doors  in 
favor  friends  in  the  real  in  of  the  Chefs  of 
the  West  who  never  rely  on  hunger  to 
flaeor  food  or  asl;  the  music  of  sun  and 
shade  to  oeer-stim ulatc  the  taste  buds. 

"Chef"  Howard  W.  Miller,  who  appears 
as  host  in  the  photograph  abore.  has 
borrowed  two  recipes  from  Cuba.  The 
first  of  these  will  scree  fifteen  guests 
royally. 

iRROZ  CON  POLLO 

2  frying  chickens 

3  quarts  water 

Pepper,  salt,  celery  salt,  paprika 
2    onions,  finely  chopped 
2    cloves  garlic,  minced 
1    (No.  2V2)  can  of  tomatoes,  or  3'/2  cups 

fresh  tomatoes 
1    green  pepper,  chopped 
.     V2    bunch  parsley,  chopped 

I    pound  raw  rice,  well  washed 
2V2  cups  cooked  peat 

Firs!    ciii    1111  ilii-  chickens  anil   brown 


Art    of    Cooking 
men  .  .  .  for  men 

them  in  hot  fat  in  a  shallow  frying  pan. 
In  the  meantime  make  a  broth  "l  the 
water  and  the  nock,  gizzard,  liver,  and 
heart  of  (lie  chicken,  Savoring  it  with 
pepper,  sail,  celery  salt,  and  paprika  in 

suit   your  taste.   Next    brown   the  onions 

and  garlic;  to  them  add  the  tomatoes. 
green  pepper,  and  paisley:  mix  well  and 
add  the  lice  and  the  chicken  with  any 
fat  left  in  the  skillet.  Cook  a  few  min- 
utes, then  add  the  broth  ami  simmer 
until  the  rice  is  done.  After  this  is  fin- 
ished, add  the  peas  and  place  I  he  whole 
in  a  casserole.    Leave  in  a  slow   oven   for 

aboul   1.')  minutes  before  serving. 

A  good  side  dish  with  Arid/.  COD  I'ollo  is 
PlatanOS  FritOS.    Make  it    this  way: 

PLATANOS  FRITOS 

( 'id  ripe  bananas  in  t  wo  and  fry  I  hem  in 
plenty  of  fat,  Or  if  green  bananas  are 
available,  slice  them  aboul   t  inch  thick 

anil  fry  llieni  until  they  arc  lighl  lirown; 
I  Inn     t  ake    I  hem    out     of    I  he     fat  .    place 

them  on  a  board,  and  give  them  a  blow 
wiih  a  wooden  mallet,  mashing  them  so 

I  hey    arc   approximately     '  |     inch    thick; 

return  them  to  the  pan.  and  li  \  them 
until  nioel\  browned.     Howard  II    ■'/// 

ler,   (  '111  lain.     I  11 


32 


For  <>>ir  Sunday  morning  breakfast,  we 
incite  Qeorge  P.  MUUngton  nj  Deming 
I  hi.  New  Mexico.  May  he  find  pleas 
ure  in  out  kitchen  preparing  hit  Heav- 
enly Huevo*.  Hit  new  and  justly  won 
chef's  IkiI  a  HI  be  n  white  crown  at  the 
red-checked  table  in  the  sunny  patio. 

Ill  w  1  M  \    Ml  1VOS 

2   tablespoons  bacon  fat 

1  medium  to  large  tomato 
4  eggs 

Salt  and  pepper  to  taste 

2  mild  shakes  of  ground  cloves 

4    mild  shakes  of  ground  cinnamon 

Heal  bacon  f;it  in  a  medium-sized  frying 
pan  Peel  tomato,  cut  into  small  piece-., 
and  |ini  in  i  lie  pan.  bet  nearly  all  the 
tomato  juice  boil  away  Then  add  eggs, 
as  if  you  wen-  frying  them.  Add  a  little 
more  Ball  and  pepper  than  ordinarily, 
and  the  cloves  and  cinnamon.  \\  hen  the 
eggs  are  about  half  fried,  mix  all  to- 
gether. Remove  the  pan  from  the  fire 
when  the  eggs  are  cooked  to  suit  you.  (I 
prefer  mine  not  too  well  cooked,  for 
they  continue  to  cook  even  after  you 
have  removed  the  pan  from  the  fire  anil 

while  yon  are  serving  them.) — Qeorge 
/'.  MUUngton,  Jr.,  Denting,  New  Mex. 
Some  may  claim  that  hamburger  cease? 
in  he  hamburger  when  it  is  "stretched." 

Some  may  insist  that  the  following 
recipe  could  just  as  veil  he  labeled 
grilled  meat  loaf.  But  for  imagination  in 
making  one  pound  of  beef  do  the  work 

of  tiro  pounds,  ire  hestoie  upon  Don 
Kleinmaier  the  honor  of  membership  in 

the  Chefs  of  the   West. 

GLORIFIED  HAMBURGER 

1    pound  ground  beef 
1    cup  cracker  crumbs 
1    cup  tomato  juice 
1    egg 

1    small  onion,  finely  chopped 
Salt  and  pepper  to  taste 

Mix  these  ingredients  together  and  form 
in  patties.  Grill,  and  prepare  yourself 
for  a  taste  treat! — Don  Kleinmaier ,  Red- 
wood City,  Calif. 


Extravagance,  in  the  language  of  the 
Chefs  of  the  West,  is  the  sin  of  paying 
more  for  a  thing  than  it  can  return  in 
utility  or  pleasure.  The  purchase  of 
thick  steaks,  pineapples,  or  butter  is  an 
extravagance  only  if  in  their  use  nothing 
happens  to  lift  the  food,  above  the  ordi- 
nary levels.  "Chef"-in-good-standing  M. 
A .  Coney  wins  an  apron  for  illustrating 
the  above  axiom  with  these  accompani- 
ments to  the  barbecue  meal: 

BARBECUED  PINEAPPLE 

Cut  a  fresh  pineapple  of  average  size 
lengthwise  in  8  sections.    Place  these 


spears  in  a  baking  pan  and  drip  honey 
— about  a  tablespoon  to  a  spear — over 
the  fruit.  Let  stand  for  one  half  hour 
and  then  grill  over  the  open  fire. 

BARBECUED  BANANAS 
Do  not  peel  the  bananas.  Slit  the  skin, 
making  an  aperture  of  about  .'i  inches. 
Force-  into  this  opening  about  1  table- 
spoon of  honey  and  let  stand  for  one 
half  hour.  Place  on  grill  and  let  cook  for 
about  8  minutes,  turning  frequently. 
The  skin  will  become  quite  dark,  but 
this  does  not  harm  the  delicious  fruit. 

FRENCH   MUSTARD 

3   tablespoons  dry  mustard 
1    tablespoon  granulated  sugar 
1    whole  egg,  unbeaten 
1    cup  white  wine  vinegar 
1    tablespoon  olive  oil 

Mix  mustard  and  sugar  well.  Stir  in  the 
egg  until  the  mixture  is  smooth.  Add 
vinegar  slowly,  mixing  well.  Place  over 
low  heat  and  cook  for  about  4  minutes, 
or  until  the  mixture  thickens,  stirring 
constantly.  When  cool,  add  the  olive  oil 
and  mix  thoroughly.  Excellent  wherever 
mustard  is  indicated. — M.  A.  Coney, 
Piedmont,  Calif. 


Men  who  have  built  reputations  upon 
their  grill  technique  are  fast  finding  the 
salad  hotel  an  interesting  field  of  opera- 
tion. "Chef"  Jackson  How  goes  beyond 
the  everyday  limits  in  this  recipe. 

DRESSING  PIQUANT 

2   tablespoons  cider  or  wine  vinegar 
2   hard-cooked  eggs 
!4    cup  salad  oil 

About  twice  as  much  salt  as  you'd  think 

you'd  need 
Pepper 
1    large  or  2  small  onions,  thinly  sliced 
V4    cup  mayonnaise 

Put  the  vinegar  in  a  bowl.  Slice  the  eggs 
thinly,  add  them  to  the  vinegar,  and 
(this  is  important)  stir  them  until  the 
yolks  have  almost  dissolved  and  made  a 
paste  with  the  vinegar.  Then  add  the 
oil.  salt,  pepper,  and  onion.  Last  mix  in 
the  mayonnaise,  stirring  until  the  whole 
is  blended.  If  the  result  is  too  thick  (it 
should  have  considerable  thickness) , 
add  additional  oil.  Add  this  dressing  to 
mixed  lettuces  in  a  bowl  and  toss  in  the 
usual  fashion. 

Using  the  same  dressing,  it  is  possible  to 
make  a  rather  unique  salad,  which  is 
especially  good  when  served  with  ta- 
males  or  tamale  pie.  To  cooked,  chilled 
spinach,  add  enough  of  the  dressing  to 
moisten  thoroughly.  Then  place  the 
spinach  on  individual  l>cds  of  shredded 
lettuce  leaves  and  serve  while  very  cold. 
Jackson  How,  San  Mateo.  Calif. 
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HOWARD  B.  HOFFMAN  PHOTOS 


Crook-neck  squash  ducks  with  bills,  legs,  and  tails  made  of  pieces  of  carrot  held  on 
with   toothpicks  march    right  out  of  the   Victory  Garden  into  a  party  centerpiece 


OUTDOOR  PARTIES 


Ideas  For  Making  Them  No 
Work  and  All  Play 


S 


o  need  to  sing  the  praises  of  the  out- 
door party!  No  need  to  describe  the  fun 
of  eating  in  the  open — under  the  sun  or 
the  stars — and  the  delights  of  cooking 
on  a  barbecue  grate  over  a  campfire. 
Sunset's  Good  Ideas  Editor,  Ellen  Sher- 
idan, knows  that  no  Westerner  needs 
the  formula  for  a  party-out-of-doors — 
it's  as  much  a  part  of  Western  living  as 
the  rugged  Sierra,  the  cool  stretches  of 
windswept  beach,  and  the  towering  red- 
wood spires.  But  she  does  feel  that  an 
idea  here  and  there  to  enhance  estab- 
lished ways  of  outdoor  entertaining  in 
your  own  backyard  will  give  a  lift  to 
a  wartime  summer  at  home.  Here  are 
her  party  suggestions: 

In  your  role  as  hostess  or  host,  make  life 
easy  for  yourself  as  well  as  your  guests. 
Inexpensive  pottery  dishes  and  paper 
plates  are  still  the  rule,  as  are  paper  nap- 
kins or  fringed  squares  of  gingham.  The 
following  ideas  make  serving  easier  and 
more  fun  for  everybody: 


Do  you  need  an  extra  outdoor  serving 
table?    Cover  a  portable  ironing  board 

with  oilcloth  and  serve  from  it,  or  make 


a  la  rue  table  top  that  fastens  to  the 
ironing  board  with  cleats.  The  legs  of 
many  ironing  boards  come  already 
painted   in  bright  colors. 

An  old  oak  dining  table  comes  into  its 
own    out-of-doors.     A    revolving   disc 


affixed  to  its  top  makes  a  roomy  lazy 
Susan.  Paint  the  table  to  match  your 
(inl door  furniture.  (En. — See  February, 
1!)H  Sunset,  page  K\  for  directions  for 
making  a  lazy  Susan.) 
If  .Junior's  baby  carriage  has  been  dis- 
carded in  favor  of  a  jeep,  it  can  be  con- 
verted into  a  valuable  outdoor  enter 
taining  aid,  You  can  completely  disguise 
it  with  a  colorful  awning  roof  and  a  ply- 
wood box  set  over  the  axle.    The  result 

will  be  a  handsome  serving  cart. 

Bernice  M.  Thurston  of  Santa  Monica, 
California,  tells  us  how  to  improvise  in- 
dividual tables  for  outdoor  use.  Set  a 
garden  flat  upside  down  over  a  camp 
stool,  and  there  you  are!  If  you  want 
tnore    permanent,  decorative    tables, 

painl  i  lie  flats  and  the  camp  stool  legs  to 


match  your  garden  furniture,  or  deco 
rate  the  sides  of  the  flats  with  peasant 
designs.  These  tables  are  especially  use- fl 
ful  if  space  is  at  a  premium  because  they 
can  be  stored  easily.  In  use,  they-are 
rigid,  the  deep  sides  of  the  flat  holding 
them  secure. 
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But  now  about  the  parties.  .  .  .  There's 
no  need  to  restrict  yourself  to  the  same 
kind  of  outdoor  party  you've  always 
had.  Here  are  some  variations: 
Salad  Bar  Party:  Ask  the  guests  to  bring 
their  own  hamburger  or  wieners  for  pic- 
nic sandwiches.  Have  a  barbecue  table 
set  with  all  the  makings  for  fruit  and 
vegetable  salads;  provide  the  sandwich 
buns  and  relishes,  the  beverage  and  des- 
sert, and  let  the  guests  go  to  work. 
Apron  Breakfast  Party:  From  inexpen- 
sive sheeting  (or  even  old  sheets!)  make 
as  many  aprons  as  there  are  guests  at 
(he  party.  Do  not  hem  them.  With  cray- 
ons write  the  name  of  the  guest  across 
the  center  of  the  apron  and  a  task  to  l>e 
done  at  the  bottom.  Two  guests  can  set 
the  picnic  table;  two  more  can  build  the 
fire;  two  can  squeeze  the  orange  juice, 
etc.  This  type  of  party  is  easy  on  the 
hostess,  and  is  a  good  "mixer"  if  the 
guests  aren't  well  acquainted.  By  the 
time  two  people  have  scrambled  eggs  to- 
gether, they'll  know  each  other  a  lot 
better! 

Ice  Cream.  Freezer  Parly:  Get  out  that 
old  ice  cream  freezer  and  prepare  it  for 

seeing  action   this  summer.    Select  an  ice 

cream  recipe  that  speaks  a  wartime  lan- 
guage, assemble  the  necessary  ingre- 
dients, and  bring  on  the  guests.  II'  you 
want  to  gild  the  lily,  have  sauces  and 
fruit  mix!  ures  for  sundae  making,  but  no 
old-fashioned,  home-frozen  ice  cream 

really    needs  glorification. 
Pancake    Tea:  The  name  of  this  one  is 
really  misleading!    The  party's  held  at 
breakfast  tira< — preferably  on  a  Sunday 

when  there  are  leisure  hours  to  spare. 
Deck  the  man  of  the  house  in  apron  and 

chef's  cap,  and  let  him  make  flapjacks 

on  an  outdoor  griddle  for  guests  who 
drop  in    from    1(1   tO*lS.     Because  guests 

.iri'  coming  at  various  times,  the  griddle 
isn't  overworkedt  and  neither  is  Father! 

Fruit  juice,  coffee,  and  milk  arc  nice  ad 

ditions  to  this  party. 

Stew  Party:  Hang  a  large  kettle  from  a 

CranO  over  your  fireplace,  put  your  own 
special   slew    concoction   therein,  and   let 

the  guests   help  themselves.    Willing 

guests    can    even    bring    scraps    of    slew 

meat,  and  your  Victory  garden  can  nip 
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>ly  the  vegetables  Onlj  :>  beverage  and 
|« - — « - 1- 1  are  needed  t<>  complete  the  meal. 
'.rf tin  i-r  Party:  We  won't  be  responsible 
or  what  happens  if  you  have  tins  party, 
.ut  it  will  probably  establish  your  repu- 
ation  u  a  hostess.  Almost  everyone 
ia-  an  assortment  of  unused,  leftover  la 
ton  and  decorations  from  past  parties 
—tally  cards;  Halloween.  .Valentine, 
iml  children's  party  place  cards:  Christ- 

-tork.  or   Washington's   Birthday 

■enlerpiece-.  etc     With  nonchalance  afl 

he  password,  USe  them  all   up  at  one  fell 
fflroop.    The  refreshments  can  even  take 

their  cue  from  last   night's  supper,   to 

■an\    mil    the    theme  a    step   farther 

Victory  Garden  Party:  Feature  bome- 
■own  produce  at  this  party,  and  serve 
it  without  apology.  Test  the  skill  of  fel- 
low gardeners  with  this  "Leaves  from  a 
Victory  Garden"  game  suggested  by 
Mrs.  Harry  L.  Osborne  of  Santa  Bar- 
bara, California.  Gather  leaves  from 
each  plant  in  your  Victory  garden,  ar- 
range them  on  trays  or  tables  where 
they  can  be  easily  examined,  and  num- 
ber  them.     Give    each    guest    a   sheet    of 

paper  and  pencil  and  about  10  minutes 
time  to  identify  as  many  leaves  as  pos- 
sible. Mrs.  Osborne  suggests  that  the 
guest  who  ha-  the  most  leaves  correctly 
Bamed  Ix'  given  an  elaborate  lace-edged 

formal  bouquet  of  vegetables  as  a  prize. 

The   Victory   Garden   can    provide   not 

only  the  food  and  the  games,  but  the 
table  arrangements,  too.  for  your  out- 
door parties.  We  show  two  suggestions 
in  the  photographs  on  these  pages,  but 
the  possibilities  are  limited  only  by  the 
kind  and  number  of  the  vegetables  you 
grow. 

Other  party  essentials  can  come  out  of 
the  Victory  Garden  also.  A  slit  in  a 
radish,  beet,  turnip,  or  carrot  will  hold  a 
place  card.  Colorful  packages  of  vege- 
table seed  make  easy  place  card  favors. 
Little  flower  pots  come  in  handy  as 
candy  dishes.  You'll  be  surprised  at  the 
number  of  clever  ideas  you  can  think  of 
when  you  start  bringing  the  Victory 
Garden  to  the  outdoor  party  table. 


Onion-headed  scarecrow  guards  minia- 
ture vegetable  patch  in  this  arrangement 


MADE  WITH 


CinchAfixes 


WAFFLES  *  CORN  BREAD  •  HOT  CAKES 


THEY'RE  A 


Nothing  to  Add  But  Water ! 

Each  package  contains  eggs,  milk, 
sugar,  shortening,  and  all  other  neces- 
sary ingredients.  All  you  do  is  add 
water,  mix  and  bake. 

Perfect  Results 

With  Cinch  Mixes  you  can 
make  them  tasty,  tender  and 
nutritious  every  time.  Treat 
your  family  today.  Buy 
several  packages  of  Cinch 
Waffle  Mix  — Corn  Bread 
Mix — Hot  Cake  Mix  at  your 
grocer's.    No  ration  points. 

MAKE! 


ALWAYS  TENDER 

—  NEVER 

V  DOUGHY 


Van  (amps    ^ 


TENDERONI 


«fc 


csfjfew,  l^-dioUmd,  Ttitffkrewt  ustu/  c^f-^Sermm.  .Strina.  I&an6 
TENDERONI  and  STRING  BEAN  CASSEROLE 


1  (6  oz.)  package  Tenderoni        14  teaspoon  dry  mustard 

2  tablespoons  butter  or  margarine     1   teaspoon  salt,  dash  pepper 

3  tablespoons  flour  2  cups  milk 

!4  cup  toasted,  buttered  crumbs 


2  cups  cooked  string  beans  or 
spinach,  or  broccoli,  etc. 
(fresh  or  canned) 


Cook  Tenderoni  according  to  directions  on  package.  Melt  butter  or  margarine  in  a  saucepan; 
add  flour,  and  blend.  Stir  in  mustard,  salt,  pepper,  and  milk,  and  cook  over  low  heat  until 
thickened.  Stir  in  string  beans.  Place  Tenderoni  in  a  greased  casserole;  pour   over  sauce, 

and  top  with  buttered  crumbs.  Bake  in  a  moderate 
oven  (350  degrees  F.)  30  minutes.  Makes  6  servings. 
Helps  keep  meals  economical.  At  your  grocer's  today. 


Van  (amps 

TENDERONI 


COOKS  IN  7  MINUTES 


A  DettcieiuTrratJm  MACARONI MtSfMHETTI  tat, 


NO  RATION  POINTS  NEEDED  TO  BUY  AND  ENJOY  TENDERONI 

TENDERONI  is  made  by  Ihe  makers  of  the  famous     flgg 
Von  Camp's  Pork  and  Beans.  frj 

•Tenderoni  Is  i  reflstered  trade-mark  far  Van  Cami's  patented  preduct     U9 


w 


artime  scarcities  make  meal  plan- 
ning for  health  a  man-sized  job  right 
now.  But  it's  not  so  difficult  if  we  think 
of  foods  in  terms  of  nutrition  groups,  if 
we  know  what  foods  we  have  to  choose 
from  in  each  one  and  how  to  substitute 
wisely  when  some  foods  are  scarce. 
Listed  here  are  the  Government's  "daily 
seven" — the  seven  food  groups  which 
should  be  represented  in  our  meals  every 
day.  Under  each  heading  you  will  find 
the  members  of  that  group,  with  sugges- 
tions for  making  substitutions  when 
necessary.  Keep  this  list  on  your  kitchen 
bulletin  board! 


Group    1 

GREEN  AND  YELLOW  VEGETABLES 

(Raw,  cooked,  frozen,  or  canned) 
GREEN    VEGETABLES 


Artichokes,  French 

Asparagus 

Beef  Greens 

Broccoli 

Brussels  Sprouts 

Cabbage 

Chard 

Chicory 

Collards 

Dandelion  Greens 

Endive 

Escarole 


Green  Peppers 

Kale 

Lamb's-quarters 

Leaf  Lettuce 

Mustard  Greens 

Okra 

Parsley 

Green  Peas 

Snap  or  String  Beans 

Spinach 

Turnip  Greens 

Watercress 


Other  Greens 

YELLOW  VEGETABLES 

Carrots  Squash,  Yellow 

Pumpkin  Summer 

Rutabagas  Sweet  Potatoes 

Squash,  Winter  or  Wax  Beans 

Hubbard  Yams 
Yellow  Turnips 

There's  plenty  of  room  for  menu  variel  \ 
here!  Serve  vegetables  raw  frequently, 
and  remember  not  to  prepare  them  until 
just  before  they  go  to  I  lie  table.  In  cook 
ing  them,  remember  these  rules:  1 .  Cook 
whole  in  the  skin  whenever  possible.  2. 
Pare  thinly.  3.  Don't  peel  or  cut  up 
until  just  iMifore  cooking.    1,  Don't  soak 


eat  some  food 
from  each  group  .  .  .  every  day! 

In  addition  to  the  basic  seven 
eat  any  other  foods  you  want 


n  water.  5.  Cook  quickly  in  small 
amounts  of  water  and  only  until  tender. 
6.  Don't  add  soda.  7.  Serve  cooked  vege- 
tables in  their  juices,  or  save  this  liquid 
for  soups  and  sauces. 


Group   2 
ORANGES,  TOMATOES,  GRAPEFRUIT 

or  Raw  Cabbage  or  Salad  Greens 
ORANGES,  TOMATOES,      RAW  SALAD  GREENS 


Cabbage 

Chicory 

Dandelion  Greens 

Escarole 

Green  and  Red  Peppers 

Lamb's-quarters 

Leaf  Lettuce 

Parsley 

Watercress 

Other  Raw  Greens 


GRAPEFRUIT 

Citrus  Juices 

Grapefruit 

Kumquats 

Lemons 

Limes 

Oranges 

Tomatoes 

Tomato  Juice 

Tangerines 

When  the  citrus  fruits  or  tomatoes  of 
Group  2  arc  not  available,  you  can  fall 
back  on  raw  cabbage  or  salad  greens, 
which  comprise  the  sub-group  here.  In 
addition,  fill  in  with  some  of  the  green  or 
yellow  vegetables  in  Group  1,  or  with 
the  seasonal  fruits  marked  with  a  star 
(*)  in  Group  '1.  These  will  provide  at 
least  part  of  the  nutritive  elements  in 
which  the  citrus  fruits  are  so  rich. 
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Group    3 
POTATOES  AM)  OTHER  VEGETABLES 
\NI)  FRUITS 

(Raw,  dried,  cooked,  frozen,  or  canned) 
OTHER   VEGETABLES 
Artichokes,  Jerusalem     Mushrooms 


B«»tl 

Cauliflower 

Celery 

Corn 

Cucumbers 

Eggplant 

Fresh  Lima  Beans 

Kohlrabi 

Leeks 

All  vegetables  not  mentioned  elsewhere 


Onions 

Parsnips 

Potatoes 

Radishes 

Salsify-Oyster  Plant 

Sauerkraut 

Summer  Squash 

Turnips,  white 


Id 

y 
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OTHER   FRUITS 

Apples  Mangoes 

Apricots  Nectarines 

Avocados  *  Papayas 

Bananas  Peaches 

Blackberries  Pears 

Blueberries  'Persimmons 

Cantaloupe  'Pineapple 

Cherries  Plums 

Cranberries  Pomegranates 

Currants  Prunes 

Dates  Quinces 

Figs  Raisins 

•Gooseberries  Raspberries 

Grape  Juice  Rhubarb 

Grapes  ^Strawberries 

Huckleberries  Watermelon 

•Loganberries  Youngberries 

Muskmelon  All  fruits  not  listed 

elsewhere 

•Seasonal  alternates  for  Group  2 

Here's  another  group  that  offers  a  choiJ 
wide  enough  to  keep  everyone  happy 
Incidentally,  be  sure  to  save  juice  lei 
from  cooked  fruits  for  cold  drinks  or  t< 
use  in  making  gelatin  salads  and  des- 
serts. 


i 
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Group    4 

MILK  AND  MILK  PRODUCTS 

(Fluid,  evaporated,  dried  milk,  or  cheese) 
Fluid,  whole  Condensed  milk 

Fluid,  skim  Dry  whole  milk 

Buttermilk  Dry  skim  milk 

Cultured  milk  Cream 

Evaporated  milk  Cheese— All  kinds 

Ice  Cream 

If   t here's  a  scarcity   in  this  group] 

Groups  1,  .").  and  (i  will  help  you  out— J 
Group    1    with   green    and    yellow    vcgeJ 

tables,  Group  5  with  meat,  fish,  poultry, 

eggs,  dried  peas,  or  beans;  and  Croup  0] 
with  bread  and  cereals.  These  will  sup- 
pi}  many  of  the  elements  found  in  milk. 


Group    5 

MEAT,  POULTRY,  nsil,  OB  BGCI 

or  Dried  Beans,  Peat,  Nuts,  or  Peanut  Butter 
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Br-f 
Vaol 

lamb 

Mutton 

Pork  (Except  bacon 

and  fat  back) 
Variety  Meats— 

liver,  heart,  etc. 
Miscellaneous  Meats 

bologna,  etc. 
Rabbit 


MEAT,  POULTRY,  FISH 
(Fresh,  canned,  or  cured) 
Poultry 


Chicken,  Duck,  Goose, 
Guinea,  Squab,  Turkey 

Gome 

Fish- 
Fresh  or  salt  water 
Shellfish, 
Other  sea  food 

Eggs- 
Fresh,  dried,  frozen 


DRIED   PEAS,    BEANS,   NUTS 

Black -eye  peas  Pinto  beans 

Cowpeas  Soybeans 

Field  peas  Other  dried  beans 

Split  peas  and  peas 

Great  Northern  beans    Lentils 

Kidney  beans  Peanut  butter 

Lima  beans  Nuts 
Navy  beans 

•  ried  peas,  beans,  and  nuts  are  the  snli- 
roup  here.  When  you  serve  them  in 
lace  df  meat,  poultry,  fish,  or  eggs,  yon 
LOU  Id  also  plan  to  include  more  milk  or 
lilk  products  in  your  menus. 


■  roup    6 

BREAD, FLOUR, AND  CEREALS 

(Natural  whole  grain— or  enriched  or  restored) 

BREADS 
Whole  wheat 
Enriched  white 
Rolls  or  biscuits 

made  with  whole 

wheat  or  enriched 

flour 
Pumpernickel 

{whole  rye) 
Oatmeal 


CRACKERS 
Whole  grain 


FLOUR    AND    MEAL 
Whole  wheat 
Enriched  white 
Whole  cornmeal 
Other  whole  grains 

CEREALS 
Whole  wheat 
Mixed  whole  grain 
Rolled  Oats  or  Oatmeal 
Brown  Rice 
Prepared  cereals- 
whole  grain, 
restored 


When  you're  working  this  group  into 
/our  menus,  remember  these  recent 
Kitchen  Cabinet  recipes:  Rolled  Oats 
Bread  (January  1943)  .  English  Nut 
Bread  (April  1943)  ,  Brown  Rice-Al- 
mond Ring  with  Curried  Eggs  (June, 
1943),  and  Golden  Spoon  Bread  (June 
1948)  .  Here's  proof  that  good  nutrition 
and  good  eating  go  hand  in  hand. 


Group   7 

BUTTER  AND  FORTIFIED  MARGARINE 

Butter 

Margarine  (with  Vitamin  A  added) 

If  you  fall  short  here,  plan  to  eat  more 
green  and  yellow  vegetables  (Group  1) , 
more  milk  or  milk  products  (Group  4) , 
or  more  eggs  (Group  5)  .  These  will  pro- 
vide the  Vitamin  A  and  some  of  the 
energy  which  are  such  important  ele- 
ments of  this  group. 


1943 


When  the  thermometer  climbs,  don't 
start  the  day  with  a  long  stretch  over 
a  hot  stove.  Serve  your  family  Zoom 
...  a  nourishing,  delicious  tasting  break- 
fast! Zoom  cooks  the  instant  you  stir  it 
into  salted  boiling  water  . . .  thickens  to 
an  appetite-appealing  texture  . . .  ready 
to  serve 

Sponsors  of  "JAMES  ABBE   OBSERVES"  doily  on  the  Blue  Network 
—  and  of  "BILL  HENRY"   on  NBC 


When  someone  tells  me  that  some  prod- 
uct is  "just  as  good"  as  the  one  I  have 
been  using,  I  say  to  myself,  "If  it's  only 
'just  as  good'  why  should  I  change"? 
Take  sugar,  for  instance.  For  years  I've 
used  C  &  H  Pure  Cane  sugar  in  canning 
fruits  and  putting  up  jams  and  jellies. 


Some  people  say  other  sugars  are  "just 
as  good."  But  no  one  ever  chums  any 
other  sugar  is  better  (it  couldn't  be!). 
So  I  stay  with  a  sugar  that  I  have  al- 
ways been  able  to  depend  upon  for  good 
results.  That's  good  reasoning,  isn't  it.' 
Why  not  follow  it? 


Be  sure  it's 
pure  cane  sugar 


SUGAR 


Insist  on  CandH 
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1  TO  2Vi  CUPS 
LESS  SUGAR 

ON  EVER/  BATCH 

Millions  more  are  turning 
to  PEN-JEL— the  sure  way 
to  make  better  "war-time" 
jams  and  jellies!  The  single 
"cup-for-cup"  recipe  for  all 
fruits  and  berries  assures 
perfect  success  every  time. 
Convince  yourself — use 
PEN-JEL  in  your  own  kitch- 
en-SAVE  SUGAR  ..get 
MORE  JAM  and  JELLY... 
at  LOWER  COST  per  glass! 


PEN-JEL  NEVER  FAILS 


BUY  WAR  BONDS  AND  STAMPS 


NOW    READY 


A    GRAND    NEW    BOOK 


KITCHEN  STRATEGY 

Is    Ammunition  —  VITAL — To    Victory 

Written  in  Kitchen  English  with  charts  a  child 
can  understand.  A  clear  concise  guide  to  war- 
time nutrition.  Vitamin  values  and  other  basic 
food  elements  are  explained.  Strategic  buying, 
cooking  and  serving;  menus  for  common  ail- 
ments, meatless  meals,  health  recipes—dozens  of 
helpful   hints  to  solve  today's  food   problems   by 

Leona  M.  Bayer,  M.D.,  Assistant  Clinical 
Professor  of  Medicine,  Stanford  University 
and 

Edith  S.  Green,  B.A.,  Teacher  of  the  Art  of 
Cooking. 

IDEAL   FOR   A   GIFT 

Clearly  illustrated,  spiral  bound,  indexed.  Only 
$1.50.  If  you're  not  delighted,  return  the  book 
in  5  days  and  your  money  will  be  refunded. 
At    Housewares    &    Book    stores    or    sent    direct. 

1355    Market    St. 
GILLAN    SALES    CO.        San    Francisco,    Calif. 


The  Problem  of 


WINTER  STORAGE 


in  the  West 


Careless  storage  methods  and  improper 
construction  of  storage  rooms  will  result, 
in  food,  waste  especially  where  winter 
temperatures  are  seldom,  below  freezing. 


h 


i 


quirements  also  differ.  Beets,  cabby 
carrots,  and  rutabagas  should  be  kept 
a  temperature  range  of  .32  to  40  degrel  t 
squash  at  40  degrees;  sweet  potatoes  i* 
55  degrees;  apples  and  pears  at  32  c  I 


n  all  but  the  coldest  climates  in  the 
West  the  problem  of  home  storage  of 
vegetables  can  and  should  be  simplified 
by  planning  and  planting  a  winter  vege- 
table garden.  Eastern  soil  and  weather 
conditions  are  far  more  favorable  to  in- 
expensive types  of  storage  than  those 
found  here.  The  winter  rains  and  the 
high  water  table  in  the  storage  months 
make  pit  and  underground  storage  haz- 
ardous. The  lack  of  consistently  low 
winter  temperatures  is  an  unfavorable 
Western  factor. 


VARIED  REQUIREMENTS 

The  problem  of  storage  is  further  com- 
plicated by  the  fact  that  each  vegetable 
has  its  own  particular  requirements. 
Onions  require  a  dry,  well  ventilated 
place.  Potatoes  need  moist  air.  Because 
of  undesirable  odor,  cabbage  IS  not  usu- 
ally stored  in  the  basement.  Pumpkin 
and  squash  store  satisfactorily  in  dry, 
well  ventilated  cellars.  Temperature  re- 


il 


I 


Care    in    storing    potatoes   should   sta 
with   the  digging.    Dig  when  the  soil 
dry  and  do  not  allow  the  tubers  to 
main  in  the  sun.  In  the  first  10  days 
the  storage  period,  hold  the  tcmperatulA 
at  60  degrees   and   humidity  at   85   p  I 
cent .  with  good  circulation  of  air  to  he 
all  injured  tubers  and  to  take  off  exce 
moisture.    After   this    treatment,    plaj 
them  in  storage  at  3.5  degrees  to  40  d 
grees  with  a  high  humidity. 


I 


* 
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STORAGE  CELLAR 
The  problem    of  meeting  these  varioi  •! 
requirements  can  be  met  by  a  storaj 

cellar  (in  the  basement  or  above  tli 
ground)  that  is  divided  into  2  com  pad 
ments — a  moist  room  and  a  dry  rood 
A  dirt  floor  will  generally  keep  the  ai 
sufficiently  moist.  Where  cement  floor1 
are  used,  a  common  practice  is  to  add 
or  3  inches  of  sand  over  which  is  laic" 
slatted  false  floor.  Light   sprinklings  wil 

keep  t  he  humidity  up. 


Adjustable  shelves  for  jams,  jellies,  home  canned  and  dehydrated  foods,  bins  for  onioni 

mill  squash  should   be  built   in  outer  dig  storage  room.    In    interior    moist   storage   """" 
arrange  trays  lor  root  crops,  bins  for  apples,  pears,  and  potatoes,  liooms  should  be  dark 
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c  or  cement  tide  hill  storage  roomy  adapt 

selves  to  rolling  Idiid,  .should  half  1  2-inch 

ventilator  extend  through  roof  and  soil 


liown  in  lower  left  diagram,  en- 
•c  door  should  be  into  the  dry  room 
c  higher  temperatures  are  permia- 
Katurally,  canned  ;m<l  dehydrated 
I  ;iinl  vegetables  should  be  stored  in 

Iry   room. 

il  storage  conditions  cannot  be 
itained  without  insulation  and  con- 
id  ventilation.  The  type  of  wall  eon- 
■tion   illustrated   at    left    gives   good 

ts  especially   when   the   insulating 

•rial  used  in  the  wall  is  efficient. 
ible  wood  fiber  and  fluffy  rock  or 
■ral  fiber  rate  highest  in  insulating 
c.  Sawdust  or  sliavings  are  fair  in 
parison. 


UNDERGROUND  STORAGE 
•*)  loor  storage  cellars  or  caves  can  be 
'1J .  of  wood,  cement,  or  concrete.  The 
ciple  in  each  ease  is  the  same  in  that 
covering  provides  the  insulation.  In 
ising  the  site  for  outdoor  storage 
ful  consideration  must  be  given  to 
nage. 

>n  are  faced  with  a  large  crop  of  po- 
es  and  no  permanent  storage  space 

ailable,  a  good  substitute  is  the  out- 
1  r  bank.  In  this  case  the  potatoes  are 
J  on  the  surface  of  the  ground  or  in 
ellar  excavation  lined  with  straw, 
l  covered  with  straw  and  soil  to  a 
th  of  iJ  or  3  inches.  As  winter  ap- 
iches,  the  dirt  is  increased  and  drain- 
ditches  provided  at  either  side  of  the 

or  bank  below  the  ground  level. 


ROOKLETS 

•  of  the  very  best  booklets  you  can 
on  the  subject  is  Bulletin  No.  209, 
ributed  by  the  Extension  Service  of 
State  College  of  Washington,  Pull- 
l,  Washington.  Its  author,  John  C. 
'der,  has  approached  the  problem 
n  both  the  farm  and  Victory  garden 
le.  Construction  details  are  explicit 
1  both  temporary  and  permanent 
es  of  storage  are  discussed.  Basement 
rage  room  illustrated  here  is  from  the 
•klet. 


JAM  and  JELLY  MAKERS  ! 


BY  SWITCHING  TO 

M.C.P.  Powdered  PECTIN 

you"        rf)^/: 


MAKE  THESE  3 
SIMPLE  TESTS 

'"and  You'll 
Always    Use 

M.C.P.  PECTIN 

ODOR 

Let  your 
nose  be  your 
guide  as  to 
whether 
your  jams 
and  jellies 
will  be  better  when  made 
with  M  C  P  PECTIN  or 
strong-smelling  "old-fash- 
ioned" liquid    pectins. 

COLOR 

The  pro- 
nounced 
brownish 
'color  of  "old- 
fashioned" 
liquid  pec- 
tins will  startle  you  when 
you  compare  them  with 
the  pure  whiteness  of 
M.  C.  P.  PECTIN. 

TASTE 

j'Q)  Compare 
the  strong, 
'(  disagree- 
able  flavor 
of  liquid  pec- 
tins with  the 
pleasing,  faint  lemon 
taste  of  M.  C.  P.  Think 
what  this  means  in  pre- 
serving true  fruit  flavor. 


**<*"'*T 


* 


H"> 


buy  Tested  recj'  .  you  can 
P^age  are  qJ^  ?  ever* 
use-make  ia"         ,nd  easV  to 

Wrexrured    an  J    y^cJear< 

h^  flavor  Lll     With  tru* 
emphasized. 

-*k  stir  SdRlmOVf  fr°*  fire  lef^pTLY 

Pou'  StoXS"  by  ♦"»•  for  S       ']  8Ub- 
-Pace  for     ,e"J,2ed  Jars    aJ]'/.5  fflWure.. 

(NOTE.  For  St.      l  Paraffin 


riv 


PRE 


PA.B 


£0 


WW 


BflTW  JW«!  " 


%ot^  CLuthoiities  (^••]sms  and  j.mM  are  rich 

healthful  foods.  The  Government  sends  large  amounts  of  powdered  pectin 
to  our  Allies  to  make  them  and  help  relieve  shortages  in  other  rich  foods. 
For  this  same  reason,  make  all  the  jams  and  jellies  YOU  can,  too... now! 
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FROZEN 
FOODS 

Grown  on  the  rich,  fertile 
farms  of  the  Northwest  .  .  . 
close  to  the  Cedergreen 
plants  ...  so  that  each  crop 
may  be  rushed  in  to  process 
retaining  all  the  freshness 
and  vitamins  ...  all  the  nat- 
ural color  and  flavor. 

CEDERGREEN 

process  of  quick  freezing  is  the 
most  modern  .  .  .  Cedergreen 
frozen  vegetables  may  be  poured 
from  the  package,  for  they  are 
not  frozen  in  a  solid  mass. 

CEDERGREEN 

frozen  foods  are"  of  highest  qual- 
ity ..  .  only  the  best  i's  consid- 
ered to  bear  this  label  .  .  .  qual- 
ity as  high  as  the  mountain  and 
as  pure  as  its  snow. 

80303333 

*^      Frozen  Foods 


BUY  WAR  BONDS 
AND  STAMPS 

DEHYDRATED     FOOD     CONTAINERS 

Insist  on  genuine  THKRMOPHANE 
prelined  containers  limn  youi  sro 
eery,  hardware  01  vai  letj  itore.  MM- 
m  u  led  uj  Government  agen 
hi-:;.  Rep]  mi  .!  i  di  i  in  mi  break 
age;    less   Bpace;    much    lower    cost. 

Easy  in  use;  i lulpment   needed. 

Bend  '■',<■  stamp  foi  rree  sample. 

INTERSTATE    FOLDING    BOX 
COMPANY 

16  Cali'ornia    St.. 
\f*'        (  San  Francisco,  11,  Calif. 

Manufacturers   of    Prelined    Frozen    Food    Locker    Cartons 
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ABOUT  THE  HOME 


Readers' 
For  Easier 


\ 


little  ingenuity  solves' many  a 
homemaking  problem,  as  these  ideas 
prove: 

CRACKS 
To  mend  a  crack  in  the  cement  on  the 
porch,  I  used  a  mixture  of  Paris  green 
and  grafting  wax.  Termites,  bees,  and 
such  insects  won't  carry  away  the  wax 
because  of  the  Paris  green  in  it.  I  also 
used  the  wax  by  itself  to  stop  a  leak  in 
the  bird  bath.  It  hardens  quickly. — 
E.  A.,  D.,  Eagle  Rock.  Calif. 
Ed. — As  a  precaution  when  using  the 
Paris  green-grafting  vox  mixture,  apply 
a  final  veneer  of  the  wax  alone. 

CUPBOARD  DOORS 

Any  woman  who  has  had  experience 
with  old-time  swinging  cupboard  doors 
often  has  wondered  why  men  built  them 
that  way!  I  planned  and  had  installed  in 
my  recently-built  home  a  substitute 
that  is  economical  and  that  can  be  dec- 
orated to  harmonize  with  the  kitchen 
color  scheme.  It  is  a  window  shade  made 
to  run  in  a  groove  over  the  shelves.  It 
takes  less  space  than  doors,  is  easier  to 
handle,  and  the  surface  can  be  tinted  or 
decorated  with  stencils  or  other  designs. 
These  shades  are  easy  to  replace  when 
worn  or  if  the  kitchen  color  scheme  is 
changed. — F.  E.  C,  Santa  Barbara, 
Calif. 


SCREWS   IN  FLASH  i: 

When  putting  a  screw  in  plaster  or  plas- 
ter hoard,  screw  it  in,  pull  it  out.  fill  the 
hole  with  steel  wool,  and  rescrcw  it 
firmly.  Il  will  not  pull  out. — ./.  //.. 
Klamath  Falls.  Oregon. 

HANDBOOK 

Build  II    Yourself  by  .Michael   Hothman 

(Greenberg,  $1.75)  has  more  than  its 
"hundred  good  ideas  for  making  your 
home  more  comfortable"  to  recommend 

it.     Anyone   starting   a    home    workshop 

will  find  it  a  valuable  ^'mlc  in  buying 
the  minimum  of  useful  tools  ami  using 

them   to   their  best    advantage.     Projects 

— from  furniture  to  kitchen,  closet,  and 
bathroom  accessories     arc  well  enough 


I     UK  It 

st  at* 

in  ant- 
sy chly 


Good  Ideas 
Homemaking 

W 
diagrammed    to  be  understood   by   th<  f  ' 
amateur.    (The  furniture  is  the  most 
tractive  we've  ever  seen  illustrated 
book  of  this  kind.)    Information  on  s 
things  as  choice  of  lumber,  glues,  stains  j;i 
etc.  is  also  given. 

RUBBER  PLUGS  '  " 

Before  the  rubber  shortage  I  threw  away  *V 
a  lot  of  rubber  basin  plugs  as  soon   as  ?' 
they  got  dirty  and  unsightly.  Since  then  J, 
I  have  discovered  that  I  can  clean  them 
by    rubbing    with    steel    wool. — N.    C ., 
Richmond,  Calif. 

It  is  difficult  as  well  as  unpatriotic  to 
buy  new  rubber  plugs  unless  absolutely 
necessary.  When  plugs  have  worn  too 
small  for  the  hole,  get  out  the  pliers,  and 
pinch  the  edge  of  each  plug  as  you  would 
the  edge  of  a  pie.  The  plug  works  like 
new. —  T.  A.  0..  Raymond.  Wash. 

CLOGGED   SHOWERS 

If  the  spray  nozzle  of  the  bathroom 
shower  becomes  clogged  because  of  hard 
water,  immerse  and  soak  overnight  in 
vinegar. — R.  S.  L..  Whittier,  Calif. 

WASHING  PAINT 
When   washing  my  woodwork,    I   use  a 
small   vegetable   brush   to  scrub  around 
door  hinges,  drawer  pulls. — A.  M ..  Mo- 
Kettrick,  Calif. 

SAWDUST   FILLER 

When  finishing  a  fine  piece  of  furniture, 

save  the  sawdust  from  sanding.  It  will 
mis  iii  the  filler  used  for  nail  holes,  and 
will  give  t  he  same  color  or  finish. — G.  /'., 
San   Fernando.  Calif. 

FADED    HOOKED    KUGS 

If  your  blight  wool  hooked  rugs  arc  los- 
ing their  original  colors,  try  hand-paint- 
ing them  again  with  Mock  printing  ink. 
Buy  a  tube  of  textile  block  printing  ink 
in    the    desired    color,   or   colors;    thin    it 

wit  1 1  a  little  printing  ink  thinner,  and  ap- 
ply it  to  the  design  with  a  small  paint 

brush.  Steam  the  paint  job  to  help  set 
the  color.  You'll  he  surprised  what  a 
Hood  lace  lifting  job  this  little  trick  will 
do  for  your  rugs.    -L.  B.,  Ontario.  Calif. 


I  o  cie;i  i    up   i  lie    \\  nit  c   urn  i  i\>   i  1 1.1 1    ><  u  in  - 

hing    hot    makes   on    your   dining    room 

able,   try   this  simple  old    treatment: 


Win  IK   MARKS  OK    I"  RNITURE 
To  clear  up  the  white  marks  thai  some 

tl, 

lal 

St  rain  a  teaspoon  In  I  of  wood  ashes  from 

the  fireplace  into  a  small  dish      I  >TOp  in  ■'< 

or  I  drops  of  olive  oil  ami  2  or  S  drops  oi 
alcohol  Mis  well  Huh  on  the  spot 
gently  with  a  soft    cloth,  ami   watch  I  he 

ugly  white  rings  vanish  instantlj  /' 
Q     Pasadena,  Calif. 


Jomemakers  hold  main/  jobs  these  days 
•^purchasing  agent,  dietician,  repavr- 

ikiii.  painter,  <i»rf  on  and  on.  Mary-oj- 

ill  trades  and  expert  in  all. 

Ramon    UlITHMETK 
A'ccklv  rations  of  fata  and  cheese  arc  in 

erms  <>f  ounces.   Mow  can  these  figures 

h'  converted  into  the  common  kitchen 

irements  of  tablespoons  and  cups'-' 

!onsider  one  ounce  of  any  liquid  or  solid 

at    u   equal    to   2    tablespoons.    Two 

nmccs  will  therefore  equal  t  tablespoons 

>r  '  i  CUp;    t  Ounces,  8  tablespoons  or  V2 
•up;  8  ounce-.  Ill  tablespoons  or  one  cup. 
•tc 
be  ounce  of  cheese,  grated  and  loosely 

lacked,  equals  approximately  t  table- 
noons  or  '  i  cup:  "2  ounces,  8  tablespoons 
>r  V2  cup!  *  ounces.  Hi  tablespoons  or  1 

■up.  etc. 


NUTRITION  CHECK  CHART 

Checking  the  adequacy  of  the  daily  diet 
for  any  member  of  the  family  is  easy — 
and  fun — with  the  Nutrition  Yardstick. 

The  yardstick  is  a  sort  of  slide  rule  ar- 
rangement, with  a  booklet  attached  list- 
ing 541  foods  and  food  combinations 
and  the  amounts  of  the  food  essentials — 
protein,  calories,  minerals,  and  vita- 
mins— each  contains  per  serving.  All  you 
do  to  find  out  how  your  day's  meals 
stack  up  nutritionally  is  to  look  in  the 
booklet  for  each  food  you've  eaten,  and 
move  the  thermometers  on  the  yardstick 
accordingly.  The  resulting  colors  on  the 
yardstick  indicate  whether  your  day's 
meals  fall  into  the  danger,  subsistence, 
or  adequate  zone. 

These  yardsticks  are  available  for  $1 
from  the  National  Live  Stock  Board, 
407  S.  Dearborn  Street,  Chicago. 


SMOOTH  PAINT 

To  prevent  paint  from  thickening  after 
the  can  has  been  opened,  make  sure  the 
lid  is  replaced  tightly,  then  store  the  can 
away  upside  down. — //.  S.,  San  Fran- 
cisco. 

To  avoid  hardening  of  the  surface  layer 
of  paint  in  a  can.  pour  a  small  amount 
of  linseed  oil  into  the  can  before  closing 

it.— R. E . K., Le  Mesa.Calif. 

SCREENS 

When  painting  metal  screens,  thin  the 
paint  to  avoid  filling  up  the  holes.  Aflat 
piece  of  fell  attached  to  a  wooden  block 
is  a  good  substitute  for  a  brush  when 
painting  screens. 

PAPER  PAINT  POT 

Rather  than  carry  a  whole  can  of 
paint  around  the  house  when  doing 
small  paint  jobs,  I  pour  out  the  required 
small  amount  into  the  bottom  section 
cut  from  a  waxed  paper  milk  carton. 
These  paper  pots  resist  turpentine;  the 
flat  sides  are  fine  to  scrape  excess  paint 
off  the  brush;  and  when  the  job  is  done, 
the  remaining  paint  can  be  poured  back 
into  the  original  paint  can  since  it  slicks 
off  of  the  waxed  surface  very  easily. — 
S.  G.  A.,  San  Francisco. 


MATTEVISTA 


OUR  OWN 


BOTTLING 

For  half  a  century  the  Mattel  Winery  hat  devoted  itself 
exclusively  to  producing  sweet  wines  of  distinction.  Thus 
it  is  that  wine  lovers,  the  world  over— in  quest  of  su- 
preme   quality — have    come    to    demand    MATTEVISTA. 


f^H 


A.  MATTE  1 

FRESNO.    CALIFORNIA 


Half  a  Million 
Western  Women 
Have  Discovered 


Kenu--- 


HENU 


% 


Try  this  amazing  new  way 
to  clean  everything.  Kenu 
removes  dirt  in  a  new  way— 
without  harsh  methods- 
soaks,  loosens,  floats  the  dirt 
away!  Lightens  housework 
through  chemistry! 

Use  KENU  for 
washing— 
PORCELAIN  CLOTHES 

POTS  AND  PANS  DISHES 

REFRIGERATOR  STOVE 

LINOLEUM  TILE 

AND  ALL  PAINTED  SURFACES 


TODAY/ 
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Moving's  Easy 
the  LYON  way 


no  matter 

what  the  distance 

These  war  days  frequently  require 
fast  moves.  So  if  you  have  a  mov- 
ing problem  that  must  be  solved 
quickly,  make  one  phone  call  to 
your  nearest  Friendly  Lyon  office, 
and  relax.  Your  possessions  will 
be  expertly  packed  and  moved 
in  huge  Stream-Lyoner  vans— any- 
where from  coast  to  coast.  They 
will  arrive  in  tip-top  shape  and 
be  set  in  your  home  in  just  the 
spot  you  wish.  Call  your  nearest 
Friendly  Lyon  office  now! 

For  Security  BUY  WAR  BONDS 
Let  Lyon  Guard  Your  Goods 


•  •  •  call  your 
Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST  TO  COAST..  OR   AC*  OH    TMI   STRUT 


FLY  TYING 


Step  by  Step 


A 


s  we  stated  in  an  article  on  Fly  Tying 
in  the  November  1942  issue  of  Sunset, 
the  best  approach  to  fly  tying  is  through 
complete  equipment  and  directions  fur- 
nished by  specialists  in  that  line,  such  as 
Herter's  manual  Fly  Tying  and  Tackle 
Making  ($1  from  Herter's,  Waseca, 
Minn.)  .  But  with  shortage  of  equip- 
ment, a  good  alternate  is  miscellaneous 
equipment  that  you  can  pick  up  around 
the  home,  plus  your  own  good  intelli- 
gence. To  prove  the  point,  we  asked 
Buz  Buszek,  angler  of  Visalia,  Califor- 
nia, to  illustrate  fly  tying  with  home 
supplies,  step  by  step. 


JAMES  LAWRENCE   PHOTOS 

■■■■ 


Materials  needed  are  pictured  above. 
Ordinary  pliers  can  be  substituted  for 
the  fly  holder  by  drilling  holes  in  the 
pliers  handles  and  inserting  boll  and 
wing  nut.  Materials  for  the  fly  are  listed 
nniler  the  following  photographs. 
For  a  starter,  let's  try  a  wet  Brown 
Hackle  with  peacock  body. 


You'll  need  some  soft  hackles  from  the 
neck  of  a  hen  or  rooster.  (Your  butcher 
will  save  yon  a  few  I  Select  a  feather 
(the  hackles  should  not  be  any  longer 
than   the  length   of  I  lie   Irook)    and  strip 


the  down  from  the  base.  Draw  about  20 
inches  of  thread  through  the  wax.  In 
sert  hook  in  vise.  Now,  starting  at  the 
eye  of  the  hook,  wrap  thread  over  ifself 
and  back  about  1/16  of  an  inch.  Take 
feather  and  tie  to  hook,  tip  pointing  out 
over  eye  and  glossy  side  down.  Wind 
thread  back  to  point  directly  above 
barb  of  hook,  and  tie  off  with  a  half 
hitch.  This  is  important!  Finish  each 
operation  with  a  hitch. 


A  bit  of  red  wool  will  serve  for  a  tail. 
Tie  it  on  top  of  the  hook  with  a  couple  of 
turns  of  thread.  Next,  tie  on  two  or  three 
strands  of  peacock  lierl  and  4  inches  of 
well  waxed  thread.  Wind  thread  forward 
to  ^4  inch  of  the  eye,  and  tie  off  with  a 
half  hitch.  (A  clothes  pin  is  used  as 
a  weight  to  keep  the  thread  taut  and  out 
of  the  way  when  working.) 


Winding  away  from  you  with  I  he  herl. 
bring  it  forward  until  the  body  IS  where 
you  wish  it  to  be.  and  tie.  Bring  I  he 
waxed  thread  forward,  winding  toward 
you,  anil  lie  in  ahead  of  the  body.  This 
reinforces  the  weak  herl.  Cut  oil'  excess 
herl  and  t  hreail 

As  shown  in  photograph  at  top  of  next 

page,  catch  the  tip  of  the  hackle  with 
fingers    (or  with  clothes  pin)    and.  wind 

inn  awaj  from  you,  take  several  turns 

hack  toward  the  body,  and  finish  snuglj 

against  the  herl.  Catching  the  tip  of  the 
feather  with  the  tying  thread,  snip  oil 

with    I  lie    Scissors,    anil    then    wind     the 
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iread    carefully   forward    through   the 
ickle  to  the  eye  <>f  the  hook. 


nun  ;i  neat  head,  throw  three  hitches, 

ml  cut  dll'  t  lie  thread. 


Vdd  a  drop  of  dope  (varnish,  or  airplane 
Lope  from  Junior's  model  airplane  set) 
tnd  Presto! — your  first  fly!  This  fly  is  a 
imple  pattern  and  is  a  consistent  killer 
•n  Rainbow.  Having  acquired  skill  with 
his  hackle  fly,  you  can  then  proceed  to 
he  winged  and  dry  varieties. 

'If  the  hackle  fly  is  a  bit  be-draggled," 
ays  Buz,  "a  feather  or  two  awry,  don't 
>e  discouraged.  I  purposely  tie  my  own 
vets  rather  sloppily  as  they  seem  to 
lave  greater  fish  appeal.  You  will  prob- 
ibly  remember  a  particular  day  on  the 
stream  when  your  fly  was  'hot.'  It  had 
started  to  disintegrate;  a  bit  of  the  body 
streaming  behind  and  a  wing  askew, 
That  was  the  time  you  topped  the  boys, 
ind  'Old  Faithful'  now  reposes  in  an 
lonored  place  in  your  hat  band!" 


MASON  top  JARS 

AND    CAPS 


SAVE  NALLEY'S.  Sine  the  caps  as  well 
;i<  the  jars  and  use  then  this  summer  to 
preserve  next  winter's  vegetables  and 
fruits.  The  following  method  is  recom- 
mended: 

1.  Remove  paper  liners;  wasli  and  dry 
caps  thoroughly. 

2.  Buy    Kerr    Mason  type  disks. 

3.  Apply   disk   t"  top  of  jar. 

4.  I'sc  original  cap.  with  paper  liner  re- 
moved, to  hold  disk  in  place.  Then  pro- 
ceed with  usual  hot  or  cold  canning 
process.  Remember,  it's  the  disk  that 
makes   the  seal. 

NOTE:  The  above  method  of  using  orig- 
inal caps  for  sealing  Nalley's  and  other 
Mason  type  jars  lias  proven  satisfactory 
for  nearly  all  canning;  however.  Nalley's, 
Inc.  can  accept  no  responsibility  for 
results. 


FOODS  NEED 


IMPORTED   for    YOU 


Perfect 
So /a a  /Jress/ni 


NALLEYS) 

^JTSGOOD^ 


of    t)Lu  ,  .    . 

„f  bouquet,  nch  in 
U     Debcate  of  bo  ^  nd 

flaVOt-';the  romantic  spirit 
mf°hr0^orld.Vinted 
°ft     7°  in  renowned  Santo 
slncel767in  MeX1co. 

Tomas  Valley,  O W 
...a  tempting  «ea^   ^ 
of   fine   wines  ^^ 

SCTc----ote 
wines.  ••>-" 

at  your  dealers- 


SCOUR  WITH  SUP* 

— ^a^""^-*  _^,,u  mANSER 


MNY  SCOUWNG 
POWDERS 


MANY 
SOAPS 


100SEN 
DIRT 


DISSOLVE 
GREASE 


SCOTCH  CLEANSERS 
SCOURING  SUDS 
DO  BOTH 


VOOSEN  DIRT 
DISSOLVE  GREASE 

BBIGHTWlheSUWftg. 


TO  OPEN 
simply  tear 
off  this  Tab 


Guaranteed  by 

the  makers  of 

WHITE  KING 

GRANULATED 

SOAP 


The  DIFFERENT 

CLEANSER  IN 

the  DIFFERENT 

PACKAGE 


VfAl 


fc.WM* 


VJAlK?  I 


'goes  for"  hot,  steaming  feet! 


It's  the  extra  perspiration  that  comes 
with  hot  summer  weather  that  invites  an 
attack  of  agonizing  Athlete's  Foot  which 
might  very  well  lay  you  up!  When  it  cracks 
the  skin  between  your  toes,  the  Athlete's 
Foot  fungi,  which  have  been  feeding  on  the 
dead  skin  and  stale  perspiration  products, 
root  in  the  raw  flesh,  spread  unchecked. 
Pain  tells  you  Athlete's  Foot  has  struck! 


Look  for  cracks— drench  them  TONIGHT 

Even  the  tiniest 
cracks  between  your 
toes  are  danger  sig- 
nals! When  cracks 
appear,  drench  the- 
entire  foot  with 
Absorbine  Jr.,  full 
strength,  night  and 
morning,  every  day! 

1.  Absorbine   Jr.    is   an   effective   fungicide.    It 
Irif/s  the  Athlete's  Foot  fungi  on  contact. 

2.  It    dissolves    the    perspiration    products    on 
which  the  Athlete's  Foot  fungi  thrive. 

3.  It  dries  the  skin  between  the  toes. 

4.  It  soothes  and  helps  heal  the  broken  tissues. 

5.  It  eases  itching  and  pain  of  Athlete's  Foot. 

Guard  against  reinfection.  Boil  socks  15 
minutes.  Disinfect  shoes.  In  advanced  cases 
consult  your  doctor  in  addition  to  using 
Absorbine  Jr.  $1.25  a  bottle  at  all  druggists. 

For  free  sample  .  .  .  address  W.  F.  Young,  Inc., 
290E  Lyman  St.,  Springfield,  Mass. 


ABSORBINE  JR 

KILLS  ATHLETES  FOOT 
FUNGI  ON  CONTACT! 


Also  brings  QUICK  ktUET  to  Sore  Muscles, 
Sunburn,  Tired,  Burning  Feet. 
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6001)  IDEAS 


from 


Homes 


.LTHOUGH  the  will  to  work  around 
home  and  garden  is  strong  these  week- 
ends, the  problem  of  materials  is  a  com- 
plicating factor.  Here  are  a  few  sug- 
gested projects  in  which  that  factor  has 
been  considered: 

Lawns  are  the  coolest  floor  coverings  for 
outdoor  living  units.  Yet  where  tables 
and  benches  arc  more  or  less  permanent, 
some  precaution  against  worn  spots  is 
necessary.     The  photograph  above  shows 

how  a  combination  of  cement  and  lawn 


can  be  used  to  provide  the  necess: 
protection  without  disturbing  the  n 
ural  beauty  of  the  unit. 

A  low  but  wide  brick  wall  ties  toget 
the  patio-outdoor  living  room  pictu 
below.    To   provide  extra  seating  sp, 
for  large   groups,   two-plank   redwej 
seats   were   built   on    top  of   each   w 
Like  the  table  and  benches,  the  seats 
handmade,  sanded  and  painted  witl 
thin  off-white  paint  to  give  a  weatherj 
look. 

An  artificial  edging  between  lawn  a 
flowers   or   vegetables   is   not    the    id 
solution   as   far  as  beauty  is  concerne 
but  in  these  days  of  limited  garden  he 
its  practical  value  is  great. 
Properly  constructed,  a  concrete  cdgii 
can  eliminate  the  tedious  task  of  lawi  , 
clipping  and  cut  down   work  within  tl 
border.    Illustrated  here  is  one  requiril  I 
the  minimum  in  construction  material1 


''  r   frffc 


Brick  null  provide)  extra  seating  space  in  garden  <>j  It.  I'.  Jennings,  Sierra  Madre,  Cala 


.1 


EVER  USE  THESE  SHORTCUTS  TO 


wi>  laid  in  sections,  only  -'i  boards 
eces  <>f  l  by  ii.  and  one  •!  I  bj   1. 

feel     loti<i — were    used.      First     a 

-.'  inches  deep  and  8  inches  w  ide 
ig  for  the  form  of  the  base,  i  \  6- 
toard  held  in  place  l>>  stakes,  was 
is  backboard  <>n  the  outer  edge  <>f 

i  \ftcr  the  2-inch  thick  base  was 
ml  before  it  was  thoroughly  dry, 


>per  portion  of  edging  was  laid.  A 
i  hoard  nailed  to  a  6-inch  board  to 
an  L  was  placed  2  inches  from  the 
ioard  to  act  as  the  form. 

.•ard  each  of   pea  gravel  and  sand 
sacks  of  cement  made  500  feet  of 

r  use  of  limited  space  between  a 
e  and  fence  is  illustrated  in  this 
h  of  a  simple,  inexpensive  lathhouse 
ructed  by  W.  B.  Young  of  Los  An- 
Lattice  was  nailed  on  2  by  2  fence 
bent  in  quarter-round  position  and 
d  under  the  eaves  of  the  garage. 


faQrify 


9 


TAKE  THE  HIGH  SPOTS 

FOR  EXAMPLE 

Get  yourself  a  sturdy  Fuller 
stepladder  Speeds  up  the  job 
and  brings  those  ceilings  and 
high  places  into  easy  reach. 
Besides,  it  saves  your  furni- 
ture— saves  your  neck,  tool 
Different   sizes.    Low  cost. 

FULLER  LADDERS 


NO   LUMPS    IN    OLD    PAINT -THIS   WAY  I 

When  old  paint  scums  over,  don't  let  that 
worry  you!  Stir  it,  then  just  tie  a  small 
piece  of  Fuller  Cheesecloth  over  clean  can 
or  jar  and  pour  paint  through.  It's  good  as 
new!  Add  thinner  if  paint  seems  thick. 

FULLER  CHEESECLOTH 


PAINTING   WINDOWS? 

Don't  try  to  keep  paint  off 
glass;  it  isn't  worth-while  and 
paint  actually  helps  by  seal- 
ing putty.  Simply  scrape  off 
dry  paint  with  razor  blade.  (Your  dealer 
has  razor  blade  scrapers  !  )  Then  use  Fuller's 
quick  polisher — glass  shines  instantly 

FULLER  GLASS  CLEANER 


WANT  BEST  RESULTS  ? 

Puttying  pays  big  dividends 
in  your  finished  paint  job!  For 
general  painting  use — window 
glazing,  too — insist  on  Fuller 
Putty.  Made  from  finest  whit- 
ing and  pure  linseed  oil.  For  fast  work  use  a 
real  putty  knife — costs  little,  handles 
putty  quickly,  smoothly. 

FULLER  PUTTY  &  PUTTY  KNIVES 


TRY  'EM!    SEE  HOW  MUCH  LESS 
WORK -MORE  FUN,  TOO -YOUR 
PAINTING  CAN  BE! 


OLD   BRUSHES   CAN   BE 
FRESH   AS   NEW:   HERE'S 
THE  SIMPLEST  SYSTEM  TET/ 

Just  pour  Fuller  Painters' 
Thinner  into  three  cans  big 
enough  for  brushes.  Label 
cans  "1",  "2",  "3".  As  soon  as  you're 
through  painting,  wash  brush  in  can 
"1",  working  out  most  of  paint.  Repeat  in 
can  "2".  Finish  in  can  "3".  Third  wash- 
ing leaves  brush  spotless.  Thinner  lasts 
months  if  cans  are  kept  closed.  Cheapest 
long-run  cleaning  method  we  know. 

FULLER  PAINTERS'  THINNER 


DISAPPEARING   ACT  FOR 
CRACKS.    NICKS,   DENTSf 

You'll  be  amazed  how  these 
Fuller  products  save  you 
patching  time!  There's 
Fuller  Stucco  Patcher  for 
stucco,  bricks,  cement.  Elastic  Cement  for 
wood  joints  exposed  to  weather.  Wood 
Dough  for  marred  woodwork.  Seam  Com- 
pound for  porch  floors,  bathroom  tile,  etc. 
All  inexpensive — and  a  must  for  the  A-l 
paint  job  you  want  to  have! 

FULLER  STUCCO  PATCHER, 

WOOD  DOUGH,  ELASTIC  CEMENT, 

SEAM  COMPOUND 


MORE  TIME-SAVERS,   TROUBLE-SAVERS 
FOR   SUNSET    PAINTERS 

As  you  paint,  have  a  piece  of  sandpaper 
handy,  for  smoothing  out  the  rough  spots — 
and  roughing  up  some  of  the  extra  smooth 
spots,  too!  Convenient  10c  packages,  assorted 
grades  — FULLER  SANDPAPER 

For  exacting  work  like  borders,  two-tone 
jobs,  save  time  with  FULLER  MASKING  TAPE 

Any  old,  caked  brushes  around?  You'll  be 
really  amazed  how  they'll  "come  back." 
Simply  soak  them  overnight  in  a  few  pennies' 
worth  of  FULLER'S  SAVABRUSH 

Thoroughly  mixed  paint  is  one  big  secret  to 
all  good-looking  jobs.  Ask  your  Fuller  Paint 
Dealer  for  free  FULLER  PAINT  PADDLES 


V 


V 
V 


V 
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MOW  THAN*r 
VR0PMA8UCMT 


..../FmATFAl/CEr 

MPCAMFAUArO/VCE 

yOU'D  HAVIi  buckctfulls  from 
vour  leaky  faucet.  That  constant 
Drip!  Drip!  Drip!  wastes  water  and 
heating  fuel... while  water  cutting  ruins 
irreplaceable  brass  faucets. 

Let  Kirkhill  Pignose  Washers  end 
those  annoying  and  wasteful  leaks... 
prolong  faucet  life  and  save  up  to  16% 
of  water  heating  bills.  Kirkhill  Pignose 
Washers  are  efficient,  long-wearing. ..out- 
last* ordinary  washers  as  much  as  5  years 
because  they  are  compounded  of  13 
scientifically  blended  ingredients.  Mil- 
lions have  been  sold  in  the  past  20  years. 


Demand  Kirkhill  Pignose 
Washers.  The  name  ap 
pears  on  every  one. 


RUBBER   PRODUCTS-  LOS   ANGELES 


TOMATO  BLOSSOM  DROP 

In  many  localities,  fluctuating  tem- 
peratures (excessively  cold  or  warm 
nights)  cause  tomato  blossoms  to 
drop.  Sometimes  the  drop  is  so  se- 
vere that  vines  produce  but  little 
fruit.  Victorj  gardeners  who  have 
used  hormone  sprs  blossoms 

appear  report,  succei  ful  setting  of 
fruit.  Hormone  powder  is  available 
at  most  garden  supply  .stores. 


Exterior  view  of  the  Hazens  adobe  home  near  Tucson,  Arizona.  Desert  plants,  part u  id 
suitable  with  adobe,  soften  the  lines  of  the  house.   Note  the   half-trailed  sleeping  pt 


mn-mwm  style 


As  Simple  as  the  Soil 


% 


HEN  Jim  and  Elizabeth  Ilazen,  rodeo 
circuit  riders,  planned  a  home  on  their 
40  acres  in  Arizona,  their  choice  was 
adobe.  And  they  planned  to  build  it 
themselves.  Starting  with  one  room  and 
a  fireplace,  the  house  eventually  grew 
into  a  full-fledged  ranchito. 

FIRST  ROOM 

With  a  load  of  old  adobes  from  the  ruins 
of  an  old-time  ranch,  and  a  few  hints 
from  some  Mexicans  on  laying  the 
brick,  the  Hazens  put  up  thai  first  room. 
Ceiling  beams — old  railroad  ties  found 
on  the  property — wore  notched  and  ar- 
ranged in  squares,  crisscrossed  with 
dried,    bleached    cactus    libs.     Over    this 

wont  a  layer  of  mud  for  insulation  from 
the  hot  sin it  sun.  Then  a  large  sleep- 
ing porch  was  added  to  thai  first  room, 
surrounded   by  a  hall'  wall  and  a  gate  of 

sahuaro  cacl  us  ribs. 

ADOBE  MAKING 
As  the  house  grew,  the  Hazens  called  in 
three  Mexicans  who  made    1  <>()<)  adobes 
tight   on   the  site.    Mexicans  arc  masters 

in 'dobe making.   Here's hov.  thej  doit: 

They  pour  water  on  a  cleared  spot  to 
soak  the  ground  up  so  that  they  can 
start  the  'dobe  hole.  The  hole  is  small  al 
first,  and  becomes  larger  as  they  work 
around  the  edges.  They  make  a  dammed 
up  spot  along  the  edge  and  pour  the 
water  in  and  work  it  ,  I  romping  in  il  wit  h 

their  feet    -with  or  without  shoes!  They 

add  a  small  amount  of  straw   to  hold  I  he 


brick  together.  Then  it  is  shoveled 

and  dumped  into  a  small  form,  usu 
partitioned  off   to  make   3  large  bri 
Bricks   are    12    by    IK    by   4    inches, 
weigh  about    Kl  pounds  each.    Whei 
most   dry    (5   to  8  days)  ,  the  bricks 
set    on    edge   to   let    air    reach    the   in 
side.    Excess  dirt   accumulated  on 
under  side  is  scraped  off  with  a  t  lo 
Several  days  later  the  finished  bricks 
slacked  ill  a   large  pile  so   I  hat   rain 
not  harm  them  when  protection  is  ph 
on   I  he  top  row.     (If  a  rain  should  < 
along    before   they    arc    dry.    there's 
much  chance  to  save  I  hem. ) 

Tin:  HOUSE  GROWS 

While    the    MoImvs    the    Mexicans    inj 

were  drying,  the  Hazens  laid  a  >'■<< 
foundation  for  the  rest  of  the  houl 
living  room,  kitchen,  bedroom,  cloa 

and  I  hen  began  laying  the  bricks  \ 
mud. 

\  20  foot  mine  timber  was  used  for 
main    beam  in    the  living  room;  sin 

ones  in   the  oilier  ro 9,     \ll  were  il 

laid  with  sahuaro  ribs  in  a  herringl 
pattern.    Two  glass  bricks  m  each  en 

the  closet  gave  light.    Four  more  spji 

at  varying  heights  in  the  large  wal 

the  living  room  became  alt  racl  ivc  ni( 
for   Mi     lla/oii's  rodeo  wood  cars  il 

WEATHERPROOFING 

Even  if  not  hing  is  done  to  l  he  out  sidl 

adobe  walls,  lhe\  will  fttand  for  \  el 
bill     I  he    liazeng  decided    lo   make    ill 
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Ha  i  ii  planned  and  built   the  attractive 
r  fireplace  in  the  original  room  oj  house 


iletely  water-resistant  by  adding 
*r — a  mixture  of  lime  and  cement, 
sharp  sand  hauled  from  the  near- 
rroyo.  The  inside  walls  were  plas- 
in  a  lit;lil  beige  adobe,  made  with 
oed  dirt  and  a  little  prepared  plas- 
i  lighten  the  mixture.    A   red  tile 

blended  with   the  walls.    Windows. 

ed  a  Castilian  blue,  were  arranged 

line  the  besl  view  S  of  the  desert  and 

nl  mountains. 

RANCH   IN  THE  MAKING 

Igh  the  house  is  finished,  the  Hazcns 
l  yel  through.   "There's  a  mesquite 

il  in  the  hack  now.  and  a  little  sor- 
lorse    waiting    to   he    ridden,   and   a 

workshop  and  chicken  coop  being 
ed.  We're  making  the  'dobe  our- 
is.  We'll  never  stop  building.  Some 
there'll  he  cattle  coming  in  to  water 

their  mouths  and  bodies  full  of  cac- 
and  bearing  our  brand." 


HHHB 


I  *  was  the  first  room  to  be  completed.  The 
of  the  house  was  built  on  to  this  room 


Your  Family  PROTECTION. 

SOfT^  SAfE 
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HOWARD   B.    HOFFMAN    Pjl 


Sure...FRISKIES 

THE  COMPLETE  DOG  FOOD 


comes  in  MEAL 
as  well  as 
2    CUBE  form 


Mixed  with  hot  water, 
Friskies  Meal  is  a  real 
meal  for  dogs  that  like  their  food  moist. 
(So  simple  to  serve,  too.)  And  if  you've 
been  feeding  your  dog  Friskies  Cubes, 
the  Meal  makes  a  grand  alternate,  gives 
him  just  the  right  variety  in  his  diet. 

A  complete  dog  food,  just  like  Friskies 
Cubes,  Friskies  Meal  contains  19  es- 
sential ingredients  that  keep  dogs  in 
rugged  good  healch.  These  include 
meat  and  bone  scraps,  soybean  oil 
meal,  specially  prepared  cereals  and 
dried  skim  milk — providing  ample 
amounts  of  needed  proteins,  minerals, 
carbohydrates  andyW  vitamins! 

You'll  find  Friskies  thrifty  to  feed, 
easy  to  store  and  handle.  And  your  dog 
will  love  it — every  mouthful.  Start 
feeding  Friskies,  the  complete  food 
for  your  dog! 

FEED  FRISKIES  IN  MEAL  AND 
CUBE  FORM  FOR  VARIETY! 


LAWN    VEGETABLES 

If  you  don't  want  to  dif>  up  your  lawn 
for  vegetables  bul  begrudge  the  space 
it  takes,  remove  a  12-inch  Bquare  of 
turf  and  dig  a  hole  12  inches  deep. 
Hoard  up  the  sides  of  the  hole  to  a 
depth  of  six  inches  to  keep  the  grass 
roots  in  place.  Refill  with  B  mixture 
of  soil  and  manure.  Planl  summer 
squash  or  zucchini,  and  it  will  come 
along  last  without  harming  your  lawn. 
C.  F.  8.,  San  Gabriel,  C 


[t's  fortunate  that  no  set  of  rigid  rules 
has  been  established  for  this  thing  called 
Western  Living.  Improvisation,  plan- 
ning to  make  the  best  possible  use  of  the 
terrain,  has  led  to  original  and  pleasing 
arrangements.  Take  the  Walnut  ('nek 
home  of  the  Reginald  Biggs,  for  ex- 
ample. 

The  natural  assets  and  liabilities  faced 
by  the  Biggs  were:  a  large  group  of  oak 
trees,  a  water  drainage  problem  (the 
hills  back  of  the  home  site  drained  be- 
tween the  oaks  and  close  to  the  house)  . 
The  final  solution  to  the  drainage  prob- 
lem  was   an   open    ditch   fort  brightly 


paved  with  cement.   Since  it  was  dr| 
the  summer   months,  stone  steps 
built  into  it  w  here  cross  traffic  is  nd 
sary  in  the  summer,  and  a  bridge  ac 
it  for  winter  traffic. 
Full  advantage  was  taken  of  the 
and  the  spaciousness  of  the  building! 
by  locating  the  barbecue  summer  In  I 
some  distance  from  the  main  house! 
conveniently  near  the  pool. 

The  interesting  "farm"  buildings  "acl 

the    creek"    provide    scientific    careT 

chickens  and  turkeys. 

William    IV   Molt    was  the  btndsc| 

architect. 
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How  to  build  work- easing  paths  in 

Your  Victory  Garden 


with  fifci/tife  patio  tile 


ir/  through  the  sen  ice  window,  Fireplace 
augmented  by  <"  en  and  electric  plate 


it  pool  is  20  by  3fi  feet.  Area  is  enclosed 
wire  fence  to  keep  playing  children  safe 


put  a  new  value  on  Mrs.  Biggs'  hobby — 
>ig    of  chickens,  game  birds,  and  turkeys 

.1  9  t :} 


Building  Kraftile  paths  through  your  victory  garden  is  one  of 
the  easiest  things  you  can  do  to  make  your  gardening  simpler. 
And  when  the  rains  come,  Kraftile  paths  will  prevent  the  soil 
between  your  beds  from  becoming  soggy  and  muddy,  and  will 
keep  your  garden  trim  looking. 

All  you  do  is  level  and  pack  the  ground  .  .  .  cover  with  a 
thin  layer  of  sand  and  a  secure  base...  then  lay  your  Kraftile 
several  inches  apart  in  straight  rows.  It's  as  easy  as  that! 


Mrs.  Sidney  Garfield  finds 
Victory  gardening  much 
easier  since  her  husband  laid 
the  Kraftile  path  through  the 
center.  She  says  she  has  other 
Kraftile  plans  for  Air.  Gar- 
field to  carry  out  since  the  vie- 
tory  garden  path  has  proved 
so  satisfying. 


Write  Kraftile,  Niles,  California,  for  your  FREE 
COPY  of  the  "Book  of  Ideas  for  Amateur  Builders." 
Over  twenty  simple,  but  beautiful  ways  to  im- 
prove your  home  grounds  with  Kraftile  patio  tile. 


LINENS  FEWER 
FOR  DURATION 


AVOID  THIS  EFFECT  OF  IMPROPER  BLEACHING 

PUREX,  properly  used,  keep9  linens 
snowy,  yet  lets  them  last  as  long  a9  if  no 
bleach  were  used;  or  longer  because 
Purex  saves  rubbing. 

PUREX  is  the  Controlled- Action] 
Bleach  —  Gentle  to  linens 


Made  by  the  exclusive  Intrant  Process, 
every  bottle  has  the  same  strength, 
same  bleaching  speed. This  Controlled 
Action  means  Purex,  used  as  directed, 
is  never  too  weak  or  too  strong.It's  safe! 


2J; 
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A  "BEAUTY-BATH"  THAT  DISINFECTS,  TOO! 

Purex  gives  surprising  sparkle  to  tile, 
porcelain  and  linoleum.  Removes 
stains.  Cleans  even  between  the  tilel 
More  important,  it  leaves  things  ac- 
tually hospital-clean.  Use  after  daily 
clean-up,  following  easy  Disinfecting 
Directions  on  label.  At  your  Grocer's. 


DISINFECTANT  •  CLEANSER 

THE  {ZrtZM&fs&fiivt  BLEACH 

GENTLE  TO  LINENS 


BUY  WAR  BONDS 
AND  STAMPS 


Thousands  of  busy  people  know  the  exact  amount 
they  need  of  INNERCLEAN  HERBAL  LAXA- 
TIVE, the  adjustable  laxative,  for  satisfying 
thoroughness.  The  dosage  of  this  pleasant-tasting 
blend  of  nature's  herbs  is  easily  adjustable  .  .  . 
not  too  potent,  not  too  weak  .  .  .  permitting  a 
single,  bulky,  natural-like  evacuation,  without 
purging,  when  taken  as  directed.  Be  sure  to 
follow  simple  precautionary  directions.  No  brew- 
ing, no  fuss,  no  bother.  Economical,  too.  30c — 
50c — $1.00  at  all  druggists.  Must  satisfy  you  or 
money  back.  For  FREE  generous 
trail  supply  write  Dept.  25A,  Inner- 
clean  Company,  Los  Angeles,   Calif,    u^^ftfj. 


INHERCLEAW 

HERBAL  LAXATIVE 


GARDEN 


VEGETABLE  TIPS 

Practical  Pointers  for  Victory  Gardeners 


COMBINATIONS 

Sunset  Victory  gardeners  with  small 
gardens  have  found  that  combining 
vegetables  with  similar  cultural  needs 
is  a  good  way  to  overcome  the  space 
problem.  Pole  beans  can  be  planted  in 
the  same  hills  as  corn,  the  beans  climb- 
ing up  the  corn  stalks;  carrots  and  rad- 
ishes can  be  sown  in  the  same  furrows; 
fast-growing  leaf  lettuce  can  be  planted 
between  rows  of  spinach. 
Melons  can  be  sown  in  hills  of  corn, 
preferably  on  the  edge  of  the  sunniest 
side  of  the  patch.  If  you  are  sowing  in 
the  center  of  the  patch,  get  the  corn  in 
2  weeks  ahead  of  the  melons;  it  will  be 
out  of  the  way  by  the  time  the  fruit  is 
ready  to  set  and  the  plants  need  their 
full  quota  of  sunshine. — L.  Y.  A/.,  San 
Clemente,  Calif. 


ANTI-BIRD  FRAME 

Our  vegetable  garden  was  badly  both- 
ered by  birds  until  T  devised  a  simple 
protection  similar  to  those  being  sold 
for  $1.50 — the  difference  is  mainly  in 
cost!  I  used  the  square  boards  from  the 
ends  of  an  orange  crate,  cutting  them 
in  half  on  a  diagonal  line,  and  nailed 
laths  from  the  corners  of  one  triangle 
to  the  corners  of  the  other.  Around  this 
sturdy  frame  I  stretched  mosquito  net- 
ting, which  stayed  in  place  by  being 
lucked  in  around  the  rough  lower  laths. 
Protection  from  strong  sunlight  is  also 
afforded  by  this  method. — (I.  II.  (1., 
Berkeley.  Calif. 

STOVEPIPE  CUTTER 

A  length  of  large  stovepipe  with  a 
handle  attached  to  one  cud  makes  an 
easy  "primer"  for  strawberry  runners 
before  they  have  rooted.  Simply  place 
the  end  of  the  pipe  over  the  plant, 
press  down,  and  cul   off  the  runners. — 

('.    II..  Nevada  City,  Calif. 

FOR   CLEAN    TOMATOES 

We  keep  our  unslaked  tomatoes  clean 
and  easy  to  pick  by  placing  flats,  bot- 
toms up.  next  to  the  plants,  leaving  just 
enOUgfa  space  for  walking  down  the  ecu 
lei  of  the  row.  This  U  easier  than 
slaking,  cuts  down  on  watering  and  cul- 
tivating,   since    the   ground    doesn't    dry 


IS  I 


' 


out  so  fast,  and  reduces  injury  fro^ 
pests  that  work  on  the  surface  of  tt 
soil.— F.  D.,  Bakersfield,  Calif. 

MORE  CROPS 

We  still  find  many  gardeners  who  thin! 
that    the    only    way    to    harvest    leafL 
crops  is  to  pull  plants  up  by  the  root 
If  you  remove  the  outside  leaves  as  yo 
need    them,    leaf    lettuce,    chard,    an 
spinach    will    go   on    sending  out   fres 
leaves   for  more   salads   and  pots 
greens.  Or  if  you  cut  off  the  tops  an 
let  the  roots    remain,    a  new   crown 
leaves    will    appear.     Mustard    spinac 
for  instance,  if  trimmed   off  with  scii 
sors,    will    produce    another    crop    in 
weeks. 

You  can  use  the  same  technique  wit 
broccoli,  kale,  Brussels  sprouts,  an 
with  cabbages.  When  the  main  cro 
is  over,  cut  them  back  severely;  the  ^ 
apply  and  work  in  a  side  dressing  c 
Victory  garden  fertilizer,  or  feed  wit 
liquid  manure;  water  thoroughly,  an 
watch  the  second  crop  appear.  It  wi 
not  be  such  a  complete  crop  as  the  firs 
one,  but  it  well  repays  the  effort. 
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01 
ROW-MARKER 

A  garden  marker  such  as  that  illus 
I  rated  will  not  only  save  time  aiu 
energy,  but  will  make  slraighter  row; 
I  ban  the  old  "string  stretching' 
method. 

It  is   made  entirely  out    of  lightweight 

wooden  strips  and  the  teeth  are  set 
apart  whatever  distance  you  want  be- 
tween your  rows.  For  all  but  the  l.ug 
est    crops,    1 8   or    1,»    inches   is    plenty. 

Stretch  a  string  for  the  first  row  only 
Then  pull  the  marker  alongside  of  it, 
'This  will  make  ,'f  marked  rows.  Now 
Set  one  outside  tooth  in  the  last  row 
marked  and  pull  the  marker  along  ll 
thereby  marking  2  additional  rows  with 
out  again  using  a  string  My  this 
method,   a  large  garden    can   be   marked 

oil  in  a  lew   minutes.     E    M    I).,  Saul 

I  a  u  ud  in.  Calif 
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J  "Nonsei 

*  '  /  nothing 

*  jr    about. 

*^»  room  fl( 


he  practically 
>s  on  the  floor" 

"Nonsense!  There's 
g  to  worry 
My  bath- 
*\  room  floor  is  sani- 
^H  tary.  You  see,  I've 
J^^H  just  disinfected  it 
Hexol.  Notice  how  clean  and 
it  smells  in  here." 
xol  will  answer  many  prob- 
for  you.  For  minor  cuts  and 
ses  it  is  a  fine  antiseptic 
ng  aid.  It  is  an  excellent 
merit  for  athlete's  foot  and 
gs  quick  relief  for  tired, 
ing  feet. 

Try  Hexol!  Get  it  today 
from  a  nearby  druggist 
or  drug  counter. 


HEXOL 


[emoted 
2uickly 
id  Easily 
from 


'HOLSTERY  -  RUGS  -  DRAPES 

ies  Rapidly 
avesNoRing 

Odorless 

Non- 
ii  flammable 
eshens  Colors  I 

:  department,  hardware,  paint  and  grocery  stores 


mvsnc 
•Fuam 


CORN    PEST 

vast  year  we  used  earwormieide  to 
.revent  corn  ear  worms  from  spoiling 
>ur  corn.  We  found  that  a  single, 
pell-timed  application  to  each  ear  of 
•orn  is  sufficient,  and  in  order  not  to 
;ive  more  than  one  application  to 
•ach  ear,  we  simply  marked  the  ear 
vith  a  soft  red  crayon  as  the  applica- 
ion   was  made. — S.  C,  Los  Angeles. 


TOMATO  SEED 
One  man  I  know  saves  the  seeds  each 
year  from  his  beat  tomatoes  in  this 
manner:  He  takes  a  sheet  of  paper 
(newspaper  should  do)  the  size  of  his 
seed  Bats  and  on  it  spots  tomato  seeds 
in  rows.  The  hit  of  pulp  remaining  on 
the  seed  holds  the  seed  fast  to  the 
paper  as  they  dry.  In  the  spring  he  fills 
his  flats,  lays  the  paper  on,  then  sifts 
dirt  over  the  paper. 

This  has  two  advantages — the  seeds  are 
so  placed  thai  the  plants  are  easy  to 
transplant;  and  the  paper  prevents 
weeds  from  coining  up  in  the  flat. — B. 
B..  Tacoma,  Wash. 


FURROW  WATERING 

Watering  by  the  furrow  method  is  easy 
if  your  ground  is  perfectly  level.  But 
on  our  uneven  land  we  found  the  water 
running  to  the  lowest  end  of  the  fur- 
rows until  we  devised  the  following 
method  (similar  to  canal  locks)  :  Pieces 
of  wood  a  little  wider  than  the  furrows 
are  wedged  into  the  furrows  at  about  5- 
foot  intervals.  The  block  of  wood  near- 
est the  end  from  which  the  water  is 
being  run  in  should  be  highest,  but  a 
little  lower  than  the  shoulders  of  the 
furrow:  the  next  lock  should  be  V2  inch 
lower,  so  that  the  water  will  slowly 
work  on  downstream  and  fill  all  the  sec- 
tions. You  can  be  sure  that  by  this 
method  the  furrows  will  be  completely 
filled  and  the  adjoining  beds  thoroughly 
soaked. — F.  L.,  Los  Altos,  Calif. 

SNAIL  FENCE 

To  protect  my  leaf  vegetables  (celery, 
lettuce,  cabbage)  as  well  as  delphini- 
ums and  other  plants  to  which  snails 
are  partial,  I  constructed  an  inexpen- 
sive snail-proof  fence,  at  a  cost  of  less 
than  one  dollar. 

Snails  cannot  negotiate  a  perforated 
surface.  I  purchased  1.5  feet  of  24-inch 
fine  wire  screen  at  5^  cents  per  foot. 
This  I  cut  into  3  strips  8  inches  wide, 
and  joined  the  ends  to  make  a  con- 
tinuous band  45  feet  long.  I  then  set 
the  net  in  a  shallow  trench  and  drove 
stakes  at  each  corner  on  the  inside  to 
hold  the  net  taut.  To  hold  the  wire 
more  firmly,  stakes  can  also  be  driven 
in  on  the  outside,  but  be  sure  these  are 
lower  than  the  wire,  so  snails  cannot 
climb  over  the  top.  In  the  6  weeks  the 
fence  has  been  in  use  not  a  snail  has 
appeared  inside,  although  the  rest  of 
the  garden  has  suffered  from  their  dep- 
redations.— //.  W.  B.,  Sausalito,  Calif. 


"She's  a  delightful  hostess' 
*Yes.  But  her  toilets. . ." 


Keep  it  dean  \ 

There's  no  excuse  for  toilet  bowls  that 
offend.  Sani-Flush  takes  all  the  hard 
work  out  of  toilet  sanitation.  It's  quick, 
easy.  Removes  stubborn  stains  and  the 
recurring  film  where  toilet  germs  lodge. 
Cleans  away  a  cause  of  toilet  odors.  Use 
it  at  least  twice  a  week. 

Don't  confuse  Sani-Flush  with  or- 
dinary cleansers.  It  works  chemically. 
Even  cleans  the  hidden  trap.  Cannot 
injure  septic  tanks*  or  their  action 
and  is  safe  in  toilet  connections 
when  used  as  directed  on  the  can. 
Sold  everywhere.  Two  handy  sizes. 

t  fltt  For  Septic  Tank  Owners 

Septic  tank  owners  don't  have  to  scrub 
toilets,  either!  Tests  by  eminent  research 
authorities  show  how  easy  and  safe  Sani- 
Flush  is  for  toilet  sanitation  with  septic 
tanks.  For  free  copy  of 
their  scientific  report, 
write:  The  Hygienic 
Products  Co.,  Dept.  21, 
Canton,   Ohio. 

Sani-Flush 

CLEANS  TOILET 

BOWLS  WITHOUT 

SCOURING 


SEEDS    FOR    OVERSEAS 

Do  you  have  any  extra  vegetable 
seeds  left  over  from  Victory  Garden 
planting?  Send  your  seeds  to  Camp 
and  Hospital  Committee  of  the  Red 
Cross  for  distribution  to  servicemen 
in  Alaska  and  remote  South  Pacific 
islands.  Flower  seeds  as  well  as  vege- 
table seeds,  or  donations  for  the  pur- 
chase of  seeds,  are  also  welcome. 
Contributions  may  also  be  sent  to  the 
San  Francisco  Garden  Club,  Room 
133,  Fairmont  Hotel,  San  Francisco,  6. 


FOR 
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Wash    bathroom 

floors    daily    with 

small  quantity  of 

Hexol    in    warm 

water.  Hexol  disinfects   as  it  cleans . . . 

helps  fight  the  infectious  germs . . .  leaves 

a  pleasant  fragrance ...  no  medicated  odor. 

Hexol  will  solve  many  other  problems 
for  you  too;  an  antiseptic  healing  aid  for 
minor  cuts  and  bruises;  an  excellent 
treatment  for  athlete's  foot;  delightful 
for  most  intimate  personal  hygiene. 

You  won't  believe  it  till  you  try  it . . . 
Hexol  is  an  effective  disinfectant  that 
actually  has  a  pleasant  odor. 

At  nearby  druggists, 
economically  priced! 


HEXOL 


BUY  WAR  BONDS  AND  STAMPS 


Antrol  gets  both  sweet-eating  and  grease- 
eating  ants.  Kills  more,  too.  Ants  spread 
the  syrup  — and  death  —  through  their 
nests.  For  low-cost,  permanent  control, 
get  Antrol  Syrup  in  refillable  jars.  For 
quick  relief  in  house,  use  Antrol  Powder. 


Kill  'em 
with 


ANTROL 


FOR 

JMDSOMk 
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Practical  Down-to-Earth  Gardeners 
Keep  Them  Busy 
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to  many  questions  about  soil  manage- 
ment— the  use  of  composted  materials, 
the  construction  of  a  compost  pile,  the 
use  of  manures,  etc. — are  ansivered  by 
an  understanding  of  the  action  of  soil 
bacteria  that  ire  believe  every  inquisi- 
tive gardener  should  make  their  ac- 
quaintance.  When  you  know  them,  you 
can  supply  the  "why"  behind  many  a 
gardening  directive. 

Microorganisms  within  the  soil  are  the 
bacterial  wrecking  crews  of  the  soil. 
They  are  constantly  at  work  breaking 
down  the  complex  compounds  of  decay- 
ing plant  material  (organic  matter) 
into  forms  which  can  be  taken  up  by 
growing  plants  as  food. 
The  organic  matter  in  the  soil — the  de- 
cayed vegetation  deposited  in  it  over  the 
centuries.  I  lie  manure,  and  other  waste 
products  added  to  the  soil — act  as  fuel 
for  the  soil  bacteria.  The  bacterial  fires 
they  feed  will  simmer  or  flame,  depend- 
ing upon  soil  temperatures  and  condi- 
tions. 

If  that  soil  in  the  grass-covered  vacant 
lot  you  plowed  up  this  spring  was  virgin 
soil,  it  was  some  20,000  years  in  the 
making.  In  it  were  stored  thousands  of 
pounds  of  organic  matter  not  quite 
ready  for  plant  life.  When  you  plowed 
and  worked  the  soil,  admitted  air,  and 
drew  off  excess  water,  a  blaze  of  bac- 
terial oxidation  was  started.  This  blaze 
is  now  burning  up  the  organic  matter  in 
your  soil.  In  burning,  it  gives  to  the 
water  in  the  soil  a  solvent  effect  many 
hundred  times  greater  than  that  of  rain 
water.    The  soil    water  then   leaches  out 

the  calcium,  potassium,   magnesium, 

phosphates,  and  other  minerals  and 
makes  them  available  to  the  plants.  At 
the  same  time,  the  nitrogen  in  the  am- 
monia is  released  anil  converted  into  sol- 
uble form. 

In  their  work,  the  soil  bacteria  use  car- 
bon   as  fuel  and   nitrogen  as    building 

material  for  their  bodies.  Their  need  lor 
nitrogen  as  a  building  material  explains 

many  <>l  the  axioms  and  pronounce- 
ments of  the  gardening  authorities. 

MAMItls 
"Use  a  well-rotted  manure."     When  the 

soil  bacteria  swing  into  action  to  con^  erl 

fresh  manure  into  simpler  forms,  they  do 

not  find  enough  nitrogen  to  take  care  of 
their  growing  needs.  They  therefore  bor- 
row  nitrogen  from  the  soil  and  therebj 
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go   into    active    competition    with    t 
plant  life  in  the  soil. 
It  is  evident  that  the  addition  to  the  sc 
of  any  waste  material  that  is  high  in  ca 
bon   and    low    in    nitrogen    will    have 
temporarily    unfavorable   effect    on    tltlND 
growth  of  plants.  And  that  is  why  m 
nure   should    be   rotted   before   incorp 
rating   it  with    the  garden  soil.    It   a 
explains   the   advantage   of  digging 
even  the  rotted  manures  several  weel 
before    planting   seed.    The    bacteri 
wrecking  crews  should  have  a  chance  I 
tear  down  the  manure  into  usable  form 
This   need   for  a  narrow   ratio    bet  wee 
carbon   and   nitrogen   also   explains    tl 
advantage  of  a  cover-crop  of  one  of  tl 
legumes,  such  as  cow  peas,  vetch,  clovel 
etc.     Since    these    crops    build    up    thej 
nitrogen  supply  from  the  air.  they  fori 
ideal    fuel    for    the    soil    bacteria    whe 
plowed    back    into    the   soil.     If,  on    th 
other  hand,  a  green  cover-crop  of  rye  ( 
mustard    (non-legumes)   is  plowed  bac 
in  the  soil,  its  lack  of  nitrogen  may  fore 
the  bacteria  to  draw   upon  the  availab 
soil   nitrogen   and    then   may  so  depict 
the  soil  as  to  ruin  the  following  crop 

The  farm  practice  of  applying  a  nitre 
genous  fertilizer  when  plowing  strax 

and  stubble  into  the  soil  stems  from  tl 
need  of  nitrogen  for  bacterial  activity. 

(Vacant-lot  Victory  gardeners  would  1" 

wise  to  follow  plantings  of  gross  feeders 
such  as  corn  and  melons,  with  a  plant 
ing   of    peas    to    be    spaded    under   whill 

vines  are  still  green.) 


COMPOST 

It    is  easy   to   understand    the  need   for 
compost     pile    in    connection    with    an 
garden.    By  setting  aside  a  special  world 
shop  for  l  he  soil  bacteria,  their  supply  ot  ,^ 
air,  water,  heat  .  and  nit  rogen  can  be  con 
trolled  and  organic  matter  broken  down 
at  high  speed  without  disturbing  the  soil 
of  the  garden. 

While    you    can    compost    material    by 
simply  piling  garden  trash  in  a  corner  oj 
the  yard,  a   better  ami  speedier  way  is  tot* 
build    the  pile   up  in   layers      When   a   (i- 

inch  layer  of  leaves,  weeds,  etc.  has  been 

built  up.  wet   it  down  and  spread  over  it. 

a  I  Inn   laser  of   inanur '  top  soil.  Over] 

this  will  go  your  next  layer  of  waste  ma 
lerial.   then    manure  or   soil    in   alternate 

layers  until  the  pile  is  about  t  feel  high. 

The  addition  of  eliemieal  agents  to  each 

layer  as  the  pile  is  buill  up  will  greatly 
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MULCH 
)NDITIONER 
ilL  INSULATOR 

'pa*  1/tcto>uf  <fa.%cU*t4. 
*pt<%w&i4  <utd  SkudU 

cd  with  tap  soil  or  sprinkled  around 
its.  Sani-Soil  forms  a  protective  blanker 
inst  heat,  helping  to  keep  root-zone 
ill,  <  utiing  water  bills,  conserving  culti- 
on,  reducing  weeding  and  promoting 
Ithy  growth. 

0  N  O  M  I  C  A  L 

:    2  5    lb.    BAGS 

Dnifibuled  by 

WARD  L.  EYRE  &  CO 

Son  Francisco 

Manufactured  by 
rooo  Fiire  Products  Co 
Santo  Cruz 
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fr    GARDEN    SUPPLIERS 


at  plumbing  fixtures  are 
w  immediately  available? 


Your  merchant  plumber  can  now 
pply  you  with  most  necessary 
mibing  fixtures  for  replacements 
d  for  authorized  new  construction. 
To  meet  present  demands, 
ASHINGTON-ELJER  has  devel- 
ed  a  special  line  of  vitreous  china 
iks,  laundry  trays,  lavatories  and 
•sets  for  residential  use.  These  are 
:ed  and  described  in  a  new  folder 
lich  is  now  ready  for  distribution, 
k  your  merchant  plumber  or  write 
your  free  copy. 


ASHINGTON-ELJER  CO. 


[S     ALAMEDA    ST 
fcNGELES     CALIF 


mom-  Mot 


QUALITY    PLUMBING 
FIXTURES   SINCE   1896 


accelerate  the  action  of  the  soil  bacteria 
and  hasten  decay  Specially  compounded 
mixtures  for  this  purpose  are  sold  1>y 
-nine  garden  supply  stores.  If  you  pre- 
fer to  mix  your  own.  and  can  find  tliese 
ingredients,  here  is  how.  To  each  cubic 
yard  of  compost   material   use: 

',  lbs.   of  ammonium  sulphate 

3  lbs.   of   super  phosphate 

i  lbs.  of  potassium   sulphate 

5  lbs.  of  ground  limestone 

Sodium  nitrate  can  be  substituted  for 
the  ammonium  sulphate.  Since  the  so- 
dium nitrate  leaves  an  alkaline  residue, 
the  lime  can  be  omitted  from  the  mix- 
ture. 

If  none  of  these  chemicals  is  available, 
apply  a  lighl  sprinkling  of  the  Victory 
garden  fertilizer  you  are  using.  The  ad- 
dition of  lime  to  each  layer  keeps  the  pile 
odorless  at  all  times. 

The  compost  pile  should  never  dry  out. 
Water    each    layer   as    you    build    it    and 

leave  a  depression  on  the  top  of  the  pile 
SO  that    water  applied  will  drain  into  it. 

Authorities  do  not  agree  on  the  question 
of  aeration  of  the  pile.  Some  recommend 

that  the  layers  l»-  compacted  as  they  are 
built  with  little  or  no  admission  of  air 
until  partly  decomposed,  at  which  time 
the  pile  is  turned  over  and  mixed  with  a 
fork.  In  spring  and  summer  weather, 
decay  in  the  pile  should  he  rapid  enough 
to  call  for  a  turning  4  weeks  after  the 
pile  is  complete.  One  more  turning,  5  or 
6  weeks  later,  should  be  sufficient. 

It  is  good  management  to  have  two 
piles — -one  in  the  process  of  accumulat- 
ing, the  other  completed  and  ready  to 
use. 

The  final  product  of  the  compost  pile  is 
weed  free  and  enriched  with  balanced 
nutrients.  In  physical  appearance  it 
should  resemble  weathered  sawdust. 
This  composted  material  is  valuable  in 
both  the  summer  and  fall  garden.  It  can 
act  as  a  summer  mulch  or  as  a  protec- 
tion against  soil  compaction  by  fall  rains. 

WARNING 

The  compost  pile  can  be  a  source  of  in- 
fection for  the  entire  garden,  unless  it  is 
properly  managed.  The  practice  of 
dumping  all  types  of  refuse  into  a  cor- 
ner and  allowing  it  to  partially  decay 
may  result  in  a  terrific  increase  in  the 
number  of  disease  microorganisms  as 
well  as  the  beneficial  ones.  Of  course,  if 
the  compost  is  properly  managed,  as  de- 
scribed previously,  the  heat  generated 
during  decomposition  will  destroy  pests 
and  diseases  incorporated  in  the  pile. 
However,  if  you  are  not  willing  to  give 
proper  attention  to  the  pile,  you  should 
not  add  materials  to  it  which  are  known 
to  carry  pests  or  diseases.  Use  only  grass 
clippings,  etc.  which  are  clean. 


NCW  wider-arm 

Cream  Deodorant 

safely 

Stops  Perspiration 


(£  Guaranteed  by    ■'*1 
i  Good  Housekeeping  J 

s*or.  "°'"C'""°\.A 


1.  Does  not  harm  dresses,  or  men's 
shirts.  Does  not  irritate  skin. 

2.  No  waiting  to  dry.  Can  be  used 
right  after  shaving. 

3.  Safely  stops  perspiration  for  1 
to  3  days.  Removes  odor  from 
perspiration,  keeps  armpits  dry. 

4.  A  pure  white,  greaseless,  stainless 
vanishing  cream. 

5.  Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute 
ofLaundering.forbeingharmlessto 
fabrics.  Use  Arrid  regularly. 


IS  THE 
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ARRID 
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(Also  in  10(i  and  59£  \an) 
At  any  store  which  sells  toilet  goods 


Here's  What  You  Get  When 
You    Vacation    This   Year  At 

THE  Viata>uf. 

DUDE  RANCH 

In  the  Old   Historic 
Mother  Lode  Country 

It's  true!  All  the  famous  facilities  of  the 
"Biggest  Little  Dude  Ranch  in  the  World" 
are  still  available  to  you.  You  get  grand 
home-cooked  meals  (we.  raise  our  own  meat  ) . 
ranch  or  bunk  house  lodging,  excellent 
horses,  new  swimming  pool,  badminton,  bar- 
becue, dancing,  moonlight  rides,  target  shoot- 
ing, archery,  hiking  and  hunting.  All  this  at 
last  year's  prices  for  as  low  as  $42  weekly. 
What's  more  our  ranch  bus  makes  a  trip  to 
Fresno  regularly  to  meet  all  guests  with  wel- 
come to  our  ranch.   Better  hurry. 

Write    for    FREE    FOLDER 

Owned  and  operated  by  Bill  Kramer 

VICTORY   DUDE   RANCH 

Mokelumne,  California 
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This  year  you  are  growing 
vegetables  with  the  same 
seriousness  as  the  commer- 
cial growers. 

They  have  used  GAVIOTA 
FERTILIZER  for  years  to  pro- 
duce vegetables  that  will 
sell.  You  can't  afford  to  ex- 
periment. Fertilizer  is  no 
substitute  for  sunshine, 
water,  or  cultivation  —  but 
properly  used,  it's  the  key 
to  productivity,  flavor,  and 
texture, 

If  you  want  to  grow  just  as 
fine  vegetables  as  you  pre- 
viously bought .  . .  buy  Gaviota 
Victory  Garden  Fertilizer. 


PACIFIC    GUANO  CO. 


BERKELEY 


LOS  ANGELES 


Protect  Your   Home! 

Rid   Your  Garden  of 

Through  the  proper   control  of  ants,  Mealy  Bug  and  ant- 
tending  Aphis  are  reduced  as  high  as  700;  the  first  year. 


ANTS 


USE 


f^ANT  SYRUR 


*  ■—<•<*  •<  JOHNSON  ANT   CONTIOL.  W«l»«1  C.k.  Clll.-I. 


Sold  on  a  money  hack  guarantee.  Dealers  include: 
Berkeley:  J.  F.  Hink  &  Son,  Maxwell  Hardware;  Bui 
lingame:  B.  F.  Garloff;  Carmel:  Mel-0-Dee  Nurseries; 
Fresno:  Hobbs-Parsons,  919  Van  Ness;  Holllstei ■■  Hoi- 
lister  Paint  Store;  Lincoln  &  Roseville:  Wyatt  Hard- 
ware; Martinez:  Martinez  Drug;  Monterey:  Smith  Bros 
Hardware;  Oakland:  Maxwell  Hardware;  Pacific  Grove; 
Brendell  Drug;  Pittsburg;  Regal  Pharmacy;  Ban  Carlos; 
San  Carlos  Drug;  San  Francisco:  Chas.  Brown  &  Sons, 
Tuggeys  West  Portal  Hdwe.,  Valley  Nursery,  2147 
Market  St.;  Santa  Cruz:  Bosso  Bros.;  Santa  Maria- 
Holster  &  Bailey;  Santa  Paula:  Jones  &  Dobbs,  Inc.; 
Stockton:  Black's;  Ventura:  Hickey  Hdwe.,  Mets  Nurs- 
ery. Ventura  Nursery;  Walnut  Creek:  C.  C.  Farmers 
Assn.;  all    Turner    Hardware  Stores     and   many   others. 

Write   For   Free   Circular   on   Ant    Habits   To— 

JOHNSON    ANT    CONTROL 

Walnut    Creek,    Calif. 
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Outstanding     Products 
For  Your  Victory  Garden! 


TRIM.F  DUTY 

•umiii  rutin  fM0 
commit  moimuK 

CQUOi'iONtSOIl 


ORGANIC  FACTORS  AND  CHEMICALS 

SOUTH    SAN    FRANCISCO.    CALIF. 


GARDEN 


MORE  TIPS 


OLD  HOSES 
A  simplified  watering  system  can  be 
made  by  cutting  off  the  coupling  at  the 
nozzle  end  of  a  length  of  old  garden 
hose  and  perforating  the  hose  every  6 
inches  with  an  ice  pick,  nail,  or  any 
sharp,  pointed  instrument.  Seal  the  cut 
end  with  an  ordinary  cork,  which  acts 
as  a  safety  valve. — T.  E.  L.,  San  Fran- 
cisco. 


WARREN   HOE 

I  have  found  that  planting  on  ridges 
doesn't  work  so  well  in  summer  when 
a  few  hours  of  very  hot  weather  or  a  dry 
wind  quickly  injures  small  seedlings.  I 
just  couldn't  "keep  house"  without  a 
Warren  hoe  which  comes  iii  handy  for 
both  planting  and  cultivating.  When 
planting  I  open  a  furrow  the  depth  of 
the  hoe  and  the  length  of  the  plot.  An- 
other furrow  is  made  alongside  of  the 
first  furrow — as  close  as  possible  with- 
out having  the  ridge  of  the  soil  fall  into 
the  first  furrow.  1  then  sow  the  seed  in 
the  bottom  of  the  furrow  and  cover  it  by 
turning  the  hoe  upside  down  and  draw- 
ing it  along  the  furrow.  The  "ears"  of 
the  hoe  will  pull  some  of  the  soil  from 
each  side  over  the  seed.  After  covering, 
tamp  the  soil  down  slightly  with  the  Hat 
side  of  the  hoe.  The  result  should  he  two 
shallow  furrows  with  a  small  ridge  be- 
tween. When  the  time  comes  to  water 
the  young  seedlings,  let  the  water  run 
very  gently  down  the  furrows. 

Later  when  cultivating  is  necessary, 
draw  the  hoe  down  I  he  center  ridge, 
working  it  a  little  from  side  to  side  so  as 
to  throw  a  little  soil  toward  the  plants. 
This   will   give   the    stems  extra   support 

and  a  soft  mulch,  and  provide  a  center 
furrow  for  later  watering.    Repeal   tne 

process  on  the  outside  edges  of  the  row  8, 
and  you  have  the  vegetables  all  hilled 
and  irrigation  ditches  made  in  one  oper 

at  ion.  I  use  this  method  for  all  the  small 
vegetables-  beets,  carrots,  turnips,  etc. 
For  bush  beans,  pole  beans,  and  peas, 
make    the   twin    rows   farther  apart . — A. 

S.  S„  Van  A' //.//.v.  Calif. 
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.  .  .  yet  Floranite  contains  r 

straw,  weed  seed,  insect  eg;  \ 

nor   disease    organisms. 

double-acting  blend  of  sheep  manure,  ricbi 

animal  fertilizer  And  peat  moss,  prime  soi/co 

ditioner.  At  about  the  cost  of  peat  moss  alon, 
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A   CUBED   AND    PULVERIZED 
Pt At  MOSS  .-•  SHEEP  MANURE 

HELPS   CONSERVE   MOISTURE 
HIGH  0I0»HK  (ONTlMt-WIIO  llll 

apmss  ABirr  company    i 

COIMA,  CAUEORf 
10(11    NET  WEIGHT 


2  GARDEN  AIDS  IN 


Big  SO-lb.  bag  $1. 

Apply  now  to  prolo 
the  harvest  of  sumn  I 
crops  —  to   stimula  | 
young  June  plantiif 

Long-lasting,  natur 
Easy  and   pleasant 
use.  If  your  deal 
can't  supply  you,  a    n 
CYPRESS  ABBEY   CC  ' 
Colma,   Calif. 


J.NIA  \ 

ism  /♦ 


Ask  for  Abbey  Brat 
Naugatuck  Sulphi 
the  modern  fungici< 
for  mildew  and  rus 


ABBEY    BRAND 
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AT  STORES,    NURSERIES 


Pacific  Strain 

DELPHINIU 

From    the    Originate,  , 

FRESH    SEED         |K 
OF    ALL    OUR 

NOVELTII 

Available    in   July 
ASK    FOR    CATAlOt 

Vetterle  &  Ren 


CAPITOLA 


CALIFOI 


mil 


FOR  WINTER  COLOR  IN  YOUR  GARD 

I'l.mi    ilirubs     nil  treat  th.nl  hear  ornumeiital  lierrt| 

C0T0NEASTER    PARNAYI— Sin  ulis    with    clusters   uf 
berries    *'»■    tti    $! 

PYRANCANTHA    YUNANENSIS — Shrub   with   verj    s 
red  berries    85c  to  I 

PAUL    SCARLET    HAWTHORN— Small    tree    w | 

rose    (lowers    in    spring,    clusters    of    red    berrlel 

winter     $2.75     to    f 

CRATAEGUS  CARRIEREI—  Small   tree  uith    .mule  I 
Bowel     in    spiint..    verj    large    red    berries    In    m  I 

$2.50     In     $4| 

We  welcome  your  Sunday  visit — Closed  every  WednetJ 


PETERS  &  WILSON  NURSER 

El  Comino  Real  at  S.  P.  Depot  Millbroe,  Cali 


FUCHSIAS 

Straw  healthy  plants  n I  inch  puts 

FANFARE     Largest    and  Hneel   orange  trumpet       5 
COMMANDER-IN-CHIEF  Urge  i    ol     ill    I  licit  i 

mil   purple  and  scarlet 5 

PAN-AMERICA     Yen     large    doubli    Itanglnii    rarti 

red  and  white I 

FREE     with  e.ieh  order  ol  the  above  n i  r"iu  I 

pi. ml    nl    lln    i.,  hi   ihil    |UI   lei   pink   ami  while    SAN 
BARBARA  FUCHSIA. 

(ii .nl  null  i    add    I  ■   packing.)  All   i  onlj   t 1 


343    Wetl    Portal    Ave. 


San    I '  am  \%\ 


■  ..i 
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SHOPPING  CENTER 


'  ATALOG  PARADE  FOR  1943 


S  Americo'i  most  complete  catalog  on 
■olb.  1943  edition  colorfully  illustrated, 
■  tie*  from  8c  to  $25  00  each,  mony  rare 

complete   cultural   directions. 

EAN      BULB      FARMS 
420  Elmo,  Washington 

;e  ore  a  favorite  in  oil  gardens.  Julia 
>ne  of  the  finest  selections  in  the  West, 
lists  an  interesting  group  of  special 
n  Coast  lilies  which  will  moke  a  lovely 
ii  garden.  For  this  catalog  write  JULIA 
inby,    Oregon. 

S— 100  varieties  from  the  largest  to  the 
oom  through  early  spring  months.  De- 
24-page  catalog  with  many  illustrated 
snley's  Blossom  Farm,  Eugene,  Oregon 
•  in  large  size  double  nose  bulbs  that 
more  flowers. 

-LILACS  for  Pacific  Coast  gardens 
ribed  and  illustrated  in  the  catalog  of 
#ny  Gardens.  You  will  find  a  most 
ction  of  American  and  imported  va- 
sonable  prices  Send  for  a  copy  to- 
eld   Gardens,   Tigard,   Ore. 

5— "Novelty  Daffodils "  is  the  title  of 
tlog  from  Grant  Mitsch  "Pearl  Har- 
large  white  daffodil  is  being  intro- 
with  other  new  ones.  Write  Grant  E. 
on,  Oregon,  for  this  novel  illustrated 
released. 

HS  Here  are  the  best  Holland  vari- 
r  1944  spring  garden.  Bulbs  for  au- 
;  include  daffodils,  tulips,  Dutch  iris, 
scribed  in  the  attractive  catalog  with 
rations  which  you  may  secure  from 
rdens,    Rt     3,   Olympia,   Wash. 

cessfully  growing  PRIMROSES  ond 
-  Clarices  are  growers  and  specialists 
>rites.  Their  illustrated  catalog  lists 
y    primroses,    both    Swiss    and    Hybrid 

d     and     separate     colors.     Write     The 

amas,    Ore.,   for    your    copy. 

IPS DAFFODILS-A     delightfully 

lalog  by  Cooley's  Gardens  describes 
i  the  newest  and  finest  varieties  of 
ris.  Plants  now  ready  to  ship  include 
Is,  small  bulbs  for  fall  planting.  Send 
:OOLEY'S    GARDENS,    Silverton,    Ore. 

i  gardeners  always  welcome  July  to 
ideal  for  iris  plantings.  A  20-page 
out,  shows  300  choice  varieties,  in- 
sr  new  "Icy  Blue,"  "Pink  Imperial," 
light,"  also  valuable  growing  hints, 
il    Iris  Gardens,   Beaverton,   Oregon. 

VEET  PEAS-A  fine  addition  to  any 
■lanek  s  have  specialized  in  these 
'ers  for  20  years  and  have  developed 
eties,  all  hardy  with  unusually  long 
for  catalog  to:  Wm.  Zvolanek  &  Co., 
ipoc,    Calif. 
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EASY  TO  GROW 

AND  REQUIRE 

LITTLE  CARE 


645  Woodmont  Ave.,  Berkeley,  Cat. 


PLANTING 


II 


I 


ii- 


ER  200  VARIETIES  OF 

CHSIAS 

Fuchsias     our     specialty.     Largest 
the  Bay   Region.  Their  beauty  is 
ling.  See   them   NOW  at  our  nurs- 
n   Sundays. 


5AI 


OVER   120 
VARIETIES 

Je    to    labor    shortage    we    cannot 

die   mail    orders   this   year.) 


IELLIAS 

Je    to    labor    shortage    we 
die   mail    orders   this   yeai 

,  Bay  Nursery 

T1 


iordon    Courtright,   Owne 

lo   Ave-  Berkeley   2,   Calif. 


310    RUSS   BLDG  ,    SAN    FRANCISCO,    CALIF. 


A   YOUR  PHOTOGRAPH 
*   ON  PLAYING  CARDS 


The  unusual  gift . . . 
Fine  quality  standard 
bridge  or  poker  deck 
. . .  Any  photograph 
you  choose  on  trie 
hacks . . .  Send  check 
or  money  order  for 
B3.50.  Simply  send 
favorite  photo  or 
snapshot.  Unusual 
gift  for  service  men. 


PHOTO    PLAYING   CARDS 

2509  TULARE  ST.,  FRESNO,  CALIF. 


V 
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WOVEN-WOOD 

FLOOR 

SCREENS 

Lightweight  but  dur- 
able, flexible  and  easy 
in  bundle,   [deal  wher- 

6»er  a  part  it  inn  is 
needed.  Attractive  appearance,  beautiful  colors — gold, 
green,  and  brown.  From  8  to  10  ft.  high,  7  ft.  uiili', 
20c  pei  sip  ft.  (Example — 5'x7'  costs  only  $7.00). 
FREE  CIRCULAR  describing  many  unusual  tropical 
imports  and  other  interesting  items  for  the  Western 
^TSmmmmm  *  -,—.llnme-W"te  f"r  y°»r  copy. 

AWnPftPwAPT535  Sutter  st-  °°-  °691 

Jj\MirttJLlf\intll   a    San    Francisco,    2,    Calif. 


PLANTING 


New  QERMAIi\J- 

Quick  Heading 
BIBB  LETTUCE 

Keep  your  lettuce  coming.  Plant 
today  and  enjoy  delectable  beads  in 
57  days.  Smooth  dark  green  tender 
leaves,  bleaching  to  rich  yellow. 
Big  packet  only  25c  postpaid. 
Garden  Guide  and  Catalog  FREE. 

■  GERMAIN'S,  S2S  S.  Hill  SL.  Los  Anjlles 


1 


GIANT    PANSIES 

Beautiful    colors    and    markings 

Finest    Swiss    strain..  Pkt.    25c 

FREE  Guide  for  Vegetable  and  Flower 

Gardens,    new    varieties    and    culture. 

Dept.  S 


CAMPBELL™?™" 

PASADENA.    CALIFORNIA 


PANSY    SEED   SOWING   TIME 

Cultural-Marketing  Suggestions  FREE.  Avoid 
competition.  Grow  Oregon  Giants.  1  pkt.  500 
seeds,  mixed,  |1;  3  pkts.  500  seeds  $2;  Trial 
pkt.  2(HI  seeds,  50c.  Buy  direct  from  origina- 
tor Mrs.  Merton  G.  Ellis,  Box  606,  Canby,  Ore. 


'To*  homed 
wUe/ie.  natUuttf 
lnd  tke  Uii 
will  do  . . . 

Ambassador 

VenetiatvS 

You'll  still  be  proud  of  them 
five  years  from  now.  .  .  . 
Their  fresh  colors,  glistening 
enamel  and  smooth  opera- 
tion will  be  proof  that  it 
pays  to  buy  the  BEST.  You'll 
find  them  at  leading  stores. 


Ambassador  Venetian  Blind  Corp. 


The  OH...I  in  N.in/i, 


650  Cjmcli.l  St. 


Berkeley.  Calif. 


CLEANS 
FLAMEPROOFS 
MOTHPROOFS 

Rugs,  carpets,  upholstered  furni- 
ture and  other  cloth  materials 
can  now  be  easily  flameproofed 
and  mothproofed  as  you  clean 
them.    KWITZ-ALL   is   endorsed   by 

hotels,  apartment  houses,  public  institutions.  $3.75 
single  gallon— $3.50  per  gallon  ease  of  4  AT 
YOUPT  DEALERS  OR  DIRECT. 

KWITZ    CHEMICAL    CORPORATION 

425   Bryant   St.        San    Francisco,   Calif.         GA.    4836 


iy/.'.v.v.'.v.vv.'.v,! 

■Z  CLEAN   WITH 

V  ' — >v       IB4) 
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LIQUID  HARD  WAX 

FINISH  THAT  LASTS  ■" 

Enosil  Chemical  Co.     ■? 

1930  33rd   Ave.,   Oakland       ■ 
p^-      BPWi.,   r*INI,   IIN0LEUM,   oirr    stoitis     ■ 

■lWWlV,W,V,Wt> 

PICTURE    EMBROIDERY 

Paint  with  your  needle!  Beautiful 
rose  spray  picture  to  embroider  in 
easy  satin  stitch.  Package  includes 
full  instructions,  Star  embroidery 
floss,  picture  stamped  on  linen-like 
cloth  fitting  any  12x15  inch  frame. 
.Satisfaction  guaranteed  or  money  re- 
funded.  Send  $1  today  for  your  com- 
plete set  to:  VIRGINIA  SCHETTER. 
Box  666  Monterey,  California 

ENGLISH  &  DOMESTIC  YARNS 

Prices  Lower  Than  Retail  Stores 

Domestic  $3.00  and  $3.20  lb.;  English  from  $4.80  lb.;  prepaid. 
Sock  and  baby  yarns,  also  needles,  instruction  hooks, 
weaving,  crocheting  supplies.  Send  10c  for  English  or  Domestic 
Samples.  Tell  us  your  knitting  needs  when  writing  for  prices. 
HANDICRAFT  SHOPS.  1602 El Camino Real.  Menlo Park, Cal. 

PHOTO    FINISHING    BY    MAIL 

6   or   8    EXP.    ROLL:    developed    and     Ofkvi 
printed.     (Reprints:    2    cents    each)        ^"v 

amu  Films  to     FOUR  STAR  PHOTOS 

DEPT.    D,    BOX    651,    HOLLYWOOD.    CAL. 
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FIRST 
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en  your 
.  TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs.. .public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Rim  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


Kill  Pe4ti  Ui 
Victosuj,  QgaxH&hA, 

GARDEN  CRYODUST 

Kills  Chewing  Insects 

NICO-DUST  10 

Kills  Aphis 

• 

Use  the  products  that  commercial  growers  use 

Handy  l-lb.  Packages  at  leading  Dealers 
NICO-DUST    MANUFACTURING   CO. 


Distributed  by 

AGGELER    &    MUSSER    SEED    CO.,    Los    Angeles 
On    Safe    Al    All    Garden    Supply    Stores 


ffa  OLDTHAPPER. 


0*E! 


— a  combined  insecticide 
and  sulphur  dust,  effective 
in  destroying  or  repel- 
ling many  insects  and  in 
controlling  certain  di  tea  e 
on  vegetables,  flowei  and 
other  plants,  Protect  that 
Victory  Garden  by  using 
<H,I)  TBAPPEB  GARDEN 
DUST  at  15  day  intervals. 
40c  pkg,  at  Garden    tore 


Manufactured   by  Stanley   Industries,   Seattle,   Wash. 


Do  You  Own 

A  "Scratching"  Dog? 

If  you  own  and  are  fond  of  a  'tut!  thai  I  continually 
scratching,  digging,  rubbing,  biting  himself  until  his  ikln 
is  raw  and  sore,  don't  just  feel  Borry  for  him,  The  dog 
can't  help  himself.  But  you  may.  He  may  be  clean  and 
flea  free  and  Just  suffering  an  intense  itching  Irritation 
that  bas  centered  In  the  nerve  endings  of  his  skin.  Do  as 
thousands  ol  pleased  dog  ownei  ire  doing  K\  an: 
drug  store,  pel  or  sporl  Bhop  gel  s  25c  package  of  Ben 
Hunters  Dog  Powders,  and  give  them  once  a  week  Note 
the  quick   Improvement     One  ownei    write      "Mj   settei 

female,   on  Kept.    29th,  dill  not   have  ti  I illiil  of  hair  on 

her  body     all  scratched  and  bitten  ofl    i  ! pov 

del    a    directed    By  Nov.   inih  she  was  till  haired  oul 
Learn  what  the)   will  do  foi  youi  dog,  Make  r    !5c  tesl 

Ecoi ■  'i  00 

J.  HllKcrs  &  Co.,  Dept.    616,    BlnKhamton,   N.  Y. 
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ONION  PLANTS 


4  Outstanding  Variei  les 

Onion  sets  are  scarce — 

so  buy  onion  plants. 

SWEET  SPANISH  .  .  .  TORPEDO  ONION 

STOCKTON  EARLY  RED  .  WHITE  GLOBE 

100  plants  for  only  50c 

SNOWBALL  CAULIFLOWER— the  only  variety  to  plant 
nmv.  RED  ROCK  CABBAGE— husky  plants.  ALL  SEA- 
SONS FLAT  DUTCH  CABBAGE— this  variety  will  head 
regardless  of  when  planted.  CELERIAC — root  celery. 
UTAH   CELERY  and   BELL  PEPPERS. 

Any  of  the  above  35c    a  dozen — all  6  for  $2.00 

Also— SWISS  CHARD 25c  per  dozen 

Please  :ul<l  25c  for   packing  and  postage 
Hear  our  program   KJBS  Sundays  10:15  to  10:30  A.M. 

THOMPSON    &    EHRENPFORT 

1175   Market   St.  San    Francisco,   Calif. 

(In  Crystal  Palace  Market)   Wholesale  &  Retail 


Super-Giant 
PANSY     SEED 

Highly  Improved  pansies 
that  are  real  Super 
Giants,  with  many  new 
and  gorgeous  colors, 
well-formed  blooms  of 
giant    size. 


PRIZE    WINNERS    WHEREVER    SHOWN 

The  finest    in   Quality   for   every    pansy    lover,    idea]   for 

all  flower  gardens  and  pansy  markets. 

WE  SPECIALIZE  IN   PANSIES 

1  packet  per  500  seeds $1.00 

3  packets  per  500  seeds $2.00 

ORDER  SEED  NOW  and  receive  cultural  suggestions  for 

growing  prize-winning  ptmsies  in  your  garden, 

FRANK    J.    KUKLENSKI 

12247  -  43rd   Ave.  So.  Seattle,  Wash. 


The     Finest      in  the     World 

DELPHINIUM 

Pacific    hybrids — new    crop 

Grow     italka  up  to  ti  feet,   Individual  flowers  8  inches 

across,  ctisv  to  grow,  and  highly  resistant   to  disease, 

•  ROUND    TABLE    SERIES,    finest    mixture 

•  GALAHAD    SERIES,    giant    white 

•  KING   ARTHUR   SERIES,   royal   purple 

•  LANCELOT    SERIES,    lilac    self,    white    bee 

•  SUMMER   SKIES  SERIES,    blue,   white    I 

•  GUINEVERE   SERIES,    pink    lavendei 

•  PACIFIC    GIANTS    MIXED 
Any  of  the  above  varieties  only  50c  for  medium  sized 
package  and   $1.00  for  huge   package     postpaid 
VISIT   (HI!   STORK   FOB    AM.   GARDEN    SUPPLIES 

SCHOORL'S     SEED     STORE 


1433    Broadway 


Burliii'iame,    Calif. 


mm 
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POOR  MAN'S 
ORCHIDS 

(Dutch    Iris) 

Beautiful  Orchid-like  flowers  blooming 
in  .May.  The  finest  Iris  for  cutting. 
brilliant     colors    of    wax-like     texture, 

long  lasting. 

40  bulbs.  10  each  of  4  named 
varieties.  $1.00  postpaid. 
DAFFODILS  ou>  colorfully  Illus- 
trated Catalog  is  the  most  complete  in 
America,  describes  285  varieties,  many 
new.  rare  and  unusual.  Grown  on  our 
own  farms  in  the  world's  favored  spot 
for  the  production  of   lit"'  bulbs. 


ULLJZldk 

ELMA,   WASHINGTON 


DUTCH 


IMPERATOR 

(Vivid  Deep  Blue) 

D.  HARING 

(Sparkling  White) 

YELLOW  QUEEN 

Golden   Yellow) 

Three  lovely  varieties  of 
Dutch  Iris  for  Fall  plant- 
ing. Very  hardy,  easy  to 
grow,  and  reaching  24  in. 
for  excellent  Cut  Plotters. 
Please  .   .   .   Order  Early. 


y 


40 


135  BUL 
$3. 


00 


FREE!  Gu*  Complete  Nem\ 
i9M3  4J1  QattUn  Soo/>  -  SL 

F.  LAG0MARS 

AND  SONS  -  Box  1 115 - L  -  Sacrama 
"FRAZINNIA 

If  planted  July  in  open  ground,  will  bin' 
days  from  seed.  Culture  easy  as  radishes.! 
Super  Giant  Double  Ruffled  Fluffy  Missio 
100  Seeds,  25c— 225  Seeds,  50c— 500  Sej 
Loveliest  color  combinations  ever  seen  in  I 
largest  of  all.  Inca  Sunflower  seed  free  wll 

FRASER  &  SON     |?.00p.»cf 

Fraser's  Seed  Catalog  and  Garden  Chart  free 


m 

m 
m 

sm 


mm 


...AND 


FRESN 


KILLS  ALL 

OF  HOME 
INFESTING 


AN 


GUANI1 

"MAKES    GARDENS    GRO> 

One  application  adds  both  humus  I 
ishmeni  ti>  the  soil  1  ConBiets  ol  ■ 
poultry  manure  for  nitrogen,  and  p 
peat  moss  for  Improved  i""t  grow 
odorless,  weed-free.  One  BO  pound  1 
500  Bq.    it. 

Distributed  fay 
H.  V.  CARTER  CO.,  INC.,  52  Beale  St.,  Sa 


T*1^/  FALL  Planting 

OUR  1941  CATALOG  contain,  on. 
of  th.  most  complete  collection!  of 

Tulips  •  Daftodils 

end  other  bulb*  for  tpnng  (ardent 
Oregon-grown,  top-vite  bullti, 
fresh  from  our  farmi  will  pro- 
duce perfect  spring  floweri. 

for  your  copy  today!  ILLUSTTiATrH) 
#        1_^  IN  COLOR 

BOX    386D,    EUGENE,    OREGON 


MAPCO    PRODUCTS 
PROVEN    PEST   PROTECT 

B0RDEL0     i  "i   effecl  Ive  control  dI  Mildi 
ipol ,  cui  lej   leal ,  fungua  dlseuses    Leave 
WHALE  OIL  SOAP     Kids  yoiu  garden  "I 
ti  spicadci  tot  all    praj 
CRY0T0X  (Cryolite)     Dual  oi     praj  fol 
|ng   Insects     s.iic  on   plants   and   Nowenj 

FLU-SI-DUST      (Sodium      f illlcutsj 

n is,   beetles,  grasshoppers,  pert,   thai 

.in    plants, 

MICHEL  &   PEITON   CO. 
5743   Lanilretian   St., O.ikl, 


NOTICE:  —  IN    THK    PI  Bt'H  IBK    OV    I', 

mull,    it,     huyei     i     expected    i ■»    paj    u* 

chat   i     utile      Lhe  ad( n   quoti     «     n"' ' 

[n   |,|     ndvertUemenl       Phi     ruli      bull   M 
between    am    planl    advert 
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Westinghouse  provides  vision  to  pierce  the  darkness  . . . 

Amazing  electronic  "eyes"  for  a  Navy  skipper,  searching  the  surface  of  the  sea. . .  eyes  for  the  pilot  of  a 
night-flying  bomber .  . .  eyes  for  an  anti-aircraft  battery,  seeing  far  beyond  the  range  of  human  sight. 


Westinghouse  sees  with  the  sharp  vision 
of  trained  inspectors  .  .  . 

Critical,  probing  vision  inspects  Westinghouse  products  at  every 
step  .  .  .  enforces  high  standards  of  accuracy  and  precision  to 
the  l/10,000th  of  an  inch,  to  the  1/1, 000,000th  of  a  pound. 
On  Westinghouse  inspectors  like  this  alert  girl,  the  57-year 
Westinghouse  creed  of  quality  depends. 


Westinghouse  opens  up  the  vision  of  a  brave  new  day .  •  • 


In  Westinghouse  laboratories  today,  electronics  and  electricity  are  giving  up  their 
secrets  .  .  .  bringing  the  promise  of  immeasurably  better,  happier  living  in  the  new 
world  of  peace  that  lies  ahead.  Those  secrets  are  working  today  for  Victory.  When 
the  war  is  ended,  they  will  work  for  human  happiness — in  new  electrical  products  and 
appliances  far  beyond  your  dreams.  Westinghouse  Electric  &  Manufacturing  Co., 
Pittsburgh,  Pennsylvania.  Plants  in  25  cities — offices  everywhere. 


WILL   P.    TAYLOR, 

Manager 

Operated  by 

Allied   Hotels 

and   Apartments 


SUNDAYS  OR 
HOLIDAYS 

Don't  wait  for  "the  bank  to  open." 
With  our  Mailway  service,  and 
special  envelopes  and  passbook,  do 
your  banking  with  us  by  mail  at 
your  nearest  mailbox.  More  and 
more  people  are  opening  Mailway 
accounts  because  they  can  do  their 
banking  when  most  convenient. 
Open  a  Mailway  account  today  .  .  . 
checking  or  savings,  business  or 
personal. 

Write  for  information 


CROCKER  FIRST 
NATIONAL  BANK 

OF        SAN       FRANCISCO 

CaJ2^<*~uaA    O&Uit     7taZuma£    Xa~J, 


Member  Federal  Deposit  Insurance  Corporation 
ONE  MONTGOMERY  STREET 


BUY  WAR  BONDS 
AND  STAMPS 


•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.     .     .     when     copper's     available. 

MITALTIXTILI  CORPORATION  Orange,N.J.,U.S.A. 


OUR    CARELESSNESS 

More  than  30  per  cent  of  all  forest 
lires  are  started  by  careless  smokers 
and  campers.  More  than  $11. 000 .000 
in  damage  each  year  is  caused  by  our 
carelessness.  This  year  such  careless- 
ness is  no  less  than  sabotage.  Make 
it  your  part  of  the  war  effort  to  use 
every  precaution  that  no  match,  no 
spark,  no  cigarette  of  yours  has  the 
slightest  chance  of  starting  a  forest  fire. 


j/ictksf 

M  first 


On  the  day  of  vic- 
tory, the  luxurious 
Olympic  will  convert 
to  peace -again  be- 
come the  sparkling 
center  of  Seattle's 
social  life.  But  until 
that  day,  the  Olympic 
it  dedicated  to  providing  comfort 
and  relaxation  for  military  person- 
nel. We  feel  sure  that  our  friends 
will   understand. 

BUY    WAR    BONDS! 


SEAT   I    L  t    WASHINGTON 
Frank  w    M»ll    Manafin*  D,...i«» 


SUNSET 


INHIBITIONS 

From  the  days  of  the  Conquistador,  the  G 
Rush,  the  Oregon  Trail,  the  West  has  bi 
peopled  by  adventurers.  , 

In  pre-war  days  the  historic  spirit  of  adv\  I 
ture  was  translated  into  every  form  of  tra; 
on  such  a  scale  that   we  became   the    mi 
traveled  people  in  the  world. 

The  current  travel  restraints  rather  th 
stifling  the  urge  to  travel,  have  made  it  trie 
alluring.  From  every  corner  of  the  West, 
every  tone  of  i>oice.  we  hear  the  words  tral 
uml  vacation  repeated  again  and  again,  fi 
haps  our  poets  are   telepathic. 


TRAVEL  TODAY 

They're  all  there  yet  where  they 


used 


; 


Mountain  peak  and  lake  and  sen, 
The    once-SO-pOpular    scenic    miles, 
The  beckoning  palms  of  tropical   isles, 
stalactites  gleaming  in  roomy  caverns, 
Candles  sputtering  in  quaint  old  tavern 
But  a  woman  making  travel  wishes 
Has  forgotten  scenery  and  dishes. 
Give  Iter  a  magic  wand   to  wield 
And     you'll     hear    her    murmur     Srlfridjl 

Field. 
Camp  W.  a.  Williams,  Fort  Meade  or  F<> 

Matt, 
(She'll   never   ask  is   it    cool  or  hot) 
Plattsburg  Barracks  or  Camp  McCoy. 
The  vicw'll  be  best  where  she  finds  her  bo 
Lucretia  Pi  nny 

Cover  photograph  by  Imogene  Cunningham,  Oakland,  Cal 
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HI  Ml  Ml*. I  i: 

•  is  the   brown   and   withered  lei, 
re  I  put  it  away, 

crawled   note   saying  "Aloha" 

.me  on  a  list  today. 

keeping  a    rose   pr<  seed   flat, 
i  memory  book — but  it  was  like  thatl 
(mental,  absurd — and    fun: 

isle  thai   slept   in   tin-  tropic  sun, 
BBCh  thai   woke  in   the  tropic  noon, 

irf  to  ride,  and  a   pearl  lagoon, 
•let  birds,  food  thai  was  qneer, 

behind   everyone's   e;ir, 

us  thai  towered  above  benignly, 
:m  officer  who  could  dance  divinely! 

rawled,   remembered   note, 
the  bright  lei,  withered  and  dry. 
ili;i"   ire  nany  tilings 

de  ( )ood  by. 

Btht '  Jacobson 


JOURNEYS 

lie  track  is  clear!"  proclaims  the  sema- 
phore ; 

let    me   travel    well-loved   trails   once 
more. 

t    me    remember   peaks   of   rose-capped 

SHOW, 

ngre  de  Cristo,  red  in  sunset  glow, 
ight    sapphire    splendor    that    is    Lake 

Louise. 
ie  rugged  grandeur   of  Sequoia's  trees. 
ie  cypress-studded   capes   of  Monterey, 
ide,  sandy  sweep  of  Coronado's  bay. 
ie  rocky  arms  that  circle  Avalon — 
1  the  fair  roads  I  love  to  travel  on. 

Y    jaunts    are    curtailed,    true,    for    the 

duration, 
ill  I  may  journey — in  imagination! 
Edith   Bristol 

DOORYARD   STATISTICS 

A  split 

Pomegranate,  nailed 

To  our  tamarisk,  drew 

Six  strawberry  linnets,  in  two 

Minutes ! 

Irene  Stanley 

ETHEREAL 

As  the  dawn  breaks 

He  speaks  of  things   ethereal — 

Chops,  bacon,  steaks — 

I   yawn!    Then   stir — his   cereal. 

Ruth  Everding  Libbey 


r robably  not,  unless  you've  lubricated  a  wheel  bearing 
yourself.  Or  a  universal  joint.  Lubrication  of  these  parts  is  one 
of  the  toughest  —  and  most  important  —  protective  jobs  a  car 
requires.  But  not  too  tough  for  Veedol  U.  W.,  a  dark  green, 
fibrous  grease  containing  a  heavy-bodied  oil  that  stays  put. 

Veedol  U.  W.  (Universal,  Wheel)  is  tough,  clinging,  long- 
lasting.  It's  one  of  the  famous  family  of  Veedol  specialized 
lubricants  your  smiling  Associated  Dealer  uses  in  his  Veedol 
Safety-Check  Lubrication  service.  For  sure  protection  of  every 
wear-point- — and  for  seven  added  Safety  Services — get  Veedol 
Safety-Check  Lubrication  regularly. 

WARTIME   DRIVING   HINT 

Mileage  rationing,  short  trips,  slow  speeds  are  hard  on  bat- 
teries. Charging  is  likely  to  fall  short  of  discharge.  Play  safe. 
Have  your  nearby  Associated  Dealer  check  your  battery  at 
least  every  other  week.  And  if  you  need  a  new  one,  remem- 
ber he  has  a  guaranteed,  factory-fresh  Aero  Battery,  in  the 
correct  type  and  size  for  your  car. 


FREE— Use-Tax  Stamp  Protector 

Decorative  as  well  as  practical.  Protects  your 
stamp  from  curling,  peeling,  dirt,  moisture, 
theft.  Get  yours  today  —  free  of  cost  or 
obligation  —  from  your  Associated  Dealer. 

Let's  Get 

ASSOCIATED 

TIDE    WATER    ASSOCIATED    OIL    COMPANY 


AUTO 

(AX   SUMP 
HERE 


rets  get 
ASSOCIATED 


VEEDOL      AND      TYDOL      MOTOR      OILS 
ASSOCIATED    AVIATION    ETHYL    GASOLINE 


Care  for  Your  Car 


•      •      FLYING      A 
AERO    BATTERIES 


GASOLINE 
FISK    TIRES 


for  Your  Country 


You  can  speed 
his  visit  home 

by  giving  up  your  summer  train  trips 


nigh  point  in  many  a  service  man's  life  is  his  short  leave  or 
furlough  after  months  of  strenuous  training.  This  is  often  his 
last  chance  to  visit  home  before  going  overseas  —  a  last 
chance  to  see  his  parents,  wife  or  sweetheart. 

Furlough  days  are  far  too  precious  to  be  spent  waiting  for 
train  accommodations.  Yet  nowadays  our  trains  are  so 
crowded  that  even  service  men  on  furlough  sometimes  have 
to  "wait  their  turn." 

Will  you  help  make  more  room  on  our  trains  for  service 
men  and  other  essential  war  travelers  this  summer? 

Please  cancel  reservations  promptly  if  your  plans  change  — 
release  this  space  for  use  by  other  travelers.  Postpone  all 
train  trips  of  a  merely  social,  sight-seeing  or  pleasure  nature 
until  after  the  war. 

This  summer  —  unless  your  train  trip  is  urgent  —  you  can 
do  your  country  a  real  service  by  staying  close  to  home! 


SP 


The  friendly  Southern  Pacific 


Buy  War  Bonds  now  to  help  pay  for  vacations  after  Victory} 


LEND-LEASE 
GEOGRAPHY 


The    Southwest    Borrows 

the   Northwest  for   the 

Month  of  August 


I 

1 

1 


w, 


e  wish  there  were  some  sort  of  lent 
lease  geography,  so  that  for  a  month  c 
two  the  Southwest  could  borrow  a  fe^ 
big  cool   pieces  of   the  Northwest  am 


tuck  them  in  to  offset  dry  hills  shim 
mering  with  heat!  It's  an  agreeable  pie 
ture,  with  Hood  Canal  traveling  ami 
ably  south  from  Santa  Barbara,  ar 
island  or  two  from  the  San  Juan  group 
in  the  middle  of  San  Francisco  Bay,  a 
bit  of  Rainier's  alpine  splendor  super- 
imposed  on  Mount  Baldy,  and  perhaps 
the   mill   race    from   Eugene    wandering 


through  San  Diego,  or  a  pleasantly  wide 
and  busy  river  like  the  Sandy  or  the 
McKenzie  suddenly  appearing  in  the 
dusty  track  of  the  Los  Angeles.  (Dur- 
ing the  winter,  we'd  move  some  miles 
of  sunny  desert  and  wide  warm  beaches 
Up  north.)  Such  whimsy  is  a  satisfac 
lory  way  to  travel  old  roads  again,  and 
it  doesn't  even  require  shoe  leather!  So' 
here  arc  some  more  things  the  Califon 
nian  may  remember  with  pleasure  and 
perhaps  would  like  to  borrow  for  the 
summer  season: 

A  pear  orchard  you  passed  near  Med 

ford.    And   a  little   farther  on.  gladiolus, 

spread  oxer  many  acres, 

The  gravelly  beachesof  the  Puget  Sound. 

with  a  few   blackened  old  logs  tossed   up 

by  the  tide  I'm  a  loafer's  comfort,  and 

I  he  little  lullaby  noise  made  by  the  water 
lapping  at  the  stones. 

Enough   Sound   water    for  an   icy   dip   at 
Qlghl       thai     water    that     lights    up    the 


. 


* 


II; 


path  of  fish  and  swimmer's  bodies  with 

a  phosphorescent  glow 

A  few   hours  for  digging  clams,  when  the 


luu  moved  out  and  left  the  Boor  01 
mi;iii  damp  and  new. 
impse  al  the  white  polar  bears  and 
big  brown  beara  thai  used  to  live 
Ihej  still?)  i"  rocky  wil.l  grottoes 
oinl  Defiance  Park  in  Tacoma, 
id u  w.-itcr  creek  with  good  stones 
boulders,  for  wading  if  we're  lazy, 
fishing  if  we're  not!  The  branch 
.-el  uitli  salmon  berries  hanging  over 
one  deep  pool. 

inner   al    Jake's   crawfish    house   in 
land.    And  any  place  anj    lime  a 


ZV\ 


« 


C^ 


cool  Crab  Louis  with  the  crah  from 

•  -s  on    I  loocl    (  anal. 

I  every  hot  night  for  dinner — a  big 
I  dish  of  Maple  Frango  from  Fred- 
ks! 

it  h<- 1  summer  snowman  at  Mount 
nier,  and  a  talk  again  with  the  ranger 
lit  tin-  rule-  for  -i i m  111  it  climbers, and 
culation  on  the  adventurous  trip  to 
top. 
■  taste  of  a  wild  blackberry  pie  'we 

>\v  who  makes  the  best  ones  in  the 
.•I.I). 

e  drive  along  the  main  highway  from 
ttle  south    (our  borrowing  program 

S  out  of  hand)  ,  with  the  alert  young 


;  growing  on  the  flat  land,  and  the 
Is  never  very  far  away,  and  signs 
mting  off  to  this  river  and  that  lake, 
(I  the  water,  too,  never  very  far  away. 

le  clean  pitchy  smell  of  a  lumber  mill, 
id  idle  happy  day  at  one  of  the  sum- 
;r  fairs — say  the  Southwest  Washing- 


n  Fair,  with  the  sulky  races  and  the 
le  livestock,  and  the  grange  building 
11  of  the  harvest,  and  the  quilts,  and 
e  jams  to  admire,  and  the  cotton 
,ndy  and  such  frummery.  .  .  . 

i  summer,  as  Southern  memory  wan- 
:rs  north,  the  earth  of  the  Southwest 
oks  old,  wrinkled,  tired  of  weather, 
.tiated  with  sun,  as  compared  to  the 
ater-fresh,  green-soft,  young  land  of 
•rests.  But  then  memories  take  no 
>ace  in  Pullmans,  no  ration  stamps,  and 
e'll  guess  that  many  a  Northwest 
lemory  is  wandering  south  right  now! 


What's  behind  this  trademark? 


Maybe  you've  never  done  very  much 
thinking  about  the  trademark  on  the 
pump  from  which  you  buy  your 
Standard  Gasoline.  Behind  that 
symbol  are  thousands  of  wells,  three 
modern  refineries,  a  fleet  of  tankers, 
hundreds  of  miles  of  pipelines.  But 
more    than    that  —  there   are    some 


18,000  employees,  every  one  of  them 
proud  of  the  quality  that  the  Stand- 
ard Gasoline  trademark  stands  for. 
They're  putting  a  lot  of  hard  work 
into  maintaining  the  quality  of 
Standard  Gasoline  under  trying  war- 
time conditions  —  so  you  can  still 
depend  on  Standard  "Unsurpassed." 


Save  your  battery's  life! 

I'd  like  to  remind  you  again  that  with  reduced 
mileage  it  is  more  important  than  ever  to  have 
your  battery  checked  by  your  Standard  Service 
Man  or  Woman  every  two  weeks.  The  starter, 
lights,  radio,  etc.,  may  be  draining  power  faster 
than  it  can  be  replaced  by  the  generator.  To 
last,    your    battery   needs   regular   attention. 


Do  you  get  all  the  brakes? 


If  your  car  has  hydraulic  brakes,  you'll 
be  interested  to  know  that  getting  the 
most  out  of  them  depends  on  keeping  the 
reservoir  of  brake  fluid  filled  to  the 
proper  level.  Most  Standard  Service 
Men  can  do  this  for  a  small  charge. 


;  ust     1943 


STANDARD 

TAKES    BETTER    CARE 
OF   YOUR    CAR 


STANDARD      OF     CALIFORNIA 


ONE  PRICE 


MAYFLOWER  HOTEL 

LOS    ANGELES 

^njoy  the  convenience 
of  location  . . .  extra  comforts 
...and  economy  of  TWO 
GUESTS  to  a  room  at  ONE 
PRICE. .  .plus  the  fine  foods 
served  in  Grill,  Coffee  Shop 

or  Cocktail  Lounge. 
it 
ALL  OUTSIDE  ROOMS  •  ALL  WITH  BATH 
with  Double  Beds  only  $2.75 
Twin  or  Double  .  . . 

$3.30,  $3.85,  $4.40 

it     it     Garage  Adjoining    it     it 


MAYFLOWER  HOTEL 

53S  So.  Grand  Ave.                 J 

LOSANGELES            / 

Adjacent  to  Library  Park                S 

CAMPS    AND    RESORTS 

BROOKDALE  LODGE  A  healthful  vacation  is 
a  "must"  this  year!  Brookdale  Lodge  is  located  in 
lovely  Santa  Cruz  Mountains  "Big  Tree  Country." 
It  has  everything  for  your  health  and  fun  Swim- 
ming, tennis,  riding,  hiking,  campfire,  golf.  World 
famous.  Write  to  Dr.  F.  K.  Camp,  Brookdale  Lodge, 
Brookdale,   Calif. 

FOREST  LAKE  RESORT-Enjoy  the  out  o  doors 
at  Forest  Lake.  Located  on  Cobb  Mountain.  Swim- 
ming, horseback  riding,  boating,  fishing,  and  danc- 
ing are  some  of  our  features.  All  types  of  accommo- 
dations are  available  at  moderate  rates.  Write  to 
Mr.  V.  Emerson,  Mgr.,  Cobb  P.O.,  Lake  County,  Calif. 

GLENBROOK-Cobb,  Lake  County,  for  a  farm 
vacation.  Get  tanned  and  healthy  at  one  of  the 
loveliest  mountain  sections  of  California.  Attractive 
farm.  Comfortable  accommodations  for  guests. 
Table  abundantly  supplied  with  food  home-raised 
and  home-cooked.  Ideal  for  families  with  children. 
John  M.  Lee,   Cobb,  Lake  Co.,  Calif. 


WEBSTER'S  TWIN  FIRS  CAMP-at  Pine  Crest, 
Calif,  on  Strawberry  Lake;  Boys  4-13;  Girls  416,  8 
w!<s.  $176.  $22  per  wk.  Arts,  crafts,  sports,  swim- 
ming, archery,  dramatics.  No  poison  oak.  Careful 
supervision.  Write:  Mrs.  Ethel  F.  Webster,  250  -  32nd 
Ave.,  San  Francisco,  ph.  MO -2207. 


SCHOOLS 


MENLO     SCHOOL     AND    Menlo      Park,      Calif. 

JUNIOR   COLLEGE,  M^UtJ^ 

yrs.  on.  Preparatory  school  includes  Grades  7-12. 
Junior  College  covers  lower  division  college  work. 
Boarding  tuition— $1,000-$!, 300;  Day  tuition  $350- 
$450.  Accredited  to  University  of  California.  Close 
relationship  with  Stanford  University.  For  further  in- 
formation write:  Admissions  Counselor,  Menlo  School 
and  Junior  College,  Menlo  Park,  Calif. 

BLAKE  HAMMOND  MANOR-Ben  Lomond, 
Calif.  Special  school  for  handicapped  children.  Coed. 
8th  yr.  Ages  5  up.  Cottage  for  boys  over  16.  Tuition 
$75-100  mo.  Individual  instruction,  24  hr.  super- 
vision. Healthy  climate.  Attractive  setting.  Address: 
Theodore  H.  Smith,  Phone:  B.L.  61-W. 


A  collection  of  sea  shells  can  be  a  decorative  asset  when  attractively  displayet 


SHELL  COLLECTION 


T 


havel  MEMENTOS,  whether  they  are 
snapshots,  movies,  maps,  or  shells,  are 
generally  so  bright  and  alive  in  the  eyes 
of  the  collector  that  he  sees  little  need 
for  dramatizing  them.  But  an  interest- 
ing setting  or  background  can  greatly 
enhance  such  collections,  as  is  proved  by 
the  attractive  way  in  which  Mrs.  Frank 
Borter  of  Robles  del  Rio,  California,  has 
displayed  lici    extensive  shell  collection. 

A  large  shell  cabinet,  about  s  feet  wide. 
was  built  into  one  end  of  a  covered  pat  io. 
Shelves,  graduated  in  size  from  a  (i-ineh 
top  shelf  to  an  18-inch  lower  shelf,  have 
mirrors  at  hot  loin  and  hack;  the  sides 
meet  the  hack  at  an  angle,  thus  reflect 
ing  the  shells  on  all  sides.  The  bottom 
shelf  and  all  exposed  wood  is  painted  a 
bluish  sea  green.  The  top  shelf  has  a  fish 
net    background   for  corals,   sea    urchins. 

starfish,  etc.    Attractive   cabinet   doors 

(shown  below)   are  redwood.  A  spotlighl 

in  the  patio  porch  ceiling  lights  the  col- 
lect ion. 

Some  of  the  best  specimens  were  col- 
led ed  by  the  Porters  during  their  travels 

in  .Jamaica.  Puerto  Rico,  and  St.  John's 
Island  in  the  Virgin  group  The  prize 
COnch    shells  and    the    largest    starfish   in 

the  collection  were  "gathered"  by  diving 
in  clear  water     The  Sanibel  Islands  oil' 

the  coast  of  Florida   (reputedly  of 

the  besl  places  in  the  world  to  gather 

shells)    yielded  some  fine  highl\    colored 


specimens;  others  came  from  the  heaehei 
around  Guaymas,  Mexico.  A  few  shell: 
from  the  South  Seas  were  gifts. 
The  most  interesting  and  highly  colorec 
shells  come  from  warm  tropical  waters 
says  Mrs.  Borter.  but  interesting  shell; 
can  be  found  most  anywhere — and  th< 
Pacific  Coast  is  good  hunting! 
Shell  references  are:  Seashore  Animal. 
of  the  Pacific  Coast,  by  Johnson  an< 
Snook:  West  Coast  Shells,  by  keep 
Handbook  for  the  Shell  Collector,  b 
Webb. 


Ilaml  hammered  copper  hinges  on  closet 
dooi  mi  replica  of  I'ectcu  Nodususi  (he 

little  woollen  sea  horses  are  hand  eai  i  ed\ 


BUY 

BONDS 

NOW 

.  .  .  Visit 

llritish  Columbia 

LfiTER 

A  BACKGROUND  of 
the  world's  greatest  ex- 
ample of  neighbourly 
friendship  .  .  .  the  com- 
radeship fostered  by 
our  joint  defence  of  the 
Pacific  Coast  .  .  .  what 
greater  reasons  can  we 
offer  for  the  welcome 
you  will  receive  on 
your  post-war  visit  to 
British  Columbia. 

The  beauties  of  our 
cities  .  .  .  the  fascination 
of  the  vast  wilderness 
at  our  doorstep  are  un- 
changed by  war.  They 
wait  to  be  enjoyed 
when  it's  over. 

But,  "Nothing  matters 
now  but  Victory" — buy 
War  Bonds  —  Save  lor 
that  grand  and  happy 
post-war  vacation  i  n 
British   Columbia. 

Write  today  to  the 

BRITISH   COLUMBIA 

GOVERNMENT 

TRAVEL    BUREAU 

Victoria,  B.  C. 
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/ 


TRAVEL 


CHILE 

"Chile  ...  is  ,-i  vast  imposing  country, 
pride  of  geographers,  naturalists,  and 
travelers.   A  country,  in  short,  which  is 

man'-  joy  and.  more  so.  an  artist's  joy. 
who,  after  all.  is  the  man  possessing  the 

greatest    vision   and   sensibility."   From 

here  on  Benjamin  Suhercaseaux  in  his 
hook  Chile,  a  Geographic  Extravaganza 
(Maemillan.  $S)  expands  the  many 
facets  of  thai  country  in  a  unique  man- 
ner The  result  is  something  like  a  gigan- 
tic word-map.  so  detailed  that  you  feel 
the  country  as  well  as  see  it — the  cold 
Winds  off  a  snowy  range,  the  silence  ot 
the  parched  desert,  the  heights  and  low- 
lands. And  all  through  the  hook  you 
meet  the  people,  not  isolated  as  speci- 
mens, hut  integrated  with  their  land. 

SEOUOIA-YO SE  MITE 

Lodge  accommodations  on  the  Euro- 
pean plan  and  furnished  housekeeping 
accommodations  are  available  in  Se- 
quoia National  Park.  The  only  bus  ser- 
vice into  the  Park  is  from  Visalia.  Scat 
reservations  .should  he  made  in  advance. 
Accommodations  at  Camp  Curry  and 
Yosemite  Lodge  (hut  not  the  Ahwah- 
nee)  an-  open  to  the  public  in  Yosemite 
National  Park.  Sightseeing  trips  by  bus 
are  not  operating  this  year.  Daily  horse- 
back trips  to  nearby  points  of  interest  in 
the  Valley  are  available,  and  the  famous 
fi retail    from    Glacier    Park    is    still    a 

nightly  event. 

See  your  local  travel  agent  for  rates  and 

information  on  these   parks. 

OUR    FORESTS 

Newcomers  to  the  West  have  no  idea  of 
the  highly  inflammable  nature  of  West- 
ern forests.  The  careless  smoker,  the 
abandoned  campfire,  are  more  danger- 
ous to  the  Pacific  Coast  this  month  than 
enemy  agents. 

Wherever  you  travel  out  of  doors,  take 
no  chances.  Be  careful  where  you 
smoke.  Be  sure  your  campfire  is  out. 
Help  prevent  forest  fires. 

PRIVATE    SCHOOLS 

It's  not  too  early  to  make  reservations 
for  fall  enrollment  in  private  schools. 
It  is  certain  that  the  demand  for  enroll- 
ment w'fl  be  in  excess  of  the  facilities 
offered.  If  you  wish  help  in  selecting  a 
school,  write  School  Information  Ser- 
vice, 576  Sacramento  Street,  San  Fran- 
cisco 11.  Be  sure  to  give  age  of  child: 
whether  boys',  girls',  or  coeducational 
school  is  desired;  denominational  pref- 
erence, if  any;  location;  approximate 
rate;  etc. 


WARTIME  STORAGE 
AT  LYON! 

If  you're  called  away  to  work 
or  fight,  let  your  Friendly  Lyon 
guard  your  goods  and  precious 
possessions  until  you  return. 

Efficient  Lyon  men,  bonded  and 
fingerprinted  for  your  pratection, 
will  carefully  place  your  uphol- 
stered furniture,  rugs,  piano,  sil- 
verware and  other  belongings  in 
special  rooms ...  in  one  of  Lyon's 
24  modern,  concrete  warehouses. 
They'll  be  safe  there  for  the  du- 
ration—or as  long  as  you  may 
find  it  necessary. 

Call  your  nearest  Friendly  Lyon 
office  now! 


FOR  SECURITY. ..BUY  WAR    BONDS 
...LET  LYON   GUARD  YOUR   GOODS 


.  .  .  call  your 
Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST    tO    COAST.  OR    ACROSS     THI    STRUT 


Su4\*eT 
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OUTDOOR   COOKERY 

T 

I  O  the  realist  the  picture  of  a  family 
cooking  a  meal  over  a  camp  fire  in  their 
own  hack  yard  is  beyond  understand- 
in".  Are  they  adult  children  playing 
Indian,  or  incurable  sentimentalists  wor- 
shipping symbols  of  the  lost  vacation!-' 
What  the  realist  does  not  understand  is 
that  in  the  cooking  procedures  of  the 
camper,  the  old  prospector,  even  the 
Indian,  food  flavors  were  compounded 
which  were  lost  when  cooking  moved 
into  the  laboratory  we  now  call  a 
kitchen. 

Westerners  especially  do  not  have  to  he 
sentimentalists  to  enjoy  outdoor  cooking 
of  the  before-the-modern-barbecue  style. 

The  West  has  a  rich  and  most  savory 
background  in  primitive  methods  of 
food  preparation.  In  retelling  some  of 
the  old  methods  and  recipes  here,  we  are 
well  aware  that  there  are  many  varia- 
tions to  every  basic  procedure.  Even 
their  origins  are  mixed.  The  Spaniard, 
the  New  Englander,  the  Hawaiian,  and 
the  Siwash  all  played  their  part. 
Take  the  hole  in  the  ground,  for  ex- 
ample. You  may  call  it  a  bean  hole  or  an 
imu,  or  an  underground  oven,  or  almost 
anything  you  want,  hut  it  will  turn  old 
a  fifteen-dish  Hawaiian  luau.  a  pot 
roast,  a  breakfasl  cereal,  beans,  clams, 
fowl,  fish,  cornbread,  or  just  your  best 
roasting  cars. 
Regardless  of  the  type   of  food,  the    firsl 

principles  of  the  hole-in-the-ground 

method  are  the  same.  Dig  a  hole  to  fit 
the  size  of  your  meal.  One  that's  a  foot 
and  a  half  square  will  handle  a  good- 
sized  fish,  fowl,  or  rabbit.  Twice  that 
size  and  depth  will  be  needed  for  a  big 
crowd  if  bananas,  corn,  potatoes  and  t  he 

like  are  going  to  be  cooked  with  the 
meal  or  lish.  Line  the  hole,  bottom  and 
sides,  with  rock,  and  build  a  hot  fire. 
Keep  it  going  for  two  hours  or  more 
Remove  the  coals  with   shovel  and  rake. 

Pour  a  quart  of  water  over  the  sizzling 

hot  stones.  Place  firsl  a  I  hick  layer  of 
leaves  (cabbage, corn,  wild  grape,  maple, 

seaweed,  or  any  swccl  leaves)  over  the 
hot  Stones;  next,  your  meal  or  lish. 
which  should  !«■  wrapped  in  a  number 
of  layers  of  brown  paper  or  parchment 
paper,  ami   ihen  in   wet    burlap,  and   las 
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lenerl  with  wire.  Cover  with  more 
leaves;  add  vegetables  or  fruit  (wrapped 
in  leaves)  and  more  leaves;  then  a  layer 
of  hot  rocks.  Cover  with  wet  canvas  or 
burlap  and  earth  to  seal  in  the  heat  and 
-learn. 

There  are  just  a  few  precautions.  He 
sure  the  hole  and  rocks  are  really  hot. 
and  that  your  food  is  well  protected 
from  scorching  and  from  the  taste  of 
such  protective  wrappings  as  dam])  bur- 
lap (which  adds  nothing  at  all  to  the 
flavor) .  Generally,  the  longer  things  are 

cooked  in  the  hole  the  better  For  a 
large  amount  of  food,  three  to  four  hours 
should  be  enough.  A  chicken  with  po- 
tatoes and  corn  in  a  small  hole  should  he 
ready  in  I  wo  hours 

Of  course,  if  you  call  I  his  hole-in-the- 
ground  oven    a    bean   hole,   you  open   up 

an  entirely  new  eh  a  pier  in  outdoor  < I 

ing.  The  "bean  hole"  :n  I  mil  s  Ihe  Dlileh 
oven,  and  the  Dutch  oven  admits  scores 
of  indoor  recipes,  including  beans,  eas 
senile  dishes,  stew  s.  cornbread,  or  simple 
cakes,  etc.  The  virtues  of  the  outdoor 
Dutch  oven  arc:  slowness  and  evenness 
of  cooking  and  freedom  from  kilehen 
heal 

In  pit   cooking  with   a   Dutch  oven  a  div 
heal    is  needed.    \o  leaves  or  burlap  are 

used  and  coals,  drawn    li Ihe  bottom 

of    the    hole,    are    heaped    on    lop   of    I  lie 


|i 


I 
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oven.  Some  claim  that  if  you  tun 
Dutch  oven  cover  upside  down,  i 
hold  coals  and  cook  the  food  quick 
But  let's  not  waste  time  on  the  D 
oven  here.  We  are  interested  for 
moment  in  methods  which  produce 
food  without  special  equipment. 

FISH 

In  this  month  and  next,  the  Pi 
Coast  salmon  return  from  their  yea 
sea  and  make  their  run  up  our  ri 
For  hundreds  of  years,  this  run  has 
the  signal  for  Indian  feasts — along 
Columbia,  the  Skykomish,  the  Chel 
the  Willamette;  along  the  coast  anc 
shores  of  Puget  Sound.  Those  who 
attended  the  Indian  feasts  of  ti 
recommend  barbecued  salmon.  H 
how  one  tribe  does  it:  A  small  oper 
of  alder  or  other  hardwood  is  built 
line  15  to  20  feet  long.  The  sahnoi 
cut  in  two  down  the  back  and  imp 
on  a  green  stick.  About  every  foot  a 
the  fire  a  stick  carrying  its  half  sal 
is  stuck  in  Ihe  ground,  slightly  slai 
away  from  the  lire,  just  close  enoug 
the  fire  to  insure  slow    cooking. 

A  variation  of  I  his  method,  espec 
satisfactory  with  large  fish,  bet  we 
and  14  pounds,  and  one  that  prev 
any  chance  of  the  fish  dropping  a  pa 
as  follows:   Slit  your  fish  down  the  h 


hone,    remove    bone     and    entrails. 

flatten  out  fish.  Wipe  well  and  rub 
gall   and    pepper.    Prepare   a  cool 
frame    bj    splitting  a   green   brl 

(about  i  inches  in  diameter  and  I 
long)  down  S  feet  and  sharpening 
imsphl  end  Insei  I  >our  lish  head  I 
ill  the  split  slick  and  fasten  il  llier 
pulling    short    green    I  wigs    crosswil 

i  he  iplil  branch,  aboui    .'  inches  ■ 

on   hot  h  sides  of  Ihe  lish     \dd  a   strl 

bacon  for  Hav oi  m  well  as  bimtinl 

lie  the  split  end  w  ilh  strips  of  bal 
w  ire.   and    v  ou    are   readv    to   cook 
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,i-   kite  frame  grill  into   the 

near    your    fire,    turning    it    now 

i  so  the  fish  "ill  cook  through, 
to  co<>k  the  Bah  f  1* — I »  ride  first, 

■  the  skin  side  shrinks  when 

first    and    pulls    the    fish    out    of 

fish  is  still  another  outdoor  >|x-- 
Pliis  is  how  it'-  done:  Preheat  b 
kardwood  board  (maple  or  oak 

■  the  food  an  interesting  flai  or) 
the  ~|,lit  cleaned  fish;  -kin  side 
pen  it.   Tie  the  fish  down  firmly 

tring,  or  strips  of  willow 
rush  the  fi~.li  «  itli  melted  butter, 
.vitli  seasonings,  and.  if  you  like. 


ps  of  bacon  over  it.    Prop  the 

lp  close  to  the  fire,  and  move  it 
lally  so  the  iMi  will  cook  evenly. 
insist  upon  using  your  barbecue 
iah,  you  can  barbecue  on  the  grill 
tping  the  fish  in  a  piece  of  ordi- 
indow  screening.  Remember  to 
v  a  slow  lire,  'ruin  the  salmon 
ICC.  Haste  with  your  favorite 
(Those  practiced  in  the  art  of 
barbecuing  claim  that  smoke 
mch  to  the  flavor.  They  put 
if  green  wood,  such  as  elderberry, 
coals  from  time  to  time.) 
other  flavorful  way  to  cook  fish 
ike  it  in  clay.  Cover  a  fresh  fish 
thin  layer  of  clay.  When  it  has 
ltly,  blanket  the  fish  heavily  with 
ay  and  dry  it  out  before  the  fire, 
in  hot  coals  and  ashes,  allowing 
10  minutes  cooking  time  for  each 
of  fish.  Rake  it  out  of  the  fire  and 
ip.  The  scale  and  skin  will  stick 
;lay,  freeing  the  cooked  flesh.  Sea- 
taste. 

FOWL 

lg  chicken  or  duck  barbecued  on 
*  or  wire  before  an  open  fire  earns 
scial  recommendation.  Clean  the 
ell,  stuff  it  if  you  wish,  and  use  a 
or  two  to  fasten  the  wire  to  it. 
it  on  a  tripod  or  frame  arrange- 


)f  sticks  close  to  the  fire  but  not 
.   The  wire  turns  and  twists  with 


occasional  help  from  you.  cooking  the 
bird  evenly.  You'll  have  to  add  to  the 
fire  once  in  a  while,  for  the  cooking  proc- 
ess takes  several  hours.  Professional  out- 
door cook-  often  build  feeder  fires  from 
which  to  transfer  well  burning  logs  to 
the  main  fire  rather  than  risk  new  and 
vigorous  blazes. 

Every  kind  of  heat — direct  heat  from 
the  open  fire,  reflected  heat  from  logs  or 
Stones,  heal  produced  by  preheating 
stones,  heat  from  the  coals  and  ashes 
themselves — has  its  own  special  cooking 
qualities  and  offers  opportunities  for 
preparing  outdoor  specialties.  Here  are 
some    more   you'll   want    to  try. 

POTATOES 

Sweet  or  Irish  potatoes  baked  in  ashes 
are  old  favorites — just  as  good  this  year 
a-  ever  Only  remember  to  use  ashes, 
not  coals,  and  very  hot  ashes  at  that. 
The  potatoes  take  about  an  hour  to 
bake:  test  them  with  a  sliver  to  see  if 
they're  done.  Also  in  ashes,  never  in 
coals,  you  can  bake  onions,  acorn 
squash,  and  corn-in-t  he-husk  (from 
your  Victory  garden,  of  course!  And  re- 
move the  silk  before  you  roast)  .  At  best . 
the  foods  cooked  by  this  method  will 
usually  be  charred  slightly  on  the  out- 
side. To  avoid  this,  roast  potatoes  in  wet 
sand  In  a  No.  10  tin  can.  Put  sand  all 
around  the  potatoes  so  that  they  touch 
neither  the  can  nor  each  other.  Wet  the 
sand,  and  set  the  can  directly  in  the  hot 
coals.  Heap  coals  up  around  the  side  of 
the  can.  and  allow  the  potatoes  to  cook 
for  about  t.j  minutes.  If  the  sand  dries 
out  during  the  cooking,  moisten  it  again. 
Potatoes  can  be  baked  equally  well  in 
the  wet  sand  under  a  beach  fire. 

Here's  a  variation:  Core  potatoes  first: 
slip  a  sausage  or  weiner  into  the  hole  (or 
invent  a  new  filling) ,  and  replace  the 
ends  with  bits  of  potato. 

APPLES 

Apples  are  good  when  roasted  slowly 
over  the  coals.  Impale  them  on  a  stick 
(be  sure  to  select  a  good-tasting  one 
like  the  willow)  ,  and  put  the  stick  into 
the  ground  close  enough  to  the  fire  so 
that  the  apples  will  feel  the  heat  but  do 
not  scorch.  If  you  want  to  be  fancy, 
core  the  apples  first,  and  when  they're 
partially  roasted,  fill  the  hole  with  sugar 
and  raisins  or  dates,  or  with  a  marsh- 
mallow. 

EGGS 

If  you  want  to  show  off  on  picnics,  there 
are  always  rocks.  Build  a  fire  over  a 
smooth  rock  (don't  select  one  from  a 
moist  creek  bed) ;  granite  is  fine  and 
widely  distributed.  Let  the  fire  burn 
until  the  rock  is  so  hot  that  water  sizzles 
off.  Then  remove  the  coals,  and  swab 
the  rock  clean  with  a  large  handful  of 
green  leaves.  Put  a  little  cooking  fat  on 
the  rock,  and  fry  your  egg.  You  can 
bake  eggs  in  the  shells,  too.  if  you  fol- 


low this  method:  Make  a  hole  in  the 
small  end  of  the  egg  with  the  point  of 
a  knife.  Stand  the  egg.  large  end  down, 
in  hot  ashes  for  about  5  minutes.  Some 
campers  wrap  their  eggs  in  leaves  before 
baking  or  plaster  them  with  mud. 
Scooped-out  tomatoes  make  nice  nests 
in  which  to  bake  eggs  in  your  reflector 


oven.  Give  the  tomatoes  a  head  start  so 
that  they  will  be  cooked  through  when 


the  eggs  are  done. 


BISCUITS 

Any  Boy  Scout  will  tell  you  that  it's 
easy  to  make  biscuits  out-of-doors.  Cook 
them  on  a  stick  (in  barber  pole  spirals) 
or  in  a  reflector  oven.  Take  prepared 
biscuit  mix  with  you  on  your  picnic,  or 
mix  your  own  at  home,  adding  all  but 
the  liquid  ahead  of  time.  If  you're  away 
from  home,  it's  a  good  idea  to  carry  as 
much  biscuit  mix  as  you'll  need  in  a 
paper  bag  which  will  serve  later  as  a 
mixing  bowl  when  you  add  the  liquid. 
When  the  dough  is  of  the  right  consist- 
ency, split  the  bag.  and  you  have  a  clean 
surface  on  which  to  pat  out  and  cut  the 
biscuits.  The  stick  technique  for  bis- 
cuits is  the  simplest.  Peel  a  sweet  stick 
about  an  inch  in  diameter,  flour  it,  and 
twirl  your  dough  around  it,  pinching  the 
end  to  anchor  it  firmly.  Bake,  turning 
often,  over  a  bed  of  coals,  not  so  close 
that  the  outside  will  be  charred  and  the 
inside  raw.  Test  with  a  sliver  or  tooth- 
pick before  removing.  Fill  center  with 
butter,  jam,  or  apple  butter.  Biscuit 
dough  is  also  good  wrapped  around  a 
slightly  pre-roasted  frankfurter,  and 
baked  until  nicely  browned. 

KABOBS 

The  old  and  ever-good  kabobs  (cubes  of 
choice  steak,  onion,  and  bacon,  threaded 


« 


on  a  stick)  fit  well  into  open-fire  meth- 
ods of  cooking.  Cubes  of  tougher  cuts 
marinated,  or  liver,  or  kidneys,  may  be 
substituted  for  the  steak.  Don't  cook 
fresh  pork  this  way.  Alternate  the  meat 
with  bacon,  onion,  cheese,  tomato, 
apple,  or  anything  you  think  of  that 
doesn't  take  too  much  cooking.  Push 
your  ingredients  close  together  if  you 
want  the  meat  rare;  leave  air  space  be- 
tween if  you  want  it  well  done.  Kabobs 
still  taste  good  if  you  scorch  them  a 
little,  but  it's  worthwhile  not  to  cook 
them  too  fast.  If  you  wish,  clip  them  in 
a  pot  of  barbecue  sauc^ 
during  the  cooking,  f     $" 
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hat  will  the  postwar  kitchen  look 
like? 

Our  kitchen  research  file  contains,  we 
think,  every  word  and  picture  that  has 
been  published  about  the  kitchen  of  the 
fut inc.  And  it  is  a  beautiful  record  of 
disciplined  imagination,  sensationalism, 
and  contradiction. 

To  draw  a  reasonably  accurate  picture 
of  tomorrow's  kitchen,  the  thoughts  of 
builders,  buyers,  manufacturers,  and  de- 
signers must  be  brought  together.  We 
experimented  with  such  a  meeting.  We 
called  in  a  group  of  expert  homemakers 
to  act  as  a  client  for  our  architect-of-t he- 
month,  Leslie  Nichols,  of  Palo  Alto, 
California.  The  homemakers  studied  the 
many  projected  kitchen  improvements, 
reviewed  the  limitations  of  their  own 
establishments,  and  presented  Mr.  Nich- 
ols with  a  bill  of  directives.  This,  they 
wrote,  is  what  our  postwar  kitchen 
should  provide: 

1.  More  space.  It  should  aire  us  enough 
room  for  comfortdble  family  eating,  for 
children  to  play,  for  informal  entertain- 
ing, for  friends  who  like  to  help  and 
"visit." 

2.  A  good  relationship  to  the  out-of- 
doors.  Let  the  vegetable  garden  come 
into  the  kitchen,  and  the  outdoor  dining 
terrace  be  within  easy  serving  distance. 

3.  A  continuous  working  surface  with- 
out cracks  or  seams,  that  is  heat-resist- 
ant, cut-resistant,  and  resilient. 

/f.  Store  burners  and  griddle  which  are 
built  into  this  surface,  preferably  in  a 
single  row  (no  reaching  over  front  burn- 


ers), with  plenty  of  space  around  the 
burners:  oven  and  broiler  with  transpar- 
ent doors  at  work-bench  height  or  above 
it.  (Include  a  built-in  pressure  cooker.) 

5.  A  sink  unit  with  pedal  control  com- 
bination faucet;  a  self-warming  towel 
rack  that  pulls  out  into  the  room;  a  dish- 
washer that  really  washes  and  dries  the 
dishes;  space  for  soaps,  towels,  etc. 
(i.  A  refrigerator  unit  in  which  food  can 
be  kept  by  size  and  temperature  re- 
quirements. One  compartment  for  quick- 
freezing,  one  for  storage  of  frozen  foods, 
one  for  dairy  products .  one  for  tall 
bottles,  one  for  vegetables.  (Give  us  easy 
access  to  ice  cubes  and  an  outside  ice 
water  tap.) 

7.  Convenient  storage  space  for  mixers, 
toasters,  and  other  electrical  gadgets. 
with  plenty  of  electrical  outlets. 

8.  Storage  space  for  pots  and  pans  of 
every-day  use  so  arranged  that  the  one 
you  want  isn't  always  on  the  bottom  of 
the  pile. 

'.).  Ample  cupboard  space  so  that  in- 
gredients and  utensils  for  each  type  of 
food  preparation  are  at  hand;  special 
drawers  for  flour,  sugar,  bread,  cake,  and 
cookies,  lined  with  rust  proof .  easily 
cleaned  material . 

10.  A  m pie  storage  space  for  fruit  jars,  a 
crate  of  oranges,  a  box  o\  apples.  (Why 
not  a  conveniently  located  built-in  "stor- 
age cellar"?). 

11.  Lighting  that  casts  no  shadows  on 
the  work  being  done. 

12   Good  ventilation;  air  conditioning . 

/;'.    Easy,    convenient   garbage   removal. 


Ik-  A  place  to  file  and  use  our\ 
books,  check  books,  etc. 

15.  A  window  over  the  sink. 

Now.  Mr.  Leslie  Nichols. 

I  hope  you  are  the  typical  postwj 
ent.  The  idea  that  the  Western  kij 
should  be  an  indoor-outdoor  rod 
sound  and  stimulating.  The  logiel 
velopment  of  the  current  interd 
vegetable  gardening  is  to  build  it 
our  scheme  of  living. 

You  can  judge  by  the  prelim! 
sketches  shown  here  whether  yoi| 
quirements  have  been  met  satisfael 

The  convertible  greenhouse  attach) 
the  kitchen  should  satisfy  the  mo^ 
thusiastic  vegetable  grower.  The 
ture  suggested  has  a  fixed  gla/.ed| 
with  sides  that  are  removable  so  tl 
may  be  converted  into  an  open  gJ 
shelter  in  the  summer  months, 
sides  are  formed  with  panels  of  (J 
Glass,  seasonal  change-over  oll'ei 
more  difficulties  than  removing! 
replacing  window  screens.  Plaj 
benches,  boxes,  or  tubs  for  winter 
tables  should  be  movable  to  mak| 
summer  conversion  complete, 

Traffic  between  kitchen  and  dining] 
is  direct,  and  movement  of  food 
tated  by  a  sliding  panel  between  kij 
and  dining  alcove  and  by  wheel  tj 
Deliveries  could  be  made  throug| 
Dutch  door  to  the  wheel  table. 
The  food  preparation  section  ol 
kitchen  may  not  be  as  revolution! 
you  would  like  it.  Hut  even  here  II 
been   forced   to   go    beyond   known 
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litations.  The  essence  of  your 
lents  can  be  answered  only  by  a 
low  of  work  surfaces  and  perfect 
ion  of  all  units.  To  appreciate 
ch  of  a  step  forward  this  calls 
need  but  take  a  look  at  your 
•hen.  Your  refrigerator  and  stove 
gned  to  stand  alone  rather  than 
lto  their  surroundings.  If  you 
er  tried  to  replace  these  stand- 
s,  you  know  how  difficult  it  is  to 
same  size  refrigerator  or  a  range 
■  same  connections.  The  perfect, 
flowing  kitchen  will  come  about 
High  false  streamlining  of  indi- 
inits,  but  through  a  cooperative, 
ited,  standardized  set  of  space 
ments  for  separately  manufac- 
lits,  or  through  a  completely  pre- 
ed  "packaged"  kitchen. 

st      19  4? 


Forecasts  of  a  radical  change  in  refrig- 
erators have  sound  reasons  behind  them. 
The  depth,  front  to  back,  of  the  present 
refrigerator  complicates  the  storing  and 
removal  of  food.  The  large  door  spills 
the  heavy  cold  air  in  the  refrigerator  out 
into  the  room  every  time  it  is  opened. 
Drawer  sections  with  top  opening  is  one 
solution.  Shallow  sectional  cabinets 
which  can  be  set  in  with  adjacent  stor- 
age cabinets  is  another.  I  have  suggested 
here  a  series  of  sectional  drawers,  the 
top  of  which  serves  as  a  work  counter. 
The  storage  requirements  requested 
above  are  not  unusual  and  are  being  met 
in  many  kitchens  today.  The  wood  cab- 
inet, now  doing  a  very  adequate  job.  is 
entitled  to  continued  use.  You  can  look 
forward  to  the  elimination  of  kitchen 
hardware  such  as  door  and  drawer  pulls 


in  favor  of  completely  flush  front  sur- 
faces and  concealed  pulls. 
If  the  work  surfaces  are  to  be  continu- 
ous, "heat-resistant,  cut-resistant,  and 
resilient,"  an  improved  plastic  will  have 
to  be  conjured  up.  But  even  with  the 
plastics  of  today,  a  much  improved 
work  surface  can  be  designed. 
Your  reaction  against  the  low  oven  is  a 
repetition  of  many  I  have  heard.  The 
range  of  the  future  will  undoubtedly  be 
one  that  can  be  built  into  the  work  sur- 
faces and  cabinets  of  the  kitchen  in  any 
arrangement  the  home  owner  desires. 
When  will  you  get  your  perfect  kitchen? 
Much  depends  upon  how  often  and  how 
forcefully  you  tell  the  manufacturers 
that  you  want  a  kitchen  that  works  a-  ;i 
complete  unit  rather  than  a  collection  of 
individual  masterpieces. 
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here  are  many  good  reasons  why  the 
tag  of  quality  on  daffodil  bulbs  now 
reads  "From  the  Pacific  Northwest" 
rather  than  "Direct  from  Holland."  Daf- 
fodils have  not  merely  accepted  their 
new  home  in  western  Washington  and 
Oregon,  they  thrive  there;  they  have 
been  given  new  horizons  in  size,  color, 
and  texture.  (To  the  Northwest  a  twen- 
ty-year old   industry   is  not   new,    but 


twenty  years  is  but  a  few  days  in  daf- 
fodil  time.) 

An  appraisal  of  the  almost  revolutionary 
changes  in  daffodils,  which  have  been 
brought  about  by  the  Northwest  bulb 
growers,  answers  many  questions  in  the 
minds  of  home  gardeners,  both  in  the  se- 
lection of  varieties  and  their  culture. 
The  production  of  a  new  daffodil  is  not 
an  overnight  affair.  Years  of  painstaking 


selection  and  reselection  are  nee» 
bring  a  new  daffodil  to  your  garde 
one  Oregon  farm  some  10,000  ne 
fodil  hybrids  are  raised  each  year 
hopes  of  getting  one  really  im| 
and  superior  new  flower. 

New  daffodils  are  produced  in  this 
First  of  all,  five  years  are  requirec 
seed  to  flower.  (First  year  in  p 
flats;  second  and  third  year  in  sh< 
beds;  and  fourth  and  fifth  year  in 
ery  rows.)  From  among  the  first  f 
the  outstanding  seedlings  are  C 
then  increased  from  offsets  to  ao 
late  enough  stock  for  nation-wide 
bution.  It  actually  takes  from  lift' 
twenty  years  after  the  seed  has 
gathered  before  a  new  variety  is 
to  Ik-  offered  in  any  quantity.  If  y 
a  daffodil  specialist,  desire  a  new 
duction  before  the  quantity  sup 
built   up.  you   must   pay  a  fancy 


Old.  A  grandfather  among  yellow  trumpet  daffodils  is  Min- 
ister Talma,  introduced  in  1890,  still  extremely  popular  lor 
its  graceful,  spur  like  flowers.  It's  famed  for  its  earliness,  too 


New.  Aerolite  (introduced  in  1928)  is  one  o\  the  lom/es, 
iiiij  of  nil  daffodils,  Ixitli  in  the  garden  and  u  hen  cut  f| 
primrose   perianth    complements   its   medium   yellow   tri 
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JAN   DE  CRAAFF  PHOTOS 


Chief  (Narcissus  Barrii,  bi-eolor).  introduced  1910. 

apologia  today  for  its  beautiful  star  shape.  Borne 

no/,  with  disfavor  upon  the  openness  of  the  perianth 


New.  Edith  illustrates  clearly  the  improvements  sought  in  all 
daffodils.  Note  how  the  white  petals  (waxier  than  old  types) 
overlap  to  form  a  background  for  crimson-edged,  yellow  cup 


new  varieties  worthwhile  or  are 
rely   created    to   stimulate    buy- 

y  are  worthwhile.  To  the  grow- 

•  Null  li  west  must  go  Only  praise 

li<>ne>t  endeavor  to  improve  the 

institutes  improvement?    What 
■al  daffodil?  Mr.  Jan  deGraaff, 
Oregon  bulb  grower  whose  lam 
aenced  raising  daffodils  in  Hol- 

I  81  2,  out  lines  the  ideals  of 
sst  daffodil  improvement  as  foi- 
st thing  we  expect  of  a  variety 
Many  new  daffodils  are  beaut  i- 
lack  the  stamina  necessary  for  a 
'den  plant. 

we  consider  the  proportions  of 


the  plant,  stem,  and  flower.  Obviously,  a 
little  flower  on  a  tall  stem  or  a  big  flower 
00  a  short  stem  would  not  be  pleasing. 
The  foliage  must  be  in  proportion  to  the 
stem  and  the  flower.  Some  new  varieties 
have  tremendous  vigor  but  the  foliage 
grows  SO  tall  that  it  hides  the  flower. 

"As  to  the  flower  itself,  the  petals  must 
have  good  texture.  The  heavier  and 
more  waxy'  the  texture,  the  better  the 
Bower  will  last  in  the  garden  and  when 
cut.  The  shape  of  the  petal  is  not  im- 
portant. Both  the  pointed  and  the 
rounded  petals  have  their  place;  but 
whatever  the  shape,  the  petals  should 
overlap  enough  to  give  a  good  back- 
ground for  the  cup  (see  illustrations  of 
new  daffodils) .  The  cup  can  be  straight, 


frilled  at  the  edge,  flanged  and  imbri- 
cated, but  it  definitely  should  be  one  of 
these  types  and  not  a  mixture  of  all. 
"We  are  constantly  striving  for  clear 
and  definite  colors,  especially  for  colors 
which  do  not  fade  in  the  sun.  There  are 
now  so  many  highly  colored  daffodils 
that  it  is  almost  inconceivable  that  new 
colors  or  shades  will  be  added  to  our  col- 
lection, but  we  can  develop  and  in- 
tensify those  colors  and  give  the  flowers 
good  form  and  substance." 
The  photographs  on  these  pages  clearly 
illustrate  the  improvement  which  is 
taking  place  in  daffodils.  In  each  case 
comparison  has  been  made  between  the 
best  examples  obtainable.  Every  photo- 
graph shown  was  taken  to  give  a  clear 
picture   of  daffodils'    best    qualities. 


orange-scarlet  edging  marks  the  cup  of  Bath's  Flame 

jus    Barrii,   yellow)  which  was  introduced  in   1914. 

is  a  clear  yellow,  and  the  cup  a  darker  yellow  shade 

1  943 


New.  An  extra  large  primrose-yellow  flower  with  deep  orange 
cup  is  Red  Cross  (Narcissus  Incomparabilis,  yellow.)  Intro- 
duced in  1928.  Red  Cross  is  a  garden  and  exhibition  flower 
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in  California 


GARDENS 


W  am,  and  winter  vegetable  growing 
lias  definite  drawbacks  which  should  be 
honestly  faced  if  they  are  to  be  over- 
come and  if  past  failures  and  disappoint- 
ments are  to  be  avoided. 

To  begin  with,  you  should  recognize  the 
fact  that  your  fall  and  winter  garden 
won't  experience  the  tremendous  up- 
surge that  came  with  spring.  As  days  be- 
come shorter  and  temperatures  lower, 
the  time  between  planting  and  harvest- 
ing will  be  lengthened.  If  your  winter 
crops  failed  last  year,  late  planting  was 
probably  the  chief  cause. 
Another  thing,  no  winter  vegetable  or 
flower  prefers  standing  through  the  win- 
ter in  cold,  water-logged  ground.  The 
beds  which  with  comparatively  simple 
preparations  gave  such  splendid  results 
this  summer  cannot  be  expected  to  give 
the  same  results  under  winter  condi- 
tions. If  natural  drainage  is  poor,  it 
will  pay  to  install  drains  or  to  build 
raised  Ix-ds. 

We  feel,  too,  that  fall  and  winter  gardens 
deserve  the  boost  that  only  flowers  can 
give.  It  so  happens  that  scores  of  flowers 
— annual,  biennial,  and   perennial — pre- 


Keep  this  small  circular  garden  in  pro-portion  by  plana 
tuce,  small  root  vegetables,  green  onio?is,  and  spinach 
larkspurs  and  spicy  stock  provide  height,  and  cont 
form,,  and  soft  mounds  of  dwarf  white  alyssum  moke 


fer  fall  planting  and  cool  conditions. 
The  idea  that  all  flowers  and  vegetables 
are  temperamentally  unsuited  to  each 
other  is  erroneous.  Through  the  ages, 
good  gardeners  have  grown  flowers, 
vegetables,  fruits,  and  herbs  in  the  same 
beds. 

The  natural  fall  and  winter  vegetables, 
such  as  cabbage,  have  just  about  the 
same  likes  and  dislikes  as  many  flower- 
ing plants  with  a  preference  for  a  fall 
start,  such  as  stock  and  sweet  peas. 
Given  a  rich,  "sweet,"  well-drained  soil 
in  a  sunny  position,  their  responses  will 
be  quite  similar. 

Avoid,  of  course,  trying  to  make  con- 
genial companions  out  of  vegetables  and 
spreading,  strong-growing  perennials, 
such  as  Michaelmas  daisies,  or  of  root 
crops  and  large  flowering  bulbs.  Try  to 
achieve  a  balance  between  the  appetites 
and  growing  habits  of  the  plants  you 
grow  within  a  given  area — then  all  will 
be  happy.  The  besl  results  will  come 
from  flower-vegetable  combinations  fea- 
turing plants  of  moderate  size  and  fairly 
shallow  root  systems,  or  of  combinations 

of   strong   and   weak   growers.     Radishes 
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and  green  onions,  for  instance,   t  I 
grown  for  their  roots  and  bulbs,    ! 
shallow-rooted  that  they  give  littl 
petition  to  larger-rooted  plants  or 
There  is  a  rich  store  of  material 
able    for   working  out    combinatii 
fall   and   winter  flowers  and  vege 
There  are,  for  example,    the  r 
molded   forms  of  cabbages,   so 
which  are   shiny-textured,  while  c 
such    as    the    Savoy,    are    dulle 
rougher  in  texture.    Grown  with 
of  snapdragons,  larkspur,  or  lower 
ing  linaria  and   nemesia.    they  ma] 
interesting   study    in    plant    con 
Red  and  various  shades  of  green  i 
bages,  and  the  warm  tones  in  snaj 
mis,   are    sufficiently   strong   to 
their  hold  form  and  texture. 

Contiasts  may  be  reversed  by  usinj 
tically-growing  vegetables  such  a, 
nese  cabbage, or  Swiss  or  rhubarb 
and  flat-headed  flowers  such  as  i 
tuft   or  Sweet  William.    The  same 
is  possible  on  ;i  smaller  scale  with 
onions  or   needle-like  chives,  cont 
with  low,   rounded  mounds  of  \  io| 
alvssiini. 


MUST  CHECK  LIST 


August  presents  gardening  opportunities 
that  cannot  lie  duplicated  at  any  other  time 
in  the  yt-.iv  Fall  and  winter  vegetables  and 
flowers  ;uc  prime  lor  planting  or  are  ready 
for  sowing;  freshly-ripened  seeds  of  many 
perennials  never  germinate  so  well  as  now; 
and  half-ripened  wood  of  broad-leaved  ever- 
greens is  just  about,  ai.  the  right  stage  for 
making  cuttings.  These  are  only  a  feu  of  the 
reasons  why  August  is  a  month  of  oppor- 
tunil 

Vegetables 
If   you    followed    suggestions    for    vegetable 

plantings   in    I  he.  Julj    Sutuet,    your    fall   anil 

winter  food  garden  is  well  n  the  waj  ¥ou 
have  flat  of  cabbage  crops  thai  will  he  ready 
lor  planting  earlj  this  month,  and  your  July- 


planted  potatoes  are  showing  2  or  :i  inches 
above  the  ground. 

However,  if  you  didn't  gel  tins  earh  start. 
don't  hesitate  to  follow  the  Jul}  lead.  A. 
delay  of  2  or  :!  weeks  will  not  make  the  dif- 
ference at  this  season  thai  It  would  make  a 
in. ml  \\   or  so    from    now  . 

Your  main  fall  crops  of  ear  rots.  Iieets.  lettuce, 

endive,    chard,   spinach,   and    such    cabbage 
root  crops  as  kohlrabi  should  he  sown  dur- 
ing this  month.    If  your  last  year's  winter 
i".  i ;d ile  garden  resembled  a  bog,  take  time 

lo  build  raised  beds,  01  la\  some  tile  drains 
to   eai  r>    oil    I  lie  surplus  water. 

Sowing  vegetables  in  August  is  quite  a  dif- 
ferent matter  from  sowing  in  spring.  Vol] 
:in    :i|il    lo  have  trouble   unless   you   lake  spe 

eial    precautions.    Firs!    of    all,    thoroughly 

soak    the    beds    to    a    depth    of    sex  end    inches 

before  sowing.   Then  cover  the  seeded  rows 

or    drills    with    burlap,    or    sift     Over    them    a 

layer  of  rolled  manure,  leal  mold    or  com 


post  lo  prevent  drying  out.   Apply  sol 

al    the   lime  of    80 Wing,    especially   if  11 

covering  is  used. 

Planting     Aids 

Victory  gardeners  will   be  wise  to  t.d 
vantage  of  the  various  plant  hormoiu 

arations  available  for  spccilic  pur 
Seeds  dusted  prior  lo  sowing  with  .i 
lunation  of  rool  hormone  powder  and 
iul'eclanl     w  ill     gel  niimilc    re    rapidh 

evenly,  and  will  In-  less  liable  to  rol  or 

off. 

To   prevent    shock    ami    setback    to 

plants  ai  i he  lime  of  transplanting,  H 

them  prior  lo  planting,  or  water  the! 

mediately   after   transplanting   with    a 

■    solution       Root     hormone    pi.  pal 

also     |ir le    the    growth    of    lateral 

therebj  increasing  a  plant's  feeding  can 
and   as  n   consequence,  its  growth  an 

i   i. nice    lo   drought    and    various    plan 
ea-es 
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ttlired  cabbage .  broccoli,  hair.  Chinese  cabbage,  and 

(Ml  stand  out  well  against  abackground  of  large,  heavy 

I    ,1  they  will  also  enjoy  mid  thrive  on  the  light  over- 

■igation  afforded  by  the  nearby  lawn  sprinkling  system 


NAPORAGON 
rHOUYHOCK  b*"?™" 

f  u* 


Carrots,  lettuce,  and  green  onions  are  planted  in  neat, 
his  Pole  peas  are  trained  against  the  fence.  A  Jew 
hollyhocks  or  snapdragons  can  give  height  in  each  C.OT- 
arsley,  chives,  or  clipped  thyme  make  a  neat  edging 


ring  In  render,  rosemary,  sage,  and  thyme  grow  near  the 

Fragrant  stock  and   wallflowers  mingle  among  curly 

iroecoli.  and   cabbage   in  sunniest  beds.     Lettuce  and 

grow  in  light  shade.   Mint  and  cress   enjoy  the  pool 


CROCUS  wl™, 

Pockets  of  early  crocus  and  small  daffodils  grow  behind  soft 
yellow  alyssum  and  lilac  aubrietia  which  flow  along  the  steps. 
Low-growing  bush  peas  make  a  fresh,  green  fall-to-spring 
ground-cover  on  a  sunny  or  lightly  shaded  slope  or  hillside 


Let  peas  clamber  over  an  irregular  fence.  Broccoli,  curly  kale, 
Savoy  and  red  cabbages  combine  with  groups  of  red  and  cop- 
per snapdragons,  and  a  solid  edging  of  ruby  and  apricot  violas, 
resulting    in    a    warm    fall   or    winter  flower-vegetable   study 


GARDEN  (Toll) 
<  or  SWEET  PEAS  * 


::-:  ~  - :  *  :  '~         ±  '^'  "  i^:  ■  ~'  '^W:: 


Plant  easily-trained  pole  peas  in  the  narrow  space  against  a 
fence  with  flowering  sweet  peas  here  arid  there  for  color.  Rhu- 
barb chard  or  Swiss  chard  will  grow  straight  and  tall,  and 
Virginia  stock  will  provide  easy  color  as  well  as  a  neat  edge 


Annuals 

oner  you  get  fall  and  winter  annuals, 
sweet  peas,  stocks,  snapdragons,  lark- 

pansies,   and   violas  into   the  ground. 

tter.  Like  the  fall  and  winter  vege- 
they    make    rapid    progress    during 

autumn  days,  reaching  blooming  size 

cold  weather  arrives  and  slows  down 

Perennials 

>ened  seed  of  most  perennials  will  ger- 
with  surprising  rapidity  during  warm 
days.  Drying-out  of  seedlings  is  the 
t  hazard;  it  can  be  prevented  by  care- 
>aking  seed  flats  or  pots  prior  to  sow- 
•!  keeping  them  covered  until  after 
ation  with  double  thicknesses  of  news- 
or  with  a  single  thickness  of  burlap; 
•  covering  with  muslin  or  laths  the 
in  which  seed-boxes  have  been  placed, 
iinons,  delphiniums,  scabiosas,  prim- 
and    campanulas    are    some    of    the 
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perennial  favorites  worth  trying.  Native 
pentstemons,  such  as  P.  heterophyllus,  are 
especially  good  for  borders,  edgings,  and 
ground-covers  in  sunny  California  gardens. 
Divide  and  replant  gerberas,  oriental  pop- 
pies, and  dianthus.  Keep  them  shaded  and 
moist  for  several  days  after  transplanting. 

Cuttings 

Such  plants  as  fuschias,  heliotropes,  A'iolas, 
dianthus.  pentstemons.  and  pelargoniums 
may  be  propagated  this  month  by  placing 
short-jointed  shoots  in  a  sandy  compost. 
Keep  them  shaded  and  moist  until  they  have 
rooted. 

Cutting's  of  carnations  taken  this  month  will 
root  rapidly. 

Cutting  back  the  faded  blooms  of  such  per- 
ennials as  nepeta,  salvia,  coreopsis,  and  phlox 
will  often  result  in  their  offering  a  second, 
though  lighter,  period  of  bloom.  If  you  have 
not  cut  back  the  old.  matted  tops  of  au- 
brietia.    arabis,    and    other    spring-flowering 


plants,  do  so  immediately.  Then  top-dress 
them  with  some  compost,  leaf  mold,  or  rot- 
ted manure,  and  water  them  thoroughly; 
their  strong,  new  growth  will  produce  better 
bloom  in  spring. 

Pest    Control 

See  page  44  for  details  on  Pests  of  the 
Month. 

Give  the  leaves  of  water  lilies  a  good  spray- 
ing with  the  garden  hose  to  wash  off  aphis. 

Lawns 

Brown  patch,  caused  by  a  fungus  growth  or 
by  sod  webworms.  should  be  treated  im- 
mediately upon  its  appearance.  Garden  sup- 
ply stores  carry  control  preparations. 

One  of  the  worst  weed  enemies  of  lawns  is 
the  annual  crab  grass  which  should  be  ruth- 
lessly pulled  out  before  it  goes  to  seed  this 
month.  Re-seeding  of  the 
lawn  seed  will  help  to  pp 
croachment  bv  weeds. 
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Wilted  Lettuce  Salad.   Fry  bacon  pieces 
until    crisp    and    remove   from   skillet 


Mix   egg,   vinegar,   onion,    seasonings; 
add  to  bacon  fat;  cook  till  thick;  cool 


Break  lettuce  into  a  salad  bowl;  add 
the  bacon  arid  diced  hard-cooked  eggs 


Toss  all  together  lightl/y'until  ingre 
dients  are  well  mixed.  Serve  at  once 


Send  your  favorite  i H -tune-wit h-th e -times  recipes  to  Kitchen  Cabinet.  For  each  t 
•used,  SuNSET  pays  $1  upon  publication.    Every  recipe  is  twice-tested  before  it 
pears — first  by  the  contributor,  and  secondly  by  Sunset's  Foods  Editor. 

WILTED    LETTUCE    SALAD 


Here's  a  chilled  version  of  old-fashioned 
wilted  lettuce — a  delicious  way  to  use 
some  of  those  heads  from  your  Victory 
garden. 

3   slices  bacon,  cut  in  small  pieces 
1    egg,  slightly  beaten 
Va    cup  vinegar 
1    small  onion,  finely  chopped 
1    teaspoon  sugar 

Salt,  pepper,  and  paprika  to  taste 
Lettuce  (enough  for  3  or  4  servings), 
washed  and  crisped 
1    or  2  hard-cooked  eggs,  diced 

THREE-IN-ON 

Any  kind  of  leftover  cooked  meat — beef, 
pork,  lamb,  or  veal — can  be  used  in  this 
meal-in-a-dish,  and  it's  equally  good 
with  chicken  instead  of  meat.  It's  one 
of  those  handy  casseroles  that  can  be 
prepared  well  ahead  of  time  and  heated 
at  the  last  minute. 

1    cup  raw  brown  rice 

3   green  onions  (tops  and  all),  chopped 

3    tablespoons  chopped  parsley 

3    tablespoons  bacon  drippings 

1  cup  tomato  juice  or  beef  stock 
1V2    cups  chopped  cooked  meat 

2  cups  cooked  or  canned  whole  kernel  corn 
!'4    cup  chopped  ripe  olives 

Salt  and  pepper  to  taste 
V2   cup  (about  2  ounces)  grated  cheese 

Cook   rice  in    boiling  salted  water   until 


Fry  bacon  in  a  skillet  until  crisp;  rem(  I 
bacon  from  pan.  Mix  the  slightly  bea 
egg,  vinegar,  onion,  and  seasonings    • 
gether  in  a  bowl:  add  to  bacon  fat;  « 
over  low  heat,  stirring  constantly, 
about  5  minutes,  or  until  thickened  a 
smooth;  cool.    Break  lettuce  into  a  sa 
bowl;  add  cooked  bacon  and  diced  eg 
add  cooled  dressing  and   toss  salad 
gether  lightly  until  ingredients  are  v 
mixed.  Serve  at  once. — E.  D.  M.,  Bre 
erton.  Wash. 

E    CASSER  OLE 

tender.  Saute  onions  and  parsley 
bacon  drippings  until  onion  is  golc 
brown;  add  cooked  rice,  tomato  juice 
stock,  meat,  corn,  olives,  and  seas< 
ings;  simmer  until  all  ingredients  ! 
heated  through.  Turn  into  a  greas 
casserole,  top  with  grated  cheese,  a 
bake  in  a  moderately  hot  oven  (375 
long  enough  to  melt  the  cheese.  Sen 
6. — E.  P.,  San  Francisco. 


TERRACE    SUPPER 

■A-Three-ln-One  Casserole 

^•Wilted   Lettuce  Salad 

Cornbread  Pickled 

■^Peaches   in   Plum   Sauce 

Cookies 


Beets 


PEACHES    IN    PLUM    SAUCE 


Two  of  summer's  favorite  fruits  are 
combined  here  with  flavorful  and  color- 
ful results. 

1  cup  sugar 

VSt  cup  water 

12  red  plums 

8  or  9  peaches 

Combine  sugar  and  water  in  a  saucepan 
and  boil  gently  for  5  minutes.    Pour  this 


syrup  over  the  plums  and  cook  gent 
for  10  or  15  minutes,  or  until  the  pli 
skins  burst,  and  the  juice  is  rosy  i 
Strain  juice  from  plums;  put  !i  or  (i 
the  cooked  plums  through  a  fine  sit 
and  add  this  pulp  to  the  juice.  Peel  a 
slice  the  peaches;  pour  plum  juice  O' 
them  and  chill  thoroughly  before  se 
nig.  Serves  '>. — F.  IP.  N.,San  Francis 


EASY    TOMATO    RELISH 

None  of  your  home-grown  tomatoes      Peel  tomatoes  and  chop  coarsely;  dra 

(Drink  the  juice!)  Peel  onions;  rcm< 
Stem  end  and  seeds  from  peppers;  | 
onions     and     peppers     through     fo 

grinder.    Combine   vegetables   with 

maining  ingredients;  mix  well.  Seal 
Sterilized  jars  and  let  stand  at  least 
horns    before    serving. — V.    O.    II..    1 

.  I  ngelet. 


need  go  a-begging  with  a  recipe  like  this 
around!  Note  that  no  cooking  is  re- 
quired. 

8   pounds  ripe  tomatoes 

6   medium-sized  onions 

6   green  peppers 

6   cups  cider  vinegar 
V2   cup  salt 
!/2    cup  sugar 

1    cup  white  mustard  seed 


SPICED    FRESH    PRUN  E    JAM 


Add  this  recipe  to  your  collection  of 
favorite  "ways  with  Western  fruits."  It 
has  a   Special  tang   all  its  own. 

7  pounds  fresh  prunes,  pitted 

3'/2  pounds  sugar 

1  teaspoon  allspice 

1  teaspoon  cloves 


1  teaspoon  cinnamon 

2  cups  cider  vinegar 

Mix  all  ingredients  together  in  a  la 
kettle;  cook  slowly,  stirring  frequen 

until    thick.      Pom     into     hot.    sterili 
glasses   and  cover   with   paiaflin  .it   01 

—(!   A..  Portland. 
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1933-1943 

Based  on  domestic  gas  rates  in  a 
typicol  Pacific  Coast  area,  and  liv- 
ing costs  in  the  same  area  compiled 
by  the  Bureau  of  Labor. 


fiat  cost!  you  &M 


INVEST  THE  SAVINGS  IN  WAR  BONDS 


Throughout  the  10  years  since  1933,  gas 
rates  in  the  Pacific  West  have  steadily  gone 
down  as  living  costs  went  up.  ft  The  aver- 
age reduction  in  gas  rates  to  home  con- 
sumers has  been  °26  per  cent.  During  this 
same  decade,  living  costs  have  risen  as 
much  as  34  per  cent,  ft  Even  during  the 
war  years  since  1939,  with  living  costs  soar- 
ing to  the  highest  peak  in  a  quarter-  century, 
average  gas  rates  in  the  Pacific  West  have 


continued  to  decline,  ft  These  reductions  to 
consumers  have  been  achieved  in  the  face 
of  steadily-rising  taxes  and  operating  costs 
.  .  .  another  example  of  the  efficiency  and 
resourcefulness  of  free  enterprise,  adminis- 
tered for  public  service  in  the  American 
way.  ft  For  your  dollars  thus  saved,  we 
know  of  no  safer,  more  important  invest- 
ment than  U.  S.  War  Bonds. 

THE     PACIFIC     COAST     GAS    ASSOCIATION 


RVING       THE       WEST 


IN       WAR 
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Egg  Timbale.    Scald  milk;  add  season- 
ings;    stir    into    slightly    beaten    eggs 


Pour  mixture  into  well-buttered  ring 
mold;  set  mold  in  -pan   of  hot  water 


Bake  in  350°  oven  about  $.5  minutes,  or 
until   knife   inserted    comes   out    clean. 


Fill    center     ii'ilh     sauce;     circle     uith 

squash  cups  filled,  with  peas  or  com 


This  easy,  good-to-eat  main  dish  can  be 
served  in  so  many  different  ways  that  it 
will   hear  frequent   repetition. 

l'/2   cups  milk 
1    teaspoon  salt 
V2   teaspoon  onion  juice 
Dash  of  paprika 
6   eggs,  slightly  beaten 

Scald  the  milk:  add  the  salt,  onion  juice, 
and  paprika;  stir  milk  into  the  slightly 
beaten  eggs.  Pour  the  mixture  into  a 
well-buttered  ring  mold;  set  ring  mold  in 

GINGER    ALE- 

There's  no  better  beginning  or  ending 
for  a  summer  meal  than  this  refreshing 
fruit  salad.  Cottage  cheese  and  toasted 
crackers  go  well  with  it. 

1    package  orange-,  lemon-,  or  lime-flavored 
gelatin 
V2   cup  boiling  water 
IV2   cups  ginger  ale 

1  tablespoon  lemon  juice 
Dash  of  salt 

2  cups  melon  balls  (cantaloupe,  casaba, 

honeydew,  or  watermelon) 

Dissolve  gelatin  in  boiling  water;  add 
ginger  ale,  lemon  juice,  and  salt;  chill. 
When  mixture  is  slightly  thickened,  fold 


EGG    TIMBALE    RING 

a  pan  of  hot  water.   Bake  in  a  model 


oven  (350°)  about  45  minutes,  or  u 
a  knife  inserted  comes  out  clean.  1 
mold  and  fill  center  of  ring  with  torn 
or  cheese  sauce,  or  with  creamed  chic 
or  seafood,  and  surround  with  bro 
tomatoes  or  with  summer  squash  c 
filled  with  peas  or  corn.  Or,  fill  cei 
with  a  vegetable  such  as  peas  or  wl 
kernel  corn  and  serve  tomato  or  ch< 
sauce  separately.  Serves  6. — L.  M 
Tucson,  Ariz. 


tt 
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MELON    MOLD 

in  melon  balls.  Turn  into  indivi 
molds  or  one  large  mold  and  chill  u 
firm.  Unmold  on  crisp  lettuce,  gan 
with  sprigs  of  fresh  mint,  and  serve  w 
your  favorite  fruit  salad  dressing.  Sei 
6. — W.  L.  C.  Yakima,  Wash. 


AUGUST    DINNER 

-fcEgg   Timbale   Ring   with   Tomato   Sauce 

Squash    Cups    filled    with    Corn 

Shoestring    Potatoes 

Bran    Muffins 

•^Ginger    Ale-Melon    Mold    with 

Cottage   Cheese  and  Toasted  Crackers 


WAFFLE    BISCU  ITS 


Bake  these  biscuits  to  a  golden  brown 
on  your  waffle  iron,  serve  them  piping 
hot  with  honey  or  preserves,  and  you'll 
have  a  hot  bread  that's  different  and 
good  at  any  meal. 

2   cups  sifted  all-purpose  flour 
4   teaspoons  baking  powder 

1  tablespoon  salt 

6   tablespoons  shortening 

2  eggs,  well  beaten 
l'/2   cups  milk 


Mix  and  sift  flour,  baking  powder, 
salt;  cut  in  shortening  until  mixtur 
the  consistency  of  coarse  cornm 
Combine  eggs  and  milk;  stir  quickly  i 
dry  ingredients.  Drop  a  tablespooi 
of  the  mixture  onto  each  section  ( 
hot  waffle  iron;  bake  about  4  minu 
Makes    24    biscuits.—./.    F..    San    Fi 

CISCO. 


HA  M-  NO  ODLE    CASSEROLE 


You  can  make  one  cup  of  ham  serve  six 
people  by  using  it  as  the  featured  in- 
gredient in  this  delectable  easy-to- 
make  casserole. 

1    (8  oz.)  package  noodles 

1  onion,  finely  minced 

2  tablespoons  chopped  parsley 

1    tablespoon  butter  or  margarine 

5  eggs 

1    cup  sour  cream  (or  1  cup  sweet  cream 

mixed  with  1  tablespoon  lemon  juice 

or  vinegar) 


1    cup  finely  chopped  cooked  ham 
Salt  and  pepper  to  taste 

Cook    noodles    in    boiling    salted    w 
until  tender;  drain   and   rinse   with 
water.    Saute  onion  and  parsley  in  1 
ter  until  onion  is  yellow.    Beat  eggs 
sour  cream  together  until  well  bleu 

pour  over  noodles;  add  ham,  onion,  p 
ley.  and  seasonings.     Turn  into  a  gre; 
casserole,  set  in  a  pari  of  hot  water 
bake   in  a   moderate  oven    (.S.r)0°)    f( 
hour.    Serves  (i. — /.  L..  Piedmont.  (' 


p;- 


LAMB    SHANKS    WITH    CLARET 


Mere's    a    flavorful    way    to    use    lamb 

shanks: 

6    lamb  shanks 

Celery  tops,  parsley,  thyme,  bay  leaf, 

garlic 
Salt  and  pepper 
%   cup  flour 
1  Vu   cups  Claret  wine 
Vi   cup  salad  oil 

I'ut    the   lamb   shanks   in    a    kettle   with 
celery  tops  and  the  herbs.    Add   enough 

boiling  water  to  barely  cover  meat;  cook 

gently  for  1   hour,  adding  I  x/->  teaspoons 


salt  and  V4  teaspoon  pepper  toward 

of  cooking   lime       Itcmovc    shanks   f 

broth,  sprinkle  with  salt  and  pepper 

in  (lour,  and  place  in  shallow  baking 
Roast  in  a  moderately  hot  oven  (:! 
about    1    hour,  or   until   crisply  brow 

turning  occasionally,  and   basting 

quently  with  a  mixture  of  claret  ant 
When  shanks  arc  done,  make  grav 
the  roasting  pan.  using  I  he  stra 
broth   in  which   the  shanks  were  coo 

Serves  <>     /■  M.  II  ■  Watsonville,  ( 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


is  the  third  in  a  series  of  articles 
td  to  the  subject  of  soup.  They  are 
t>ted  by  our  desire  to  add  a  dash  of 
ratmn  to  your  mealtime  planning 
ncreaseyour  interest  in  Rancho  Soups. 
SUNNYVALE  PACKING  CO. 


month  wc  talked  about  soup  as  an  in- 
how  si  nip  can  be  used  to  add  that 
good-to-eat  note  to  a  casseroledish  and 
id  dressing.  Of  course,  there  are  many 
■  ways  to  cook  with  soups.  In  fact,  it  is 
>f  the  simplest  ways  there  is  to  give  fla- 
o  many  dishes. 


instance,  good  sauce  recipes  are  one  of 
cook's  basic  tools.  Let's  see  how  easy  it 
>  make  a  creamy,  rich-flavored  tomato 
e  with  Rancho  Tomato  Soup. 

RANCHO  TOMATO  SAUCE 

)lespoons  butter  1  small  can  Rancho 

margarine  Tomato  Soup 

alespoons  flour  Seasonings  to  taste 
p  rich  milk 

t  butter  and  stir  in  flour;  cook  a  minute 
wo;  add  milk  gradually,  stirring  con- 
itly;  cook  and  stir  until  thick  and 
oth;  add  soup  and  seasonings  (perhaps 
sh  of  herbs  or  a  bit  of  onion  juice) . 

er  sauces  of  many  uses  can  be  made 
h  Rancho  Pea  or  Rancho  Asparagus  Soup. 
:y  are  less  well  known  members  of  the 
:e  clan,  but  once  you  try  them  you'll  find 
:  they  will  entrench  themselves  firmly  in 
r  culinary  repertoire.  Pea  sauce,  for  in- 
ice,  is  especially  good  with  a  carrot  ring 
.erved  over  cooked  cauliflower.  Aspara- 
sauce  is  delicious  with  cheese  souffle 
wer  an  omelet,  and  for  a  casserole  dish 
:  has  few  equals,  arrange  deviled  eggs 
a  bed  of  cooked  noodles,  cover  with  as- 
rgus  sauce,  and  bake  until  the  whole  is 
roughly  heated. 

ice  to  taste  is  the  secret  of  this  recipe. 

y  of  the  three  sauces  mentioned  above 
be  used.  It  features  salmon  from  a  West- 
stream  and  green  peppers  from  your  vic- 

/  garden.  Here's  a  summer  dinner  menu 

It  around  it: 


♦Salmon-Stuffed   Peppers 

with  Rancho  Sauce 

Corn  on  the  Cob           Cole  Slaw 

Hot 

Rolls                       Mixed   Sweet 
Fresh  Peach  Cobbler 

Pi 

ckles 

Iced  Tea 

SALMON-STUFFED  PEPPERS 


1  recipe  Rancho 
Sauce  (above) 

Seasonings  to  taste 

Buttered  bread 
crumbs 


3  large  green  pep- 
pers 

1  cup  flaked,  cooked 
salmon 

2  hard-cooked  eggs, 
diced 

Cut  peppers  in  half  lengthwise  and  remove 
seeds;  parboil  in  boiling  salted  water  for 
5  to  10  minutes.  Combine  salmon,  diced 
eggs,  sauce  and  seasonings ;  stuff  pepper 
halves  with  the  mixture;  top  with  buttered 
crumbs.  Arrange  peppers  in  a  greased  bak- 
ing dish  ;  pour  in  enough  hot  water  to  cover 
bottom  of  dish.  Bake  in  a  moderate  oven 
(350°)  for  30  minutes.  Serve  with  remain- 
ing Rancho  Sauce.  Serves  3. 

It's  a  good  idea  to  put  a  can  of  Rancho  To- 
mato Soup  on  the  kitchen  window  sill  just 
as  a  reminder  of  this  quick-as-a-wink  sup- 
per dish. 


♦Scrambled  Tomato-Corn 

on  Toasted   English   Muffins 

Mixed  Green  Salad  Ripe  Olives 

Honey  Dew  Melon  Cookies 


SCRAMBLED  TOMATO-CORN 


2  cups  cooked  or 
canned  whole 
kernel  corn 


1  small  onion, 

minced 
1  tablespoon 

chopped  green  3  eggs,  well  beaten 

pepper 

,  .  ,  ,  1  V2  teaspoon  Worces- 

3  tablespoons  bacon  '\      .-      c 

,  •      •  tershire  Sauce 

drippings 

1  small  can  Rancho       Salt  and  pepper  to 
Tomato  Soup  taste 

Saute  onion  and  green  pepper  in  bacon 
drippings  until  tender;  add  remaining  in- 
gredients; cook  over  low  heat,  stirring  con- 
stantly, just  until  eggs  are  set.  Serve  at  once 
on  toast  or  toasted  English  Muffins.  Serves  6. 

Once  in  every  cook's  lifetime  must  come 
Borsch.  This  Russian  Beet  Soup  can't  be 
bought  under  the  Rancho  label,  but  it's  too 
famous  as  a  cold  soup  to  omit  from  our 
August  story.  For  a  special  dinner: 


♦Borsch 

(chilled) 

Chicken 

Shortcake 

G 

urden 

Peas 

Baked  Toma 

toes 

Hot 

Biscuits 
Deep  Dis 

Currant 
h  Berry  Pie 

Jelly 

BORSCH 

1  quart  beef  stock         1  tablespoon  brown 

sugar 
1  quart  water  Juke  of  ,  ,afge 

6  to  8  medium-sized         lemon 
uncooked  beets,  Salt  and  pepper  to 

peeled  and  sliced        ,  taste 

p  1  cup  sweet  or  sour 

1  large  onion,  sliced        cream 

Put  beef  stock  and  water  in  a  kettle  and 
bring  to  a  boil;  add  beets  and  onion;  cook 
15  minutes.  Add  sugar,  lemon  juice,  salt, 
and  pepper;  strain;  chill  thoroughly.  Just 
before  serving,  stir  in  cream.  Garnish  serv- 
ings with  thin  slices  of  cucumber.  (Note: 
Save  the  sliced,  cooked  beets  and  pickle 
them  to  serve  later  as  a  relish.) 


Pot-Luck  Supper  Hint:  Next  time  you're 
invited  to  contribute  to  a  pot-luck  supper, 
take  along  an  envelope  of  Rancho  Noodle 
Mix  (dehydrated) .  Nothing  could  be  easier 
to  transport  .  .  .  and  it  won't  take  you  (or 
your  hostess)  more  than  a  minute  to  set  it 
a-simmering. 


There  are  five  varieties  of  canned  Rancho 
soups  —  Tomato,  Pea,  Asparagus,  Vege- 
table and  Chicken  Noodle.  Also  Noodle 
Mix  in  dehydrated  form. 

How  to  save  ration  points:  You  save  your 
soup  points  for  other  foods  when  you  buy 
delicious  Rancho  Dehydrated  Noodle  Soup 
Mix.  That's  right.  We  said  no  ration  points 
are  needed. 

How  such  good  soup  can  cost  so  little  is  our 
only  soup  secret.  But  at  least  part  of  the  se- 
cret is  due  to  our  location  in  the  heart  of  the 
rich,  sunny  Santa  Clara  Valley,  little  more 
than  a  stone's  throw  away  from  the  fine, 
fresh  vegetables  grown  by  our  neighbors. 
And  because  we're  closer  to  your  grocer,  it 
costs  less  to  ship  our  soups. 

When  you  buy  Rancho  Soups,  look  for  the 
U.  S.  Department  of  Agriculture  Seal  of 
Inspection.  That's  your  guarantee  of  whole- 
someness.  It  means  that  government  inspec- 
tors check  every  step  in  the  preparation  of 
Rancho  Soups. 


ST     1  943 
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8  dishes  from 
just  I  pound  of 

SWIFT'S^  JEWEL 
SHORTENING 


1 .  Jewel  St  reuse  I  Coffee  Cake 

Yield:  1  9"  x  9"  coffee  coke 

1 J^  cups  flour  }4  tsp.  salt 

l/i  cup  sugar  1  egg 

2  tsps.  baking  powder  %  cup  milk 

3  tbsps.  melted  Jewel 
Sift  flour,  sugar,  baking  powder  and  salt  to- 
gether. Beat  egg,  add  milk  and  melted  Jewel. 
Stir  liquids  into  dry  ingredients,  mixing  only 
enough  to  moisten  them.  Pour  into  greased 
pan  and  bake  in  oven  (425°  F.)  25  mins. 

STREUSEL 

2  tbsps.  Jewel  ]4  tsp-  cinnamon 

2  tbsps.  sugar  ^  cup  flour 

\i  cup  bread  crumbs 
Cream  Jewel  and  sugar  together.  Add  flour, 
crumbs,  cinnamon.    Mix  and  sprinkle  over 
coffee  cake  batter  before  baking. 


In  all  8  dishes  (each  for  a  family  of  4) 

Jewel  Shortening  and  sugar  are  the 

only  rationed  ingredients! 

The  fine  bland  fats  in  JEWEL  are  given 
remarkable  shortening  properties  by  a 
special  new  blending  process.  That's 
why  Special  Blend  JEWEL  is  the  per- 
fect all-purpose  shortening  .  .  .  perfect 
for  cakes,  cookies,  pies  and  all  deep 
frying. 

Most  vital  of  all,  Special  Blend 
JEWEL  gives  satisfying  goodness  and 
nourishment  to  wartime  foods.  For  the 
finest  shortening  your  points  can  buy 
—buy  Special  Blend  JEWEL! 

GET  RECIPES  AT  YOUR  DEALER'S  FOR  THESE  7 
OTHER  JEWEL  DISHES:  2.  Peanut  Butter  Cookies 
3.  Cottage  Cheese  Pasties  4.  Creamed  Eggs 
on  Toast  5.  Steamed  Date-Nut  Pudding  6. 
Southern  Biscuits  7.  Applesauce  Cup  Cakes 
8.  French  Toost 


SAVE  USED  FATS  FOR  EXPLOSIVES .  .  . 
SAVE  YOUR  MONEY  FOR  WAR  BONDS 
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-IIIVKA'TI'KKS  IN  FOOD 


A    Miscella 
Notes  From 


ny    of   Timely 
Here  and  There 
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hksk  quick  tricks  with   vegetables 
should  give  a  lift  to  your  August  menus: 

Tomato  Shortcake:  Serve  broiled  to- 
matoes on  hot  biscuits  with  leftover 
chicken  gravy. — G.  T ..  Spokane,  Wash. 
Hash-stuffed  Potatoes:  Turn  stuffed 
baked  potatoes  into  a  meat-stretching 
main  dish  by  adding  chopped,  cookedt 
leftover  meat  to  the  potato  stuffing. 
Don't  forget  a  bit  of  onion  juice,  too. — 
J.  V.  0..  Burling ame,  Calif. 


Duiiish  Supper  Dish:  Combine  equal 
parts  of  finely-chopped  cooked  kale  and 
diced,  freshly-boiled  potatoes.  Add  a 
dash  of  nutmeg,  salt  and  pepper,  and  a 
lump  of  butter  or  bacon  fat. — L.  M ., 
Orland,  Calif. 

Chard  Stalks  Saute:  Cook  the  white 
stalks  of  older  chard  in  boiling  salted 
water  just  until  tender:  drain.  Roll  in 
crumbs,  then  in  beaten  egg,  then  in 
crumbs  again.  Saute  in  butter  or  mar- 
garine to  a  golden  brown. — M.  K..  Ben 
Lomond.  Calif. 

Carrot-Potato  Puff:  Cook  (i  carrots  until 
tender:  drain  and  inasli.  Do  likewise 
with  .'{  or  f  potatoes  plus  a  sliced  onion. 
Combine  the  purees,  add  l/%  to  V2  cup 
top  milk,  a  lump  of  butter  or  margarine, 
and  seasonings  to  taste.  Whip  until  very 
light  and  serve  at  once. — //.  L.  I)..  San 
Francisco. 

Pc  pperatoes:  Allow  one  medium-sized 
green  pepper  and  one  ripe  tomato  for 
each  serving.  Remove  stem  end  and 
>eeds  from  peppers;  parboil  for  .'>  to  Mi 

minutes.  (They  should  be  tender  but 
Still  firm.)  Fit  one  whole,  peeled  to- 
mato snugly  into  each  pepper.  Remove 
core    of    each    tomato,    fill    with    butter. 

season  with  salt  and  pepper.  Place  pep 
peis  iii  ;I  casserole,  add  water  to  cover 
bottom  of  dish,  and    hake  in  a  hot  o\en 

I  100°)    about    20    minutes.  -C.  .1.  E., 

'Tucson,  Ariz. 

CONCERN  ING    FISH 

Two  new  pamphlets  00  seafoods  thai 
should  be  Of  interest  to  many  Sunset 
leaders  are: 

Home  Preservation  of  Fishery  Products, 
which    tells    how     to    salt,    smoke,    and 

otherwise  cure  fish  at  home;  and  Wai 
time  Fish  Cookery,  which  gives  a  wide 

varietj  of  recipes  and  cooking  methods. 
These    are    available    free    on    request    lo 


Don  Blocli,  Chief,  Consumers  Sect! 
Fish  and  Wildlife  Service,  Depart m 
of  Interior,  Washington,  I).  C. 
Incidentally,  we're  told  not  to  be  s  * 
prised  to  see  a  number  of  neweqn 
awaiting  us  on  our  fish  dealer's  coun 
these  days.  With  the  scarcity  of  souk 
the  familiar  varieties  of  fish,  experts 
busy  developing  markets  for  led 
known  ones  such  as  carp,  catfish,  j 
soupfin  shark.  We'd  like  to  hear  ft 
any  readers  who  have  made  the  culin 
acquaintance  of  these  or  others  t 
were  formerly  little  used. 

WHO   WANTS   THINGS   PERFECT 

Cook   hooks  say 

Sponge  cake's  best  ;ifter  it's  stored  a  d 

S<>  it's  easilj  guessed 

Why  our  family  never  tastes 

Sponge  cake  at  its  best. 

Virginia  linixii 

HONEYED    FRUIT    PEEL 

It  seems  almost  heresy  to  discard 
peel  from  oranges,  grapefruit,  or  lem 
when  they  can  so  easily  be  turned  i 
a  delicious  confection.  Candied  pee 
especially  good  to  send  away  as  gifts. I 
it  travels  well:  it's  also  a  decorative 
vorful  garnish  for  fruit  salads,  puddf! 
and  cakes.  And  you  won't  havt 
worry  about  the  sugar  problem  if  y< 
follow  these  directions  sent  us  by  V 
of  Salt  Fake  City: 
"Select  fresh,  unwrinkled  orange,  leu 
or  grapefruit  peels.  Cut  into  strips., I 
an  inch  wide.  1'ttt  the  strips  in  a  88 
pan  and  cover  with  cold  water.  I' 
over  heat  and  slowly  bring  to  a  p 
just  below  boiling.  Remove  from  I 
and  drain.  Repeal  this  process  tl 
times. 
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"Make   a    syrup   bj    boiling    honey 
water    (in  the  proportions  of  i  cup 
honey  to  I  cup  of  water)  for  :t  mint 
Four  I  his  syrup  over  l  he  drained  i 

Place    oxer    low     heal     and    cool,     yc 

until  the  slices  of  peel  have  absorbei 

I  he  syrup    Re Ve  from  heat,  and  w 

nearlj    cool,  eui    into  thin   strips 
scissors.    |;<>II  in  sugar,  if  desired 

"Spiced  candied  peel  can  be  madi 

adding  a  dash  of  cinnamon,  (loses. 

meg,  or  ginger  to  the  syrup    View  .1 
of  al nd  flavoring  is  another  good 

rial  ion." 


■  t 


i, ,i  !  cups  honey  .- 1 1 1 « 1  l  cup  water 
make  sufficient  syrup  for  the  peel 
mhii    8  oranges,  .'!  grapefruit,  or  8 

ORE  ABOUT  SOYBEANS 
request  for  ways  of  using  soybeans 
glit  many  interesting  responses 
Sunset  readers  One  of  the  besl 
.<•-  (Mine  from  G.  F.,  of  Taranza, 
Kmia,  She  w rites: 
uivc  found  thai  long  soaking  and 
thorough  browning  in  oil  before  the 
cooking  greatly  improves  the  flavor 
oked  soybeans  Hire  is  my  method: 


sli   l   cup  of  the  dried   beans   and 

in  water  to  cover  for  ii  day  and  a 
t.  Drain  and  save  the  water,  and 
tlie  beans  in  ,i  towel  until  all  the  ex- 
nioisture  is  absorbed.  Saute  a  large 
jed  onion  and  a  elove  of  garlie  in 
1    oil     until    golden,    then     add     the 

is  and  let  them  brown  slowly.  Pul 
beans  and   the  onion   into  a   heavy 

le.  wash  out  the  frying  pan  with  the 
ing    water    and    add    that     plus    I  '  •. 

.  chopped  fresh  or  canned  tomatoes, 

in  h  of  oregano,  salt  to  taste,  and.  if 
have  it .  a  stalk  of  celery,  diced  Sim 

for  at  least    -_>  hours. 


"This  can  1m-  varied  by  adding  a  can  of 
consomme  instead  of  the  water.  Also, 
you  can  brown  the  beans  and  onions  in 
baCOIl  fat  for  a  change  of  flavor.  A 
sprinkling  of  cheese  before  serving  is  a 
good  addition,  too.  The  most  important 
part  of  this  recipe  is  the  thorough 
luowning  of  the  beans  in  the  oil.  which 
seems  to  give  them  a  nutty,  almost 
meat} .  flavor." 

\ i iot her  good  idea  came  from  H.  W..  of 
Alt adena.  California,  w  ho  suggests  using 
salted  soybeans  available  in  many  gro- 
cery stores)  as  you  would  peanuts  to 
make  Soybean  Brittle.  Here's  the  sim- 
plest   reci|>e: 

sen  BEAM   BRITTLE 

1  cup  sugar 
Vl  cup  salted  soybeans 
Melt  the  sugar  m  a  heavy  skillet  over 
low  heat,  -tilling  constantly.  When 
melted  and  golden  brown,  remove  from 
heal  and  quickly  stir  in  soybeans.  Pour 
onto  a  greased  pan  in  a  thin  sheet. 
While  still  warm,  mark  in  squares. 

BABY    CALENDAR 

All  pink  and  blue,  and  with  a  place  for 
everything,  is  the  new  H.  J.  Heinz  Co. 
baby  calendar.  It's  not  an  ordinary  cal- 
endar for  telling  the  day  of  the  month 
or  the  phases  of  the  moon,  but  a  day-to- 
day  record  of  your  baby's  growth  for  a 


two-year  period.  There  are  also  charts 
for  important  data  and  helpful  hints  on 
baby  care.  New  mothers  can  secure  one 
of  these  calendars,  to  start  with  baby's 
birth  month,  free  of  charge  from  any 
physician,  hospital,  or  by  writing  to  the 
H.J.  Heinz  Co..  Pittsburgh,  Pa. 


CANNERS    NEED    HELP 

Western  canners  process  more  than  80 
per  cent  of  the  nation's  canned  food  sup- 
ply. Full-time  and  part-time  workers 
are  needed  at  canneries  right  now. 
To  help  answer  your  questions  about 
work  in  the  canneries,  a  free  booklet  has 
been  prepared  for  residents  of  Central 
and  Northern  California.  This  booklet 
tells  about  the  type  of  work  available, 
working  conditions,  clothing  required, 
rates  of  payment  for  cannery  workers, 
and  most  important  of  all,  gives  a  list 
of  Northern  and  Central  California  can- 
neries and  their  locations.  Canneries  are 
so  located  throughout  the  West  that  no 
one  need  travel  far  to  work.  Send  today 
for  your  copy  of  I  Am  a  Volunteer,  from 
California  Processors  and  Growers,  Inc., 
1200  Financial  Center  Building,  Oak- 
land, Calif. 


Check  and 
Double- 


Wartime  fire  wardens  know  what 
it  takes  to  quench  thirst  after  the 
arduous  job  of  checking  and 
double-checking  their  districts. 


|:  ACME    BREWERIES 

Son    Francisco    ■    toi  >  n  fl  •  I  r  t 
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KEEP  "EM  SVl  EET 

If  you  want  to  save  on  sugar  (or  even 
if  you  don't),  you'll  like  these  sweet- 
tooth  pacifiers: 

1.  In  baking  apple  pie,  sweeten  the  ap- 
ples with  Tea  Garden  Syrup  and  use 
less  sugar. 

2.  When  you  serve  grapefruit  sweeten 
with  Tea  Garden  Syrup  (superb 
broiled  in  oven  and  served  hot ! ) 

POINT-SAVING  LUNCHEON 

For  the  family  or  an  informal  gathering 
of  friends,  try  this  point-saving  lunch- 
eon menu: 

Hot  or  Jellied  Soup 
Assorted  Sandwiches 
Sparkling  Grape  Drink 
Prepare   your   favorite    hot   or   jellied 
soup   (no  ration  points  needed  for  de- 
hydrated soup)    and  make  sandwiches 
of  peanut  butter  and  Tea  Garden  Jelly; 
cream  cheese  with  Tea  Garden  Mixed 
Fruit    Jelly.    Serve    with    Tea    Garden 
Grape  Juice,  mixed  with  sparkling 
water  or  ginger  ale. 

Enjoy  Your  Own  Parties  and  avoid 
the  "jitters".  The  Tea  Garden  booklet, 
"Entertaining  Without  a  Maid,"  tells 
how.  A  free  copy  is  yours  upon  request. 

• 
$5  Tea  Garden-Sunset  Idea  of  the  Month 
The  $5  Tea  Garden  merchandise  award 
for  the  August  "Tea  Garden  Idea,"  as 
judged  by  the  Sunset  Food  Editor,  goes 
to  Mrs.  R.H.W,  of  Berkeley,  Calif.,  for 
her  recipe  below.  Mail  your  Tea  Garden 
Idea  with  the  name  and  address  of  your 
Tea  Garden  grocer  to  Tea  Garden  Prod- 
ucts Company,  San  Francisco. 

TEA  GARDEN  JAM  CAKE 

Mix  and  sift  2  cups  sifted  all-purpose 
flour,  1  teaspoon  each:  baking  powder, 
baking  soda,  cinnamon,  cloves,  and  all- 
spice. Cream  1  cup  shortening;  grad- 
ually cream  in  1  cup  sugar;  beat  in  2 
egg  yolks;  add  flour  mixture  alternately 
with  1  cup  sour  milk  or  buttermilk; 
fold  in  2  stiffly  beaten  egg  whites;  add 
1  cup  Tea  Garden  Strawberry  or  Apri- 
cot Jam.  Bake  in  3  greased  layer  pans 
at  350°  F.  about  30  minutes.  Spread  any 
Tea  Garden  jam  or  jelly  between  lay- 
ers; sprinkle  sugar  lightly  over  top. 
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ETER  piper  was  fortunate  indeed.  He 
could  pick,  his  pickles,  while  we  have  to 
make  ours!  Delicious  pickles  of  all  kinds 
can  be  bought,  of  course,  but  it's  fun  to 
put  up  at  least  a  few  jars  of  our  own, 
and  very  often  it's  an  excellent  way  of 
using  surplus  fruits  and  vegetables  from 
our  gardens.  Here  is  a  group  of  pickle 
recipes  selected  from  our  own  files  and 
those  of  Sunset  readers — recipes  of  the 
sort  that  have  been  handed  down  from 
one  generation  of  accomplished  cooks  to 
another. 

First,  let's  consider  fruit  pickles — fruits 
simmered  to  plump  tenderness  in  a 
spicy,  sweet-sour  syrup. 

SWEET  PICKLED  PEACHES 

7   pounds  peaches 

1  quart  cider  vinegar 

3V2   pounds  (about  7  cups  firmly  packed) 
brown  sugar 

2  tablespoons  broken  stick  cinnamon 
2   tablespoons  whole  allspice 

2  tablespoons  whole  cloves 

Select  firm,  ripe  peaches.  Peel,  and,  if 
using  clingstone  peaches,  leave  whole; 
freestones  may  be  left  whole  or  cut  in 
half.  Combine  vinegar  and  sugar  in  a 
large  preserving  kettle;  add  spices  tied 
loosely  in  a  cheesecloth  bag;  boil  for  10 
minutes.  Drop  in  peaches,  a  few  at  a 
time,  and  simmer  gently  until  they  can 
be  pierced  easily  with  a  toothpick.  Pack 
peaches  into  hoi  sterilized  jars,  cover 
witli  boiling  syrup,  and  seal  at  once.  Or, 
if  desired,  let  peaches  stand  in  syrup 
overnight,  then  heat  to  boiling  and  pack 
into   jars    as  directed. 

OTHER    PICKLED  FRUITS 

Other  fruits  can  he  pickled  by  this  same 
recipe.  Here  arc  directions  for  preparing 
them  before  adding  them  to  the  syrup: 
Apricots:  leave  whole   and   impeded. 

Pears:  peel;  remove  blossom  end  but 
leave  stem  on. 

Crabapples:  do  nol  peel;  remove  blos- 
som end  but  leave  stem  on;  prick  sev- 
eral t  imes  w  i I  li  a  Large  needle. 
\e\l  come  some  easy- to  make  vegetable 
pickles.  The  firsl  is  a  line  Danish  one 
called: 

ASIIH 

12   large  cucumbers 

12    small  white  onions 

'/2   cup  salt 

3  cups  cider  vinegar 
1 V2   cups  water 

1    cup  sugar 
Vl    package  mixed  pickling  spices 

Peel   cucumbers,  cut    in   hall'  lengthwise, 


1 
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and  remove  seeds.  Blanch  onions  in  bi 
ing  water  for  1  to  2  minutes;  plui 
into  cold  water;  drain.  Cut  off  thin  s 
from  root  end;  slip  off  skins.  Sprin 
salt  over  vegetables  and  let  stand  ov 
night.  In  the  morning,  rinse  thoroug 
in  cold  water  to  remove  salt;  pat  < 
with  a  clean  towel;  cut  each  cueumfc 
half  crosswise  into  3  pieces.  Comb 
vinegar,  water,  and  sugar  in  a  ket 
add  spices  (tied  in  a  cheesecloth  bag 
not  as  you  wish) ;  bring  to  a  boil.  A 
onions  and  as  many  of  the  cucum 
chunks  as  can  be  covered  by  the  liqt 
simmer  gently  for  5  to  7  minutes, 
until  cucumbers  are  clear.  Remove  th 
cucumbers  and  repeat  until  all  cucu 
bers  are  cooked.  (Leave  onions  in 
whole  time.)  Pack  cucumbers  a 
onions  in  hot.  sterilized  jars;  cover  \v 
boiling  liquid  and  seal  at  once. — C 
Alameda,  Calif. 

These  next  pickles  require  no  eookii 

OLD-FASHIONED  OIL  PICKLES 

100   pickling  cucumbers  (3  inches  long) 
1    quart  small  white  onions  (1   inch  in 
diameter) 
V2    cup  salt 

V2   cup  salad  oil  (preferably  olive  oil) 
1    tablespoon  celery  seed 

1  tablespoon  mustard  seed 

2  teaspoons  black  pepper 
Cold  cider  vinegar 

Slice  cucumbers  crosswise  in  quartj 
peel  onions  (sec  instructions  in  red 
for  Asier  above)  and  slice  very  t 
Put  vegetables  into  a  colander  in  lay] 
sprinkling  salt  over  each  layer;  co 
with  a  plate  and  weight  down;  let  dr 
for  (i  hours.  Mix  oil,  celery  seed,  m 
laid  seed,  and  pepper;  add  CUCUml 
and  onions  and  loss  all  together  u 
well  mixed.    Pack  into  sterilized  jars  ; 

add  cold  vinegar  to  cover;  seal  at  oj 
Let  stand  :i  weeks  or  more  before  usi 
Last,  some  relishes  that  will  add  zesl 
many  a  meal: 


ciici  Misiit  t  now  ni  if 

2  quarts  chopped  cucumbers 
1    quart  chopped  onions 

1  quart  chopped  cabbage 

1  green  pepper,  chopped 

1  cup  flour 

Va  pound  dry  mustard 

1  teaspoon  powdered  turmeric 

3  cups  sugar 

2  quarts  cider  vinegar 

1    tablespoon  celery  seed 


Soak    Vegetables  overnight    in  a  brill 
w  aler  and  sail    I  j  g  cup  sail  to  each  qi 

of  water) ;  bring  t<>  a  bod;  drain,    P 
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r.  mustard,  lurmeric,  and  sugar  to- 
i.i.  add  enough  vinegar  to  make  a 
<»ili  paste.  Heal  remaining  vinegar 
celery  seed;  add  to  paste;  cook 
i|  thickened  and  smooth.  \<1<1  vege- 
tnd  bring  to  a  l«>il  Pack  into  hot 
ilized  jan  and  seal  al  once  n  J. 
Bollywood,  Calif. 

I'M   <    MUM 
1    peck  '8  quarts;  green  tomaloes,  finely 

chopped 
8    large  onions,  finely  chopped 

1  cup  salt 

2  quarts  water 

3  quarts  cider  vinegar 
2    cups  sugar 

1  cup  white  mustard  seed 

2  tablespoons  each:  ground  pepper, 

cinnamon,  and  ginger 

1  toblespoon  each:  ground  cloves  and 

allspice 
1/2    teospoon  cayenne  pepper 

*,  tomatoes  and  onions  with  ^alt:  let 
id  overnight.  In  the  morning,  drain 
and  mix  with  water  and  I  quart 
egai :  simmer  JO  minutes;  drain  and 
aid  liquid.  Return  vegetables  to 
tie;  add  remaining  2  quarts  vinegar 
I  all  other  ingredients;  simmer  15 
lutes  longer,  or  until  tender.  Pour 
>  hot,  sterilized  jars  and  seal  at  once. 

w  for  a  standby  that  no  kitchen  cup- 
trd  should  be  without! 

CHILI    SA1  CK 

12    large,  ripe  tomatoes,  peeled  and  chopped 

2  large  onions,  chopped 

4  green  peppers,  chopped 
1    chili  pepper 

Va    cup  sugar 

1    tablespoon  salt 
V2    teaspoon  each:  ground  cloves, 
cinnamon,  and  allspice 
IV2   cups  cider  vinegar 

'lnbine  all  ingredients  and  simmer 
wly  for  about  2  hours,  or  until  thick, 
ur  into  hot,  sterilized  jars;  seal  at 
ce. 

m '11  find  more  good  recipes  for  fruit 
■kles,  quick  vegetable  pickles,  and  rel- 
ies in  Sunset's  Kitchen  Cabinet  Cook 
>ok;  in  the  leaflets  on  pickle  making 
Wished  by  your  State  Agricultural 
[tension  Service;  and  in  the  leaflet, 
miemade  Pickles  and  Relishes,  avail- 
le  free  from  the  Bureau  of  Human 
itrition  and  Home  Economics,  U.  S. 
spt.  of  Agriculture,  Washington,  D.  C. 
e  haven't  touched  here  on  the  family 
fermented  pickles,  including  salt 
•kles  (which  can  be  eaten  as  such  or 
nverted  into  sour  pickles,  sweet 
?kles,  spiced  pickles,  etc.) ,  dill  pickles, 
d  sauerkraut.  Detailed  directions  for 
eir  preparation  will  be  found  in  Farm- 
s' Bulletin  No,  1438,  Making  Fer- 
entcd  Pickles,  available  from  the 
iperintendent  of  Documents,  Wash- 
gton,  D.  C,  for  5  cents,  and  in  the 
toklets  on  pickles  published  by  your 
ate   Agricultural    Extension  Service. 
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VG4  Jams  and  jellies  are 

wholesome  sweets,  rich  in  food  energy. 

It's  worth  saving  up  sugar  to  make  all  you 

need— and  be  sore  to  get  your  extra 

sugar  for  jam  and  jelly-makingl 


And  learn  from  a  champion  jelly-maker  the  c~»-tain  way, 

with  CERTO,  to  jell  all  fruits  ...  get  the  CERTO  BONUS 

of  4  extra  glasses  from  the  same  amount  of  fruit! 


"Success  with  your  jams 
and  jellies  is  so  certain 
when  you  use  Certo !"  re- 
joices Mrs.  Floyd  Marrs, 
whose  delicious  grape 
jelly  took  First  Prize  at  the  Kansas 
State  Fair  last  year.  Yes,  with  Certo, 
the  famous  pure  fruit  pectin,  it  is  easy 
to  jell  even  difficult  fruits!  And  Certo 
gives  you  further  help.  Since  all  fruits 
can't  be  handled  alike,  the  Certo  recipe 
book,  which  comes  with  each  bottle, 
gives  a  separate  recipe  for  each  kind 
of  fruit— 80  in  all! 

"Busy  women  bless  Certo,"  says  Mrs. 
Marrs.  "For  with  Certo  you  boil  the 
mixture  only  half-a-minute  for  jelly,  a 
minute  or  so  for  jam.  You  can  be  all 
through — your  jam    or    jelly    poured 


and  paraffined — 15 
minutes  after  the  fruit 
is  prepared!  And  this 
short  boil,  with  Certo, 
leaves  the  nice  fresh 
flavor  in  the  fruit.  It  gives  lovely, 
clear  color,  too. 

"And  what  a  welcome  bonus  those  4 
extra  glasses  you  get  by  the  short-boil 
method  with  Certo  are  these  days! 
With  Certo,  you  don't 
boil  the  juice  away  .  .  . 
get  11  glasses  from  the 
same  amount  that  gives 
only  7  glasses  by  the 
old  'boil-down'  method.  So  your  jellies 
cost  less  per  glass,  and  you  have  the 
satisfaction  of  getting  the  most  from 
your  fruit." 
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GET  TANGIER 
DRINKS! 


Why  let  Melting  Ice  steal  the 
sparkle  from  your  drinks?  Use 
Canada  Dry  Water.  Its  "pin- 
point carbon  ation"— millions 
of  tinier  bubbles- 
keeps  drinks  alive 
to  the  last  drop! 
And  its  special 
formula  makes 
any  drink  taste 
better. 


CANADA  DRY 
WATER 


ITS   "PIN-POINT   CARBONATION 
LASTS    LONGER  I 
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Adventures  in  the  Art  of  Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  .  for  men 
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hefs  of  the  West  step  out  of  the  gar- 
den, with  not  only  generous  crops  of  Vic- 
tory vegetables,  but  with  recipes  equally 
victorious,  for  they  triumph  over  the 
common  ways  of  cooking  and  make  of 
simple  garden-fresh  vegetables  more  de- 
lectable ingredients  in  superb  recipes. 
Take,  for  example,  the  carrot.  .  .  .  After 
you've  had  carrots  sliced  and  boiled, 
shredded  and  grated,  cut  in  strips  as  ap- 
petizers, and  mixed  with  apples  and 
raisins  for  salad,  and  you  think  you 
could  never  look  another  carrot  in  the 
face,  pull  up  the  rest  of  the  row  in  the 
garden  and  follow  "Chef"  Charles  L. 
Palmer's  recipe  below.  We  can  almost 
guarantee  that  you'll  invest  in  another 
package  of  carrot  seeds  at  once,  and  re- 
turn to  the  garden  to  plant  them  before 
the  sun  conies  up  again. 

SAUTEED  CARROTS  CHATEAU 

1  tablespoon  butter  or  other  shortening 

2  cups  carrots,  diced  and  cooked  until  tender 
IV2   cups  California  Tokay  or  Angelica  wine 

2    tablespoons  lemon  juice 
Salt  and  pepper  to  taste 

Melt  butter  in  frying  pan  and  allow  car- 
rots to  saute  slowly  until  slightly 
browned.  Combine  wine  and  lemon  juice 
and  pour  over  carrots.  Simmer  slowly 
until  candied,  and  season  to  taste. — 
Charles  Leicester  Palmer,  Fresno,  Calif. 


The  tomato  gives  this  recipe  from 
"Chef"  F.  P.  Safari  its  character  and 
distinction.  "Chef"  Safford  learned  how 
to  make  tin-  dish  back  in  tin-  days  when 
Porfirio  Diaz  was  president  of  Mexico. 
From  that  period  in  Mexico's  history 
comes  this  recipe  for  Mexican  Fried 
Rice,  or  Sopa  de  Arroz. 

SOPA  DE  ARROZ 

1  cup  rice 

2  tablespoons  fat  or  cooking  oil 

1  medium-sized  onion,  chopped 

2  or  3  small  tomatoes,  mashed 

3  cups  soup  stock 
Salt  to  taste 

Wash  rice  in  hot  water,  drain  and  dry. 

Brown  it  slowly  in  the  fat.  stirring  COD 
Stantly,    Add  the  onion,  tomatoes,  soup 
stock,  and  salt.    Cook  the   mixture  OVOT 
alow  (lame  without  stirring  until  rice  is 
soft    and   dry.     II    rice   is   not    soft    when 

liquid  has  evaporated)  add  more  Liquid. 
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Boiling  water  may  be  used  in  place 
soup  stock,  but  stock  makes  a  tast 
sopa.  The  finished  dish  may  be  garnish 
with  slices  of  hard-cooked  eggs  ar 
olives.  (Note:  A  Mexican  casuela  ' 
pottery  casserole  is  to  be  prefern 
rather  than  a  skillet  for  making  tr. 
dish.  A  casuela  also  simplifies  the  pro  ' 
lem  of  serving,  for  it  may  be  brought  t 
rectly  to  the  table.)  — E.  P.  Safford,  1 
J  oil  a.  Calif. 

Who  would  believe  that  a  modest  ord  | 
of  twelve  tomato  plants  in  May  wou 
deliver  such  a  flood  in  August?  Perha 
a   vine  or   two  would  benefit   by  son  ^ 
judicious   thinning?    What   to   do    wi 
those  green  tomatoes?     The  answer 
your  problem  comes  from  the  superi 
recipe  files   of  "Chef"  Robert   Miildl 
mass.  in 
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GREEN  TOMATO  MINCE  MEAT 

12   green  tomatoes 

1    tablespoon  salt 

6   cooking  apples,  pared  and  sliced 
V2   cup  seedless  grapes 

8    or  10  cooked  prunes,  pitted 
V2   cup  raisins 
'/2   cup  currants 

1    orange,  pulp  and  grated  rind 

1    cup  brown  sugar 
V2   cup  grape  juice 

Small  piece  of  citron,  cut  fine 

1    teaspoon  cinnamon 
1/3   teaspoon  each:  cloves,  nutmeg,  and 
ginger 

Wash    tomatoes   and   cut    them    fin 
sprinkle  with  the  sail,  and  let  stand  f 
about  an  hour.    Drain  and  pour  boil] 
water  over  them:   let   stand   for    t  or 
minutes.     Drain   again   and   mix    all 

gradients  together.    Cook    in  an  on 
kettle  until  the  mixture  is  thick.    ( Tl 
ingredients  may  be  varied  withoul  inn 
barm,  according  to  the  cook's  choice, 
long  as  he  starts  out   with  the  tomato 
and     apples.)    -       Robert     Miilillema; 
North  Hollywood,  Calif. 
One  zucchini   bush   in  good  health   is 
spectacular    manufacturing    plant.     (), 
dug    there    are   a    feic    yellow    blosson 
and  the    next    time  you  look,  the  grci 
fruit  is  there  carrying  the  blossom   ui 
it  (is  it  grows.    Only  by  continuous  hu   « 
vesting    eon     poll    euteli     them     ill    th 
youthful  stage   Of  course,  the  large  on 
are  good  irlien  stuffed  with  ground  me 
or  cheese,  hut   right   now   ice    pick  '/"™ 
Small,   along    with    a    jew   tomatoes    uMI> 
onions,  anil    follow   another  recipe  .f<'"|( 

"Chef"  Middlemost, 
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otato  Salad,  Durkee  Style 


ge  potatoes 
dium  onion 
-d  boiled  eggs 
all  bottle 
ffed  olives 


Paprika 
Celery  seed 

Salt  and  pepper  to  taste 
'  2  cup  mayonnaise 
or  salad  dressing 


Ibsp    DURKEE'S  FAMOUS  DRESSING 

Durkee  i  Famous  Dressing  with  mayon- 
ir  tolad  dressing.  Boil  potatoes  with  /ac- 
i.  Pee/  and  let  cool-  Slice  or  dice;  add 
tpper,  chopped  onion;  mix  with  dressing, 
topped  eggs,  sliced  olives,  celery  seed. 
Garnish    with    paprika.     Serves    6    fo    8. 


hirkee's  Famous  Dress- 
■is  way  .  .  .  use  it,  too, 
p  up  other  salad  dishes, 
riches,  fish  and  "yester- 
'  meat.  Rich,  golden, 
y,"    this    fourteen-spice 

is  easy-pouring,  guar- 
Jagainstspoilage.  Write 
ree  booklet,   "How    to 

Up  Wartime  Menus," 
ee  Famous  Foods,  2900 
t.,  'Berkeley,  California. 
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URKBES 

F/I/HOUS 


BUY  UNITED  STATES 
WAR  BONDS  AND  STAMPS 


VES  CANNING  TIME 


MASHES 

POTATOES 

'All  vegetables 


0  JUICE —  Strains 
tomatoes  in  20  min. 
BUTTER  OR  SAUCE 
us  bushel  apples  in 
intrs.  No  coring,  no 
\i teds  less  sugar, 
reater  yield. 

ES,      BERRIES. 
;H  ES.      PLUMS— 

s  or  strains  all  fruits 
is  in  bait  time. 
'OODS     strains  fresh 
lies,     fruits,     quicker, 
r. 

FOOD    MILL  $1.25  at 
hdwe.    stores. 

SIFTER.    2-cup   size, 
lto  measuring  cup.   50c. 

MFG.  CO..  50  2nd  St.  N.E..  Minneapolis.  13.  Minn. 


01*  C 


*M 


& 


Jef 


s&TZm* * 


,"' 


ih' 


/I  CCHIN1  I  \sSEROLE 

3   or  4  medium  sized  onions 

3   or  4  small  zucchini 

3   or  4  fresh  tomatoes,  or  1  (No.  2)  can 

Salt,  pepper,  and  sugar  to  taste 

Wheat  germ 

Sharp  cheese,  grated 

Buttered  bread  crumbs 

Chop  the  onions,  not  loo  fine,  and  toss 
them  into  a  small  amount  of  boiling 
water.  Wash  the  zucchini  and  slice  thin; 
add  to  the  cooking  onions.  Then  add 
the  tomatoes,  peeled  and  ent  up  if  fresh, 
or  drained  if  canned.  Season  with  salt 
and  pepper  and  a  few  grains  of  sugar. 
Continue  cooking  until  the  onions  are 
tender,  about   12  to  1.5  minutes. 

Cover  the  bottom  of  a  buttered  casse- 
role with  a  layer  of  this  onion-zucchini- 
tomato  mixture.  Sprinkle  with  about  a 
hea pinj;  teaspoon  of  wheat  germ.  Cover 
with  grated  sharp  cheese.  Repeat  this 
procedure  until  all  of  the  vegetable  mix- 
ture is  used  Cover  the  top  of  the  mix- 
ture with  buttered  bread  crumbs,  and 
bake  in  a  moderate  oven  (350°)  until 
crumbs  are  well  browned,  or  about  half 
an  hour. — Robert  Middlemass,  North 
Hollywood,  Calif. 

Some  there  ore  who  feel  that  fruit  salad 
is  first  a  picture;  others  champion  the 
virtues  of  the  fresh  fruit;  still  others  trill 
sell  out  otih/  for  flavor.  We  believe  that 
Private  First  Class  Henry  S.  Litwin,  a 
Westerner  temporarily  transplanted  by 
the  Army,  has  combined  all  three  in  this 
recipe  for  salad  and  dressing. 

FRUIT  SALAD  HENRI 
On  large  serving  plates  arrange  beds  of 
crisp  lettuce,  intermixed  with  sprigs  of 
watercress.  Arrange  sliced  apples, 
oranges,  avocados,  peaches,  pineapple, 
and  bananas  in  semi-symmetrical  fash- 
ion to  a  generous  height.  Garnish  with 
a  plentiful  ring  of  strawberries  cut  in 
halves.  Over  all  pour  the  following 
dressing: 

1    tablespoon  honey 
3   tablespoons  wine  vinegar 
Vl   cup  olive  oil,  or  other  salad  oil 
Few  grains  of  salt 

Put  the  ingredients  into  a  bowl  and  mix 
well  with  a  rotary  beater.  The  above 
proportions  will  serve  to  cover  about 
three  large  salads. — PFC  Henry  S.  Lit- 
win, APO,  New  Orleans,  La. 
The  secret  charm  of  this  simple,  dressing 
recipe  from  "Chef  Henri"  is  contained 
in  the  honey  which  spreads  a  unifying 
sweetness  over  the  fruit,  marrying  all 
the  flavors  in  perfect  taste.  It  is.  as 
you'll  discover,  an  epicurean  trick  that 
you'll  enjoy  for  years  and  years  to  come 
V)henever  fruit  salad  is  in  season.  Chefs 
of  the  West  know  tricks  and,  tips  in 
taste  by  the  score.  If  you  have  any 
equally  intriguing  ideas  to  make  meals 
memorable,  send  them  along  to  Chef 
Gordon  Goodwin,  Sunset  Magazine,  San 
Francisco,  11. 


STILL 
BEING  SHIPPED  i 

We  cannot  supply  the  full  ci- 
vilian demand  for  A*l  Sauce, 
due  to  Army  and  Navy  use  of 
vital  ingredients. 

If  your  grocer  is  "out"  of 
A*l  Sauce  be  patient  and  ask 
him  again,  next  week.  We  are 
doing  our  best  to  supply  him — 
and  you — with  "the  dash  that 
makes  the  dish. 


Most  every  day  dishes  . . .  like  hamburg- 
ers, hash,  meat  loaf,  fish,  beans,  cheese 
and  egg  favorites  .  .  .  become  something 
specialvshen  A'l's  dashing  flavor  is  added 
in  the  cooking  or  at  the 
table. 

FREE  Recipe  Booklet . . . 
"Cooking  for  a  Man," 
shows  various  ways  to 
make  a  meal  a  treat. 
Write  to:  G.  F.  Heublein 
&   Bro.,   Hartford,  Conn. 


equiring  only  four  red 
points  for  a  7- ounce  can, 
this  famous  quality  tuna  adapts  itself 
to  many  tasty,  nutritive,  point- 
stretching  menus.  Served  either  hot 
or  cold,  it  provides  a  complete  meal 
in  itself. . .  together  with  vegetables 
from  your  Victory  garden,  which  re- 
quire no  points  at  all.  With  many 
of  our  boats  in  the  Navy  and  the 
largest  share  of  our  pack  going  to 
the  armed  forces,  it's  hard  to  keep 
up  with  wartime  demands.  But  your 
grocer  will  still  get  his  share ...  so 
get  yours! 

•  REMEMBER,  al-oz.can 
of  tuna  is  only  4  Red  Points 

kVAN    CAMP    SEA    FOOD    CO.  INC 
Jttmtnol  titand,  California 


GOOD  IDEAS 

Sunset  Renders  Offer  Tips 
for  Easier  Hornemaking 
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Leaders'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $1 
upon  publication. 

FOOD  GRINDER  TRICKS 
When  grinding  meat  for  hamburgers  or 
a  casserole  dish,  put  half  a  slice  of  dry 
bread  through  the  grinder  before  and 
after  the  meat.  No  meat  will  stick  to  the 
grinder  and  be  wasted,  and  the  grinder 
will  be  easier  to  wash.  The  resulting 
bread  crumbs  may  be  used  to  top  the 
casserole  dish  or  to  "extend"  the  meat. — 
A.  W.  W.,  Glendale,  Calif. 
I  put  a  raw,  peeled  potato  into  my  food 
grinder  to  force  meat  through  it.  The 
potato  helps  stretch  our  ration  for  meat 
loaf  or  patties. — .4.  V.  B..  LeGrand, 
Calif. 

THE  LABEL  QUESTION 
A  simple   way  to  label  jelly  is  to  write 
the   name   on    the   hardened   paraffin. — 
R.  B..  Van  Nuys,  Calif. 


Make  permanent  jelly  labels  by  gluing  a 
strip  of  oilcloth  over  a  piece  of  string. 
Paint  the  name  of  the  jelly  on  the  oil- 
cloth tag,  and  tie  the  siring  around  the 
jar  neck.  The  paint  "ill  not  come  off, 
and  the  labels  will  last  more  than  one 
season.  The  same  type  of  markers  can 
lie  used  on  sleeping  bags,  camp  blankets, 
or  other  articles  that  may  be  exposed  to 
I  In-  weather. — R.  II..  San  Francisco. 

QUICK  POLISH 
For  a  "quickie"  silver  cleaner,  rub  the 
silver  with  dry  baking  soda  and  a  damp 
cloth,  then    rinse. — (1.  S.  J..  San   DiegO, 
Calif. 

SMOOTHING   EDGES 

Slightly  nicked  edges  of  glassware  or 
small  chips  in  porcelain  ran  be 
smoothed  down  with  line  sandpaper  or 
emery  cloth.  You  can  continue  to  use 
t  he  articles  t  hus  repaired  withouj  danger 
of  being  cut.—//.  //.  /'..  Glendale,  Calif. 

RECIPE    HI  MINDER 

I  have  a  compartment  in  my  recipe  file 
marked  "New  Recipes"  in  which  I  keep 
all   the   new    anil    interesting  recipes  that 

I    find    in   magazines  and   newspapers. 

Only  alter  I  try  a  new  recipe,  and  the 
family    likes   it.    do    I    file   it    in    its   per 


it. 


10 

n 


manent  place.  With  my  special  untri 
recipe  compartment,  I  know  just  win 
to  look  when  I  am  in  a  mood  for  expj 
menting. — E.  V .,  Los  Angeles. 

MOTH  PREVENTION 

To  prevent  moths  from  damaging  i 
supply  of  knitting  yarn,  I  store  it,  ', 
cording  to  color,  in  large  screw-top  gl 
jars  such  as  fruit  or  coffee  come 
These  jars  also  make  it  easy  for  me 
find  any  particular  kind  or  color  of  y; 
quickly. — /.  ,/.  /{".,  Martinez.  Calif. 

EASY  PACKING 

When  packing  for  a  trip,  I  make  a 
on  a  small  card  of  the  contents  of  a 
suitcase  and  enclose  it.  When  it  is  ti 
to  come  home,  the  articles  can  easily 
checked  oft'  and  repacked.  This  syst 
prevents  leaving  articles  behind,  and 
is  especially  good  when  children  go 
to  camp. — C.  A.  R..  San  Gabriel.  Co 


FLOWER  ARRANGEMENT  TRICK 

Here's  a  way  to  include  short-steinn 
flowers  in  an  arrangement  witli  lo 
stemmed  ones.  Slip  the  short  stems  ij 
green  drinking  straws.  The  straws  i 
be  arranged  easily,  and  they  will  not 
noticeable  in  the  finished  bouquet 
G.  II.,   Walla    Walla.   Wash. 


NEW  KITCHEN  UTENSIL 

Keep  a  pair  of  pliers  with  your  kite 
utensils.  You  will  find  them  useful 
unscrewing  tight  bottle  tops. — M. 
Portland . 


HANDY  PASTRY  CLOTH 
I  find  that    waxed  paper  bread  wrapj 
make  excellent  pastry  cloths.     I  sprin 


a  little  flour  onto  the  paper  and  roll 
my   pie    crust.     Then    I    simply    fold 
paper  and  crust    to  transfer  the  doi 
lo  the  pie   pan   without    breaking  il 
C.  S.   <'..  Bend.  Ore. 

QUICKER  BATTER 

Dip  slices  of  tomato,  squash,  eggpll 
cold  meat  loaf.  etc.  in  leftover  w  a  tile  I 

ter  for  French  frying.  The  batter  can 
stored  for  several  days  in  a  covered  g 
jar  ui  the  refrigerator.     E.  II.  /..,  L 

Bear/,.  Calif. 


LINOLEUM   REPAIR 

Sealing  wax  can  be  used  lo  repair  si 
breaks  in  inlaid  linoleum  Select  a 
thai  matches  the  Color  of  the  linolt 
nidi  il .  and  let  it  run  evenh  mlo 
crack  Smooth  the  surface  of  the 
u  it  h  a  warm  knife.  The  wax  not  ^ 
seals  up  the  crack,  but  keeps  water  f 
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Bg  underneath  the  linoleum  and  rot- 

,1         HUT.   Tar,, mil.  Wash. 

u  uti  IMI    IIO  II  \l  ION 
oning  won't  hold  any  terrors  if  you 
c  party  imitations  tliis   way      With 

n  paper,  make  tiny  shopping  bags, 
add  string  handles  and  a  victory  in- 


■  for  authenticity.  In  each  shop- 
bag  insert  an  invitation  I  li.it  reads 
thing  like  this:  "You  are  cordially 
bed  to  an  outdoor  picnic  supper 
nd  our  barbecue,  at  .")  p.  m.  on  An- 
ient h.  IF  you  bring  with  you  one 
■2  can  of  tomatoes.  .  .  .". — C.  F.  0., 
francisco. 

JELLY-MAKING   TIP 

e  is  nothing  to  equal  a  gravy  boat 
transferring  jelly  from  kettle  to 
u—C.  II     T  .  Altadena,  Calif. 

FOR  Ql   ICKEB    ICE   CRKAM 

u  I  put  ice  cream  to  freeze  in  my 
lie  refrigerator,   I   put   my  electric 

er  blades  and  mixing  bowl  into  the 
gerator  at  the  same  lime.  Then, 
I  the  ice  cream  is  ready  to  beat,  the 
I  and  beater  are  ice  cold  and  do  not 

the  ice  cream.  This  method  makes 
ce  cream  smoother,  and  it  takes  less 

to   freeze. — 0.    E.    /'..   Sacramento, 

f- 

EFFICIENT    STORAGE 

ep  all  my  canned  fruits  and  vege- 
es  in  alphabetical  order.  It  only 
■s  me  a  second  to  find  what  I  want 
he  shelves. — R.  B.,  Tarawa,  Wash. 

SANDPAPER  SHARPENER 
dpaper  comes  in  handy  in  my 
hen.  Cutting  sandpaper  sharpens 
kitchen  scissors,  while  rubbing  the 
■  of  the  paring  knife  on  fine  Sand- 
er keeps  it  in  condition,  too. — C.  M. 
No.  Hollywood,  Calif. 

MOTHPROOFING 

lg  short  on  time,  I  use  my  vacuum 
for  major  cleaning  jobs — and  I 
't  clean  the  bag  as  promptly  as  I 
ht.  Consequently  it's  a  perfect  breed- 
place  for  moths.  To  combat  this  I 
nkle  some  moth  crystals  on  my  car- 
and  suck  them  into  the  bag.  It  does 
trick. — M.  W„  San  Francisco. 

DOILY   IRONING  TIP 

e's  a  way  to  iron  crocheted  or  lace 
ies  and  place  mats  that  refuse  to  lie 
Pin  the  edges  of  the  doily  to  the 
ing  board.  Place  a  thin  wet  cloth 
r  it  and  press  with  a  hot  iron. — 
1.  B.,  Hemet,  Calif. 
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MANY  SCOURING 
POWDERS 


WANY 
SOAPS 


SCOTCH  CLEANSERS 

SCOURING  SUDS 

DO     BOTH 


DISSOLVE 
GREtft 


TO   OPEN 

Simply  tear 

this  tab 


Guaranteed  by 
the  Makers  of 
WHITE  KING 
Granulated  Soap 


100SEN  DIRT 
DISSOLVE  GREASE 

alto 

KIND  TO  HANDS^ 


The  DIFFERENT 

CLEANSER  in 

The  DIFFERENT 

PACKAGE 

n  Bu,  m 

I I    Square  I [) 


A  tip  on  tumblers 
for  careful  wives 

•  Arc  you  tired  of  buying  new  tumblers  every  month 
or  so  to  replace  broken  ones?  Do  you  want  handsome 
tumblers  that  will  last  for  the  duration?  Then  buy 
some  of  the  new  Corning  Double-Tough  Tumblers! 
They're  at  least  twice  as  strong  as  ordinary  tumblers 
of  the  same  thickness.  Can  take  at  least  twice  as  many 
hard  knocks.  They  cut  tumbler  breakage  at  least  50% 
. .  .  some  users  say  more!  And  just  the  thing  to  fit  into 
any  careful  housewife's  conservation  program.  Ask 
your  department,  china  or  hardware  store  today  for 
Corning  Double-Tough  Tumblers.  Macbeth-Evans 
Division,  Corning  Glass  Works,  Charleroi,  Pa. 

THE    TUMBLER    THAT    HAS    TWO    LIVESI 


frj 


> 


,oz.w*™«      |jL°r«<"' 


BAKER-SMITH  COMPANY  •   278  POST  STREET   •   SAN  FRANCISCO,  CAl. 

Distributor 
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n  Research  in  Glass 
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Switching  to  M.C.P.  Powdered  PECTIN 


Our  Government  sends  large  amounts  of  powdered  pectin  to 
our  Allies  to  make  energy- rich  jams  and  jellies  in  those  food- 
short  nations.  Help  relieve  your  own  food  shortages  by  making 
all  the  jams  and  jellies  you  can  .  .  .  For  economy  and  perfect 
results,  use  M.  C.  P. —  the  pectin  that  jells  more  sugar  and  fruit 
than  any  other. .  .saves  both  sugar  and  fruit. 

MAKE    THESE    3    TESTS-.,  and   You'll 
Always  Use  M.C.P.TWbW  PECTIN 


ODOR 


COLOR 


TASTE 


Let  your  nose  be  your      The     pronounced      Compare  the  strong, 
guide  as  to  whether  your      brownish  color  of  "old-      disagreeable  flavor  of 


jams  and  jellies  will  be 
better  when  made  with 
M.C.P  PECTIN  or  strong- 
smelling  "old-fash- 
ioned" liquid  pectins. 


fashioned"  liquid  pec- 
tins will  startle  you 
when  you  compare  them 
with  the  pure  whiteness 
of  M.  C.  P.  PECTIN. 


liquid  pectins  with  the 
pleasing,  faint  lemon 
taste  of  M.  C.  P.  Think 
what  this  means  in  pre- 
serving true  fruit  flavor 


_,0\    FOOD  AUTHORITIES  AGREE... jams  and  jellies  are  rich,  energy- 

'  4  jtl^'M  producing  foods. ..easy  and  inexpensively  made.  Jams,  especially,  make 

HVcR  J^    ^*iZ&^P*  an    excellent   spread,  and    are   far   more    economical    than   butter   or   mar- 
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an  excellent  spread,  and  are  far  more  economical  than  butter  or  mar- 
garine. For  wartime  economy  and  health  make  all  you  con.. .NOW!      . 


BUY   UNITED   STATES 
WAR   BONDS  AND  STAMPS 


What  salads!  This  year,  made  with  your  own 
garden  delicacies — so  fresh  and  flavor  rich. 
Juicy  vine-ripened  tomatoes;  fat,  tender  peas 
and  waxy  beans;  crisp,  dewy  lettuce  heads 
and  mild  cucumbers  ...  all  will  be  more  de- 
licious  if  you   add  Nalley's  TANG. 


VICTORY  FOODS 


NEED 


For  the  Good  of  Your 
Thanksgiving    Table 

If  you  are  r<>i"«  to  serve  fresh  vege- 
tables From  your  <>"  h  Victorj  garden 
on  your  Thanksgiving  Table,  you 
must  start  planning  and  planting 
now.  Here  on  the  West  Coast  we  may 
"double  crop"  a  heritage  we  should 
treasure  and  use     for  Victory. 

Sunset's  78  page  Vegetable  Garden 
Book  tells  you  how  to  nci  the  roost 
out  nl  your  Victory  garden.  Ii  :m- 
alyzes  the  common  errors  and  points 
out  the  special  ways  to  unusual  gat 
.l.n  success.  Fifteen  or  more  varieties 
need  your  attention  now  . 

$1    postpaid    in    U.S.A. 

At    your    tavoritu    bookseller    or    seed    store 
or  lend  a  dollar  bill  at  our  risk  to 

SUNSET    BOOK   DEPARTMENT 

576  Sacramento  St.,  San  Francisco,   11,  Cal. 


DILL 

Out  of  the  Pickle  Jar 
Into  the  Saucepan 


M 
ilk 
|] 
idfe 


QNTioN  dill   and    most  people  au  e- 
matically  think  of  pickles.    Millie*  , 
Holmberg  of  El  Monte,  California,  v  ,„ 
no  exception  until  one  day  when  she  c  ,  . 
covered   that   dill    is   as  good    in  ma 
other  places  as  in  the  briny  depths  of 
pickle  crock.  Now  in  August  when  dil 
blooming  in  your  garden,  you  will  wj 
to  hear   about  some  of  her  experien 
with  it. 

"Dill   is   easy   to    grow.    It  will  flour 
almost  anywhere  with  just  a  bit  of  spl 
for  elbow   room.    It   grows  tall — two  L 
three  feet — but   it  may   be  kept  ec  ,, 
stantly  cut  back.  The  more  you  cut  it  I 
fad.  the  better  it   seems  to  grow.    Y< 
may  start  cutting  it  back  when  it  is  01  I 
a  few  inches  high.    If  left  alone  to  go 
seed,  it  will  reseed  itself  year  after  ye 
and  your  garden  will  always  have  d 
Yet    il    is   easy   to    pull   or  hoe  out   if 
spreads  too  far,  and  it  will  never  mak 
nuisance  of  itself. 


"My  first  patch  of  dill  delighted  1 
The  feathery  stalks  were  lovely  to  l< 
at — so  lovely  indeed  that  they  oil 
added  a  beautiful  !>it  of  green  to  i 
flowers.  The  tender  green  was  delicti 
lo  nibble  on  as  1  went  through  the  g 
den  or  in  crush  between  my  fingers  4 
sniff  delightedly.  Hut  not  until  1 
perimented  with  dill  in  cookery  did 
take  ils  rightful  place  in  both  the  l 
den  and  the  kitchen. 
"Dill  is  usually  used  green,  lull  il  n 
he  cul  and  dried  like  any  other  I  it 
and  a  supply  kept  on  band  all  win! 
The  dill  seeds  may  also  be  used  lor  I 

soning.   Green  dill  is  good  chopped  I 

and  addeil  lo  any  of  I  lie  green  saltt 
It  also  com  I  tines  well  with  chives  in  sa 
or  in  salad  dressing. 

"But    jusl    wait    until    you    try    dill    w 
boiled    fish!    1    have  never  cared   mi 
about  boiled  fish,  bul  I  disco\  ered  I  1 
a   mistaken   idea   of  w  ha)    it   could 
Even  some  of  the  kinds  of  fish  w  Inch 
considered   prosaic  eating  are  delui 

when    prepared    tins    WOJ 

"Put  the  lisli     catfish,  haddock,  cod 
the  like    on  to  boil  in  jusl  enough 

water  lo  cover,  w  it  Ii  a  little  salt  and 
cial  sprigs  of  dill,  NN  lien   d    IS   leiidei  . 
il   carefully  from  the  pol  .  and  make 
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■took  into  a  cream  gravj  with  flour. 
■jr.  and  a  little  milk  Serve  the  gray  j 
i  the  Bah,  and  you  « ill  lee  «  hy  I  tor- 

lli.il  I  had  ever  thought  I  didn't  like 
■d  fish. 


c  Swedish  Dill  Sas.  or  dill  sauce,  "ill 

(nanj  ;i  >\\-\\  miii  Mf  the  ordinary. 
,  sauce  is  good  with  boiled  potatoes, 
i  (Mi  of  any  kind,  and  with  a  num- 
of  vegetables.    Make  Dill-Sas  this 

■It  I  tablespoon  of  butter  and  stir  in 
blespoons  of  Hour.  Cook  a  minute  or 
,  lint  do  tint  let  t he  mixture  brown, 
dually  add  I  pinl  of  ho1  fish  Mr  meat 
k.  and  cook  and  stir  until  the  sauce 
sickened  and  smooth  Season  with 
Uespoons  of  chopped  dill,  1%  table- 
pa  of  vinegar,  i  teaspoons  of  sugar, 
■  little  salt.  -Inst  before  serving,  add 
m  yolk  mixed  with  .1  little  of  the 
•c 

re's  how    dill  can   add   flavor  to   new 

itn<-s;  Scrub  the  potatoes  until  their 
,i>h  >kiii>  are  bright  and  shining, 
then  ImiII  them  with  a  few  sprigs  of 

in  the  water.    The  result  is  delirious! 

potatoes  must  be  the  really  new 
i,  as  the  thicker-skinned  old  ones  do 
seem  to  absorb  the  dill  flavor. 


nost  everyone  likes  dill  pickles,  and 
arc  easy  to  make  at  home,  but  very 
people  know    how    really  good  they 
when    made    with    small    green    to- 
nes instead   of  cucumbers.    Here  is 
to  go  about   it:    Select  small  green 
atoes,  or  if  the  larger  ones  must  be 
1,  quarter  them.  Pack  them  intoster- 
d  jars,  adding  a  clove  of  garlic  if  you 
Make  a  brine  of  salt,  vinegar,  and 
er  (1  cup  salt  and  1  cup  vinegar 
•  quarts  water)  .  and  boil   with  sev- 
SDrigs  of  dill  for  .">   minutes.    Pour 
led   brine  over   the  tomatoes   and 
at  once.  Let  them  age  in  a  cool 
e   for   six   weeks   to   two   months 
>re   using. 

you  would  like  to  start  a  dill  patch 

pour   backyard,    here   is   how    to   go 

ut  it.    Select   preferably   a   warm. 

iy   location,  although    dill   is   really 

particular.    Sow  the   seeds  directly 

the  ground  in  the  spring.    Thin  the 

lings  until  they  are  about  ten  inches 

t.  for  dill  dislikes  transplanting.  Un- 

dill  is  cut  back,  it  will  go  to  seed  in 

lit  three  months." 

uy  other  Sunset  readers  have  tips  on 
they'd   like   to  pass  along,  we'd  be 
to  hear  about  them. 
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-rfcOCO  MARG-4,? 
%■         in 


Made  and  spread  with  DURKEE'S  TROCO  MARGARINE,  tender, 
golden  corn  bread  is  something,  indeed!    DURKEE'S 

TROCO  MARGARINE  is  to  mild,  so  sweet,  so  country- 
fresh  in  flavor  ...  it  improves  all  foods  —  in  them  and 
on  them. 


The  delicate  flavor  of  DURKEE'S  TROCO  MARGARINE 

is  due  to  an  improved  process  which  seals 
in  the  flavor  of  the  fresh  ingredients. 


s** 


vO>" 
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Every  pound  is  enriched  with  9,000 
units  of  Vitamin  A.  Easily  digest- 
ed, Durkee's  Troco  Margarine  is 
healthful ...  and  an  important 
"energy"  food  for  everybody  in 
the  family. 

One  of  the  foods  recommended  in  the  official 
U.  S.  Nutrition  Food  Rules. 


OTHER  DURKEE  FAMOUS  FOODS 
DURKEE'S  FAMOUS  DRESSING     •     DURKEE'S  SPICES 
DURKEE'S  WORCESTERSHIRE  SAUCE     •     DURKEE'S  MAYONNAISE 


Anyone... 


Anyone  can  cook  it . . .  and  everyone  loves 
to  eat  it!  Because  its  flavor  is  so  satisfying 

—  you  just  don't  tire  of  it.  Mother  knows 
it's  good,  substantial,  and  nourishing  for 
the  whole  family,  too.  Anyone  can  cook  it 

—  it's  that  simple  — just  stir  into  salted 
boiling  water  and  ZOOM!  .  .  .  you  have  a 
hearty  breakfast  ready  to  serve. 

Sponsor,  of  "JAMES  ABBE  OBSERVES"  daily  on  the  Blue  Network 
and  of   Louis   P.   Lochner  on    NBC 
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HOME-COOKED 
HOME-CANNED 


(Without   a    single    ration    point) 

Home-canned  fruits  and  vegetables 
are  delicious!  Can  all  the  extra  food 
from  Victory  Gardens  in  BALL  jars! 
You'll  have  a  variety  of  food  that  is 
full  of  vitamins,  healthful,  satisfying 
and  easy  to  serve.  For  safe,  success- 
ful canning,  follow 
instructions  and  use 
BALL  jars,  caps  and 
rubbers.  Buy  any 
BALL  jar  and  cap 
your  dealer  can  sup- 
ply. All  are  easy  to 
use  and  reliable  .  .  . 
the  BALL  IDEAL,  or 
BALL  Mason  with 
either  the  Vacu-Seal 
or  Glass  Top  Seal 
closure. 

BALL    BROTHERS    COMPANY 
Muncie,  Indiana,  U.S.A. 

Send  10c  for  Ball  Blue 
Book  of  canning  and 
preserving  recipes.  In- 
cludes instructions  for 
canning  vegetables 
and  fruits  in  hot 
water  batlt  and  pres- 
sure  cooker. 


BALL   IDEAL 

with    glass    top 
and  wire  clamp. 


YOU  WON'T  BE   HUNGRY  IF  YOU   CAN! 


15  Varieties  of 
Victory  Garden  Vegetables 
Need  Your  Attention  Now 

If  you  want  fresh  vegetables  in  the  fall 
and  winter  months,  von  must  plan 
and  plant  now,  Sunset's  Vegetable 
Garden  \Uxih  lisU  i  ~>  varieties  thai 
may  be  successfully  planted  from 
August  to  Octdber  in  mosl  sections  of 
the  Pacific  Coast.  Also  tells  you  how 
to  care  for  your  Victory  garden  during 
the  winter  months  for  greater  success 
early  next  spring.  Send  today  for  this 
exclusively  all-Western  vegetable  gar- 
den  book— 72  pagas  of  valuable  in- 
formation. 

$1     postpaid    in    U.  S.  A. 

Sunset   Book    Department 
576  Sacramento  St.,  San  Francisco  11,  Calif. 


PEACHES 


Some  Ways  to  Use  This 
Favorite  Summer  Fruit 


\ 


w, 


hen  the  first  lusciously  ripe  peaches 
come  into  Western  markets,  a  bowl  of 
sliced  peaches  with  cream  leaves  little 
to  be  desired.  But  as  the  season  goes  on 
and  they  become  more  plentiful,  we 
really  have  to  gild  the  lily  for  the  sake 
of  variety!  Here  are  some  suggestions 
to  refresh  your  memory: 

FRESH  PEACH  SALADS 

Peaches  a  la  Mode:  Top  peeled  peach 
halves  with  a  mound  of  cottage  cheese, 
or  with  cream  cheese  whipped  to  a  fluff 
with  a  little  milk.  Serve  on  lettuce  with 
Chutney  French  Dressing  (oil-vinegar 
dressing  to  which  a  little  chopped  chut- 
ney has  been  added) . 
Peach  Salad  Bowl:  Combine  sliced 
peaches,  diced  pears,  seedless  grapes,  and 
raspberries  in  a  lettuce-lined  salad  bowl. 
A  few  slivered,  toasted  almonds  give  a 
good  texture  contrast.  Add  Honey 
Dressing  (French  Dressing  with  a  table- 
spoon or  two  of  strained  honey  added) 
and  toss  lightly.  Note:  As  with  any 
mixed  fruit  salad,  the  various  ingre- 
dients should  not  be  combined  until  the 
last  minute  so  that  they  will  retain  their 
separate  identities  and  not  be  just  a 
juicy  melange! 

Peach-Melon  Salad:  Serve  the  above 
mixture  of  fruits  in  a  peeled  ring  of  can- 
taloupe or  honeyball  melon.  A  cooked 
salad  dressing,  thinned  with  fruit  juice, 
goes  well  with  this. 

Stuffed  Peach  Salad:  Top  peeled  peach 
halves  with  a  mixture  of  chopped  celery. 
chopped  almonds  or  walnuts,  and  may- 
onnaise. Garnish  with  a  bit  of  preserved 
ginger,  if  you    like  its  snappy-sweet 

flavor. 

Peach  Surprise:  Peel,  halve,  and  pit 
peaches.    Fill  hollow  of  one  half  with  a 

mixture   of   Cream   cheese,  chopped    pre 

served    ginger,   and    chopped    walnuts. 

spreading  mixture  over  cut  surface  of 
fruit;  press  the  matching  half  in  place. 
Serve  on  lettuce  with  French  Dressing 
Or  a   cooked  salad  dressing. 

Jellied  Peach  Salad:  Mold  diced  peaches, 
melon    balls,   and    raspberries    in    leinon- 

or  orange-flavored  gelatin,  using  half 
water  and  half  orange  or  grapefruit  juice 
for  the   liquid.    LTnmold,  garnish    with 

cream  clieese   balls,  and  serve  with  may 
onnaise  thinned   with  a  little  fiuil   juice. 

KRKS1I     I'KACII    DKSSKKTS 

Orange  Peach  Melba:  'lop  a  peeled 
peach  half  with   a  scoop  of  orange  ice. 


Pour  a   spoonful  of  sweetened,  crushl 

fresh    raspberries    over    the    ice.     Go  J 

variation:    Substitute    Currant    Jelf 

Sauce  (currant  jelly  melted  and  thinnUf 

with  a  little  water,  then  chilled)   for  t™ 

raspberries. 

Peaches  with  Custard  Sauce:  Add  a  ft 

drops  of  almond  extract  to  plain  boil 

custard.    Serve   very   cold   over   slic  | 

peaches. 

Peach  Cardinal:  Crush  fresh  raspberr  k 

or  strawberries  with  sugar  to  taste.  CI 

and  serve  over  halved  or  sliced  peach 

Good  plain  or  with  cream. 


r, 

Ginger-Peach  Shortcake:  Substitute  g: 
gerbread  for  the  usual  shortcake  1 
cuits.  Serve  with  cream  cheese  whip] 
with  enough  milk  to  make  it  just  tl 
enough  to  pour. 

Peach    Tarts:  Slice    peaches    and   co 
with  sugar:  let  stand  for  half  an  houi 
so.    Just   before   serving,   fill   individt 
baked  tart  shells  with  the  peaches.  Serj 
with  cream  or  vanilla  ice  cream. 
Peach    Cobbler:    Peel    and   slice   enou 
peaches    to    make    ,'J    cupfuls.     Mix 
gether  %    cup   sugar  and    1    tablespo 
each:    Hour,   cinnamon,    nutmeg,    a 
lemon  juice.   Arrange  layer  of  peaches 
baking   dish;   sprinkle    with    sugar   in 
lure;  dot  with  butter  or  margarine. 
peat  layers  until  dish  is  full.    Cover  w 
baking    powder    biscuit    dough;    pn 
dough  to  allow   escape  of  .steam;  bake 
375°   about    K)   minutes.    Serve  wi 
cream.    Serves  (i. 

Fried  Peaches  and  Cream:  Melt  2  tab 
spoons  butter  or  margarine  in   a   skill     fi 
laj     12   peeled   freestone  peach    halves     £ 
the   butter;   cover   and    simmer    10    mi    '[ 
ulcs.    Sprinkle    with    'A  cup  sugar;  CO    m 
10  minutes  longer.    Add   V.,  cup  creaj   I 
cook    slowly     until    peaches    are    lendi 

turning  occasionally.   Serve  warm  wi 

cream. 

Peach    Dessert   Sandwich:   'lop   slices 

toasted,  buttered  angel  or  sponge  ca 

with    sweetened    sliced     peaches.     Se 
with    almond  flavored    custard    sauce. 

Baked   Peaches:   Peel,   halve,   and   |j 
peaches.    Place  in  baking  dish;  sprint 

Sparingly  with    lemon  juice  and   libera 

with  sugar,  Bake  al  SflO'  for  30  in 
utes.  Serve  warm  or  cold  with  cream 

with   lemon  Cornstarch   sauce 


i 


m 
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*E  C/lWf  SUGAR 

mother  was  famous  in  our 
me  Iipwii  for  her  fruits  and 
ns  and  iillies.  She  always 
•d  to  Bay,  He  sure  it's  pure 
le  sugar." 

ly  don't  you  follow  this  sim- 
•  rule  i  n  putt  ing  up  your 
lit   this  summer? 


nsist  on 


E  CANE 

GAR 


G-H 

SUGAI 


fCANE] 


KTTEVISTA 


UR  OWN 


OTTLINC 

•  century  tk#  M*Hei  Winery  ti«»  devoted  itteH 
ly  *o  producing  sweet  wines  of  distinction.  Thus 
it  wine  lovers,  the  world  over — in  quest  ©I  su- 
quefity — h«ve    come    to   demend    MATTEVISTA. 

A.  MATTE  I 

FRESNO.    CALIFORNIA 


preserves 


U  iili  a  II 7 ester n  Flavor 


F, 


or  preserves  with  a  special  fillip,  try 
these  Sunset  favorites: 

KUMQUAT  MARMALADE 

1    pound  kumquats 
1    quart  water 
1/2    lemon 
1    pound  sugar 

Wipe  the  fruit  with  a  damp  cloth  and 
slice  thin,  discarding  only  the  seeds.  Add 
the  cold  water,  finely  cut  lemon,  and  let 
stand  -it  hours,  then  cook  until  the  peel 
is  tender,  using  an  open  kettle  to  allow 
evaporation.  Let  stand  another  24  hours, 
then  add  the  sugar,  stir  thoroughly,  and 
cook  to  ^22°  F.  on  the  candy  thermome- 
ter, or  to  the  stiffness  desired.  Pour  into 
sterilized  jars  and  seal.  Allow  to  stand 
at  least  a  week  before  using.  Kumquats 
need  longer  soaking  than  oranges  in 
order  to  blend  the  sweetness  of  the  peel- 
ing with  I  lie  very  sour  juice. 

FEIJOA  CONSERVE 

3  pounds  feijoas,  peeled  and  sliced 

1  pound  Thompson  seedless  grapes 

1/2  cup  preserved  ginger,  diced 

V2  cup  ginger  syrup 

V2  cup  seedless  raisins 

3  pounds  I6V4  cups)  granulated  sugar 

Prepare  the  fruits,  and  mix  well  with 
the  other  ingredients.  Let  stand  over- 
night or  for  4  or  5  hours,  then  boil  until 
as  thick  as  desired.  Put  into  glasses  and 
seal.    This  is  a  very  rich  conserve. 

WESTERN  APPLE  RUTTER 

10   apples,  pared    and    sliced 

Granulated  sugar,  equal  in  amount  to 

apples  after  cooking 
Juice  of  2  lemons  and  2  oranges 
Ground  cinnamon,  cloves,  and  nutmeg 

to    taste 

Cook  the  apples  with  a  very  little  water 
to  a  thick  mush.  Measure,  add  sugar, 
fruit  juices,  and  spices,  and  cook  slowly 
in  the  oven  until  the  butter  "sets"  when 
a  little  is  allowed  to  cool  on  a  saucer. 
Pour  into  hot,  sterilized  jars,  and  seal. 

ORANGE  MARMALADE 

1    large  orange 
1    large  lemon 
1    large    grapefruit 
Sugar 

Cut  fruit  fine;  measure  cut  fruit  and 
cover  with  2V2  times  that  amount  of 
cold  water.  Let  stand  overnight,  and  the 
next  morning  boil  briskly  for  20  min- 
utes. Remove  from  the  fire,  measure, 
and  while  still  hot  add  %  cup  of  sugar 
to  each  cup  of  fruit;  stir  well  until  the 
sugar  is  dissolved.  Let  stand  overnight 
again;  then  boil  quickly  until  it  jells, 
pour  into  hot  glasses,  and  seal  with 
paraffin.  The  faster  the  boiling,  the 
lighter  colored  it  will  be. 


Open  a  Special 
Checking  Account 

hi  person  or  by  mail 


•  No  monthly  service  charge 

•  No  minimum  balance  required 

•  No  charge  for  deposits 

If  you  need  to  write  only  a  lim- 
ited number  of  checks,  you'll 
appreciate  the  convenience, 
protection  and  economy  of  our 
Special  Checking  Account.  The 
only  cost  is  for  checks  —  in 
books  of  ten  for  $1 — as  you  need 
them.  You  can  open  your  ac- 
count and  make  deposits  by 
mail.   Write  for  details. 


AMERICAN 

TRUST 
COMPANY 

Banking  Since  1854 


HEAD   OFFICE:     SAN    FRANCISCO 

Many  Offices  Serving  Northern  California 
Member   Federal   Deposit  Insurance  Corporation 

• 

BUY  U.S.  WAR  BONDS  AND  STAMPS 
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IT'S  TIME  TO  PLANT 

Fall  and  Winter 


Vegetables 


i 


$ 


i 


POSTPAID    IN    U.  S.  A. 

AT     ALL     GOOD     BOOKSELLERS     AND 
SEED  STORES  OR   USE  COUPON    BELOW 


Lane    I'liblis 

liing  ( 

o., 

576  Sacramento  Street, 

San    Francisco.    11, 

Calif. 

Scud  me .  .  . 

.copies  of  SUNSET'S  Vege- 

table  Garden  Boo 

<  for  »lii< 

1)     I    enclose 

|     $ 

...  If 

1  return 

lie    hook  (s) 

|      within     10 

days, 

you    will 

refund    my      | 

|      money  plus 

return 

postage. 

1        NAME 

STREET 

ADDRESS     

1       CITY 

STATE 

843A       I 

N  most  sections  of  the  Pacific  Coast 
you  can  make  your  Victory  garden  pay 
double  dividends  and  have  fresh,  lus- 
cious vegetables  during  the  months 
when  they  are  scarce  and  high  priced  in 
the  markets.  Double  cropping  is  an  op- 
portunity here  and  a  patriotic  duty,  too! 
For  what  to  plant  and  when  see  Sunset's 
Vegetable  Garden  Bonk,  the  only  au- 
thentic work  that  gives  you  localized  in- 
structions for  all  sections  of  the  Pacific 
West.  Catch  crops — green  onions,  rad- 
ishes, beets,  etc. — planted  in  August  will 
mature  before  frosts  in  almost  every  sec- 
tion. Many  vegetables — cool  crops — are 
at  their  best  in  the  warmer  regions  when 
planted  in  summer  and  fall.  Fifteen  va- 
rieties, from  artichokes  to  turnips,  need 
your  attention  now. 

Whether  you  garden  in  California.  Ore- 
gon, or  Washington,  get  this  all-Western 
vegetable  hook  while  the  supply  still 
lasts.  It  costs  no  more  than  a  few  do/en 
plants  and  will  return  its  cost  many 
times  over. 


VICTORY  IDEAS 


Tips  from  Washington,  D.  C. 
And  Sunset   Readers'  Homes 


II! 


In  these  columns  we  are  especially 
interested  in  conservation  and  salvage 
ideas.  Share  yours  with  other  Sunset 
readers,  and  receive  a  $1  bonus  in  War 
Savings  Stamps  in  addition  to  the  $1  we 
customarily  pay  for  readers'  Good  Ideas. 

ON  PRESSURE  COOKERS 

The  War  Production  Board  has  allotted 
materials  to  produce  enough  pressure 
cookers  for  home  canning  to  bring  the 
year's  total  output  up  to  275,000.  The 
cookers  are  being  allocated  through 
county  farm  rationing  committees  es- 
tablished by  the  Department  of  Agricul- 
ture. Specific  ceilings  have  been  set  on 
the  prices  by  the  OPA. 

HOSPITAL   FLOWERS 

You  can  make  life  easier  for  busy  nurses 
and  bring  cheer  to  a  hospital  patient  as 
well  if  you  save  empty  pickle,  olive,  and 
other  attractive  bottles  to  use  as  con- 
tainers for  hospital  flower  arrangements. 
A  sick  friend  would  love  to  have  a  choice 
rose  hud  or  two  brought  to  her  in  its 
own  bud  vase,  or  a  spray  of  fuchsias 
attractively  arranged  and  tied  with  a 
matching  ribbon.  When  the  flowers  have 
faded,  vase  and  all  can  be  quickly  dis- 
posed of  by  the  hospital. — L.  Y.  N .,  San 

Clemente,  Calif . 


El). — A  tiny  jam  jar  could  serve  as  the 
vase  for  an  old-fashioned  bouquet,  lie 
a  large  paper  lace  doily  w  it  h  colorful  rib- 
bon at  the  neck  of  the  jar,  and  arrange 
the  flowers  in  I  he  conventional  way  with 
the  doilj  ruffle  edging.   For  a  variation, 

tie  the  jar  with  ruffled  collar  of  checked 

gingham.    Another  suggestion:    Cover 

the  bottle  vases  with  raffia  or  twisted 
crepe   paper. 

M  RSES   WANTED 

The  need  for  nurses  is  desperate  In 
some  of  the  hospitals  on  the  lighting 
fronts,  one  day  shift  nurse  is  assigned 
to  1(1(1(1  patients,  and  one  night  shift 
nurse  to   KMI  patients.    In  crowded  civil 

ian  hospitals  nurses  are  overburdened 

with  work  To  ease  the  situation,  the 
American    tied    Cross  is   recruiting  three 

types    of   help:     I.    lb-tired    registered 

nurses  to  serve  in  civilian  hospitals  and 


release  a  nurse  for  duty  with  the  arr " 
services.    2.  Nurses  aides  to  assist  w  ^ 
minor  tasks  in  civilian  hospitals  and 
graduate  nurses  for  more  important 
ties;  volunteers  must  be  willing  to  g 
a    minimum    of    three    hours    work 
week.   3.  Home  nurses  to  receive  spe 
nursing    instruction    that    will   en 
them  to  care  for  sick  or  injured  mem! 
of  the  family  at  home. 
Those    wishing    to   sign    up    for   one 
these  activities  should  get  in  touch  v 
the  nearest   office  of  the  American  ] 
Cross  or  the  American  Women's  Vol 
tary  Services. 

SAVING   SLICES 

To  get  the  most  from  every  morse 
cheese,  bacon,  ham,  or  other  food  t 
needs  to  be  sliced,  I  press  it  between 


■ 


small  pieces  of  board  about  the  size! 
butter  paddles  when  slicing  it.  The 
can  slice  evenly  and  thinly  with 
waste  or  danger  of  cut  lingers. — C. 
8.,  Marshfield,  Ore. 

JOBS  FOR  WOMEIS 

Did  you  know  that  there  arc  m 
homemaking  skills  that  can  be  usee 
vital  war  jobs?  It  has  been  shown  i 
Department  of  Labor  survey  that 
peacetime  jobs  in  which  women  h 
been  most  proficient  have  provided  si 
that  are  easily  transferable  l>>  war  ji 
Because  SO  many  women  are  needed 
day  in  vital  war  work,  a  pamphlet 
been  issued  showing  the  correlation 
tween  wartime  and  peacetime  jobs 
women.  Send  For  your  free  copy 
Leaflet  No   1,  What  Job  h  Mine  ofl 

Victory    Li7ie?,    from    the    Women's 
rcau,  Q.  S.  Depl    of  Labor,  Washing! 

I)  ( 

FUNNEL  SUBSTITUTE 
Here  is  an  effective  substitute  lor  so 

w  ide  RlOUthed     fruil      funnels.     Cut 
bottom    out     of    a     half  cup    SIM     ■ 

measuring  cup.  or   the  mesh   rrd 

metal   sided    lea    si  lamer       ,*  oil    w  ill 
that     this    home  made    funnel    will 
the   purpose   ni.els         /)'     I       //..   I.n.i 

neles. 
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WHIM.  TIPS 


hlrns  For  Routing 
ftlur  Mnntlnyg 

v  not  make  your  wash  day  chorea 
•r  by  following  these  practical  sug- 
ms? 

TRICKS  H  II II  vi  URCH 
limp  sheet*  will  be  unproved  by 
Idition  of  ;■  little  Btarch  to  the  rins- 
atir  When  you  are  through  with 
regular  starching,  leave  the  left- 
starch  in  the  wash  tub  and  fill  the 
ith  water.    Rinse  the  sheets  in  this 

:  it  will  give  them  a  nice  smooth 
which  is  especially  appreciated  on 
nights.— L.  W.  ii..  North  Holly- 

.  Calif. 

i  tea  towels  become  worn  and  thin, 

i  them  ii  little  and  they  will  be 
as  absorbent. — M.   W.  Ii  .  Ingle- 

.  Calif. 

TIME-SAVING   TIPS 

i  washing  small  quantities  of 
;s  by  hand  in  hot  water,  use  your 
potato  masher  to  swish  I  hem  up 
low  II. 

re    hanging   wet    clothes   on    un- 
i-d  hangers,  cover  the  hangers  with 
of   waxed    paper   to   prevent    any 
s. 

FOR  EASIER   IRONING 

kerchiefs  and  tea  napkins  usually 
>o  fast  for  easy  ironing  when  hung 
le.  Instead  of  hanging  them  out. 
tem  together  flat  in  groups  of  six 
s  and  roll  them  up  tight  in  a  bath 
.  In  an  hour  they  will  be  at  the 
r  dampness  for  ironing. — L.  S., 
i  Cn/z.,  Calif. 

STAIN   REMOVAL 
nercial    color   remover   will    some- 
remove  old  stains  in  white  goods 
lon't  yield  to  simpler  treatment. 
re  to  keep  your  stain  removal  chart 
y   when  you    are  washing  baby 
;s.  Stains  should  be  treated  before 
lothes  are  washed.    Milk   and  for- 
should  be  carefully  rinsed  out  in 
i'ater;  otherwise  yellowish  stains  re- 
Use  very  hot  suds   for  white  and 
olor  baby  cottons. 

WASHING  MACHINE  IDEAS 

!  cotton  rope  clotheslines  are  easy 
sh  in  your  machine.  Tie  the  rope 
iks  before  you  put  it  in. 

your  clothes  are  washed,  the  suds 
!  machine  are  usually  still  lively 
h  to  clean  your  dust  cloths,  clean- 
oth,  string  mops,  etc. 


Compare  the  price 
per  ounce  —  not  the 
price  per  roll  —  to  get 
the  true  measure  of 
toilet-tissue  value! 


AVolls  of  tissue  vary  in  size 
and  price  —  but  ounce  for  ounce, 
you  pay  little  or  nothing  more 
for  America's  finest  quality  white 
tissue  than  you  do  for  ordinary 
toilet  tissue!  Discover  the  econ- 
omy and  luxurious  softness  of 
the  big,  new  1,000 -sheet  roll  of 
Comfort  Tissue  today! 


To  save  shipping  space— each  roll 
compressed  by  government  order 


Buy  the 

HANDY- 

TO -CARRY 

4 -roll 

FAMILY-PAK 
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Don't  struggle  to  get  things 
clean.  KENU,  the  amazing  new 
way  to  clean  everything,  con- 
tains six  cleaning  and  activat- 
ing materials  which  combine  to 
soak,  loosen  and  float  all  dirt 
away.  KENU's  scientific  3-step 
operation  really  cleans  things. 

Clothes  wash  white  without 

bleaching Dishes  and  glasses 

dry  by  themselves  spot-free 
(without  wiping! )  . . .  Pots  and 

pans  rinse  free  of  grease Tile, 

linoleum,  stove  and  refrigerator, 
painted  walls  and 
woodwork  wipe 
clean  without  hard 
rubbing. 


BUY 


KENU 


Lightens 
Housework 

Through 
Chemistry 


Roofed  barbecue  and  open  dining  terrace;  home  of  W.  A.  Mudgett,  Palo  Alto,  C 


lll.\I.U  TERRACE 


0 


utdoor  living  units  seem  to  give  the 
greatest  satisfaction  when  they  are 
planned  in  one  of  these  two  ways — as  an 
extra  room  in  close  relationship  with  the 
house,  or  as  a  completely  equipped  self- 
sustaining  unit  somewhere  in  the  garden. 

The  William  A.  Mudgett's  terrace  bar- 
becue is  a  good  example  of  the  first  type 
of  planning.  The  plan  below  illustrates 
how  traffic  flows  from  the  barbecue 
through  a  service  porch  to  the  kitchen, 
and  from  there  through  the  breakfast 
nook  to  the  dining  room  and  living 
room,  both  of  which  open  to  the  terrace. 
The  L  of  the  living  room  provides  an  ad- 
ditional shelter  to  the  terrace  at  the  op- 


posite end  from  the  fireplaee-barbt 
The  terrace,  surfaced  with  bricks  la 
mortar,  is  adjacent  to  the  south  sic 
the  house,  giving  all-day  sunny 
posure.  The  end  over  the  barbeci  I 
roofed,  and  an  awning  shelters  a  poij 
of  the  house  side,  so  that  sun  or  si 
can  be  had  as  desired.  The  barbeci 
built  from  a  wall  made  of  old  rough 
face  bricks  which  connects  the  lei 
to  the  garage. 

A  ( 'liinese  wistaria  out  lines  the  roof 
the  barbecue.  On  the  lawn  side  of 
terrace  arc  planted  two  Chinese  de< 
ous  elms  to  provide  summer  shade 
allow  maximum  light  in   winter. 


CURTIIUS 

Curtain*  Can  He  Both 

Pretty    and    Practical 


imns  nowadays  should  be  easy  to 
care  <>f  and  at  the  same  tunc  pretty 
,'li  in  make  rooms  more  li>  able.  The 
\inu   easj  to-cany-oul    ideas  com 
pracl  icalil  j  w  it  l>  ;ilt  ract i\  eness. 

QUICK  TRIMMINGS 

is  mi  inexpensive  way  to  give  per- 
ity  to  unbleached  muslin  curtains 
ewing  room,  Stitch  lengths  of  cloth 

measure  along  the  corners  The 
w  of  the  tape  measure  is  a  decora- 
touch  in  itself.  In  a  child's  room, 
pages  of  a  cloth  story  book  ap- 
ed in  sequency  along  the  bottom  of 
v\  cloth  draperies  make  an  attrac- 

border.-  -D    II .  ('..  Mt.  Hamilton. 
NO-SEW   CURTAINS 

y  washable  no-sew  curtains  for  a 
liy  room  ran  \h-  made  of  oil  cloth. 
two  >i<l<-  pieces  the  length  of  the 
ow  and  wide  enough  to  allow  for 
•ring,  and  a  short  piece  to  be  used 
valance  between  them.  Scallop  or 
the  edges,  if  desired.   Glue  a  3-inch 


of  muslin  across  the  back  at  the 
)f  the  curtains  to  form  a  casing  in 
h  to  run  the  rod.  All  that's  left  to 
to  put  the  three  sections  of  curtain 
lie  rod  and  press  the  gathers  into 
'. — E.  J.  Y.,  San  Francisco. 

PRACTICAL   SEERSUCKER 

mg  won't  be  a  problem  if  you  make 
bathroom  curtains  of  bright  col- 
seersucker.    Use  plenty  of  material 

ley  will  be  full;  after  washing,  dry- 
and   rehanging  them,  simply    pull 

i  into  soft  folds.    No  ironing  is  re- 

sd. 

NEW  RUFFLES 
e  ruffles  on  your  curtains  are  begin- 
to  wear  or  fade  and  the  body  of  the 
tins  is  still  in  good  condition,  re- 
B  the  ruffles  and  replace  them  with 
■  made  of  cotton  print  material, 
•ked  gingham  to  harmonize  with  the 
•  scheme  of  the  room,  or  printed 
tz  to  match  other  accessories  make 
ictive  ruffles.—//.  E.  C.  Salem,  Ore. 


Two  important  wartime 
jobs  home  owners  can  do 

BOTH   HAVE   UNCLE    SAM'S    FULL    APPROVAL  - 

■  m   Give  Your  Home  Adequate  Roof  Protection 

Against  Stormy  Weather 

A  leaky  roof  may  cause  permanent  damage  to 
structural  materials  you  can't  replace  in  war- 
time .  .  .  also  to  decorations  and  furniture. 
That's  why  Uncle  Sam  considers  roof  repair 
or  replacement  a  part  of  necessary  mainte- 
nance. Make  a  sound  investment  in  a  sound 
roof  by  doing  the  job  with  Celotex  Triple- 
Sealed  Roofing  Products.  You  get  their  extra 
protection,  beauty  and  long  life  without  extra 
cost!  See  the  wide  selection  of  designs  and 
brilliant,  permanent  colors  at  your  Celotex 
Dealer's  today. 
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Create  a  Cozy  Extra  Room  From  Waste  Space 


Help  Uncle  Sam  relieve  the  housing  shortage 
now— and  make  your  home  more  valuable  for  the 
future— by  turning  waste  space  into  an  extra 
room.  A  war  worker  will  be  eager  to  rent  the 
snug,  attractive  quarters  you  can  create  with  the 
help  of  genuine  Celotex  Insulating  Interior  Fin- 
ishes. They  build,  insulate  and  decorate  all  in 
one.  The  rent  you  collect  will  quickly  pay  for  the 
remodeling.  Get  plans  from  your  Celotex  Dealer. 
There  is  no  obligation. 


CeixoteX 


KCG     U.    3     PAT.   Oft 


ROOFING     •      INSULATING   BOARD     •     ROCK   WOOL 

GYPSUM   WALL   BOARD         •         LATH         •        PLASTER 

SOUND  CONDITIONING  PRODUCTS 


FREE! 

"A  Wartime  Guide 
to  Better 
Homes" 

Tells  exactly  what  Uncle 
Sam  says  you  can  and 
should  do  to  keep  your 
home  in  good  repair. 
Free  at  your  Celotex 
Dealer's,  or  mail  the 
coupon. 


The  Celotex  Corporation,  Dept.  Su-3,  Chicago 
Please  send  me  FREE  "A  Wartime  Guide  to  Better 
Homes."  I  am  interested  in  (please  check)  □  Roof 
Repair  or  Replacement  D  Creating  an  extra  room 
from  waste  space. 

Name 

Address 

City State 


AIR  CONDITION' 
YOUR  SOIL  WITH 


JACK  BURKENS  F 


FROM 

REDWOOD 

BARK 


7^  SotC  ^Hiulaton,  t6<Zt 

•  CUTS  DOWN  WATERING 

•  SAVES  CULTIVATION 

•  REDUCES  WEEDING 

•  PROMOTES  GROWTH 
ECONOMICAL  25  LB.  BAGS 

San  Francisco 

Manufactured   by 

REDWOOD  FIBRE  PRODUCTS  CO  .  INC 

Santa  Cruz 


Send  for 
FOLDER 


AT  GARDEN  SUPPLIERS 


Choose  the 
combination 

for   you 


You  can  now  re- 
place those  old, 
pitted,  stained, 
chipped  and  incon- 
venient kitchen 
sinks  with  brand 
new,  modern  vit- 
reous china  sinks  or  sink  and  laundry 
tray  combination. 

Vitreous  china-a  non-critical  material 
-is  strong  and  durable.  It  will  not  pit 
or  craze.  It  is  fully  acid  and  stain 
proof  and  cleans  very  easily.  It  is  the 
same  high  grade  china  as  your  best 
dishes. 

These  better  vitreous  china  sinks  and 
laundry  trays  are  now  available  for 
you.  Ask  your  merchant  plumber  or 
write  direct  for  complete  information. 


WASHINGTON-ELJER  CO. 

4100    S     ALAMEDA    ST     fl  SlnilAIITV     DNIUIIur. 

LOS    ANGELES     CALK 


QUALITY     PLUMBING 
FIXTURES    SINCE    1196 


Fireplace  with  woodbox  and  barbecue  winy,  and  fiat/stone  terrace  in  a  17x20-ft.  c 


LIKE  A  WATCH 


IV 


OTED  ill  the  corner  of  the  plans  for  this 
interesting  unit  designed  by  its  owner, 
Clayton  M.  Allen  of  Los  Angeles,  is  the 
title,  "Victory  Outdoor  Living  Quar- 
ters." If  that  title  means  that  here  is  a 
place  for  needed  recreation  and  vaca- 
tions that  call  for  no  gas  or  transporta- 
tion, we  approve  the  title. 

Several  ideas  are  illustrated  in  this  unit 
which  should  lie  most  helpful  to  Sunset 
readers.    The  perfection   in   detail    is   re- 


: 


markable.   From  the  terrace  to  tl 

pit  no  pains  have  been  spared.  Tru 

put  together  like  a  watch. 

The  terrace  is  of  Arizona  flagstone 

a  '."'2-inch    cement    slab.    It   is  oil 

with  brick  laid  on  edge. 

The  detail  of  the  adjustable  firel 

the  barbecue  unit    (at  the  right)  i 

ingenious.     The    grill    and    plate    1 

fixed.    Both   grill  and  plate  are   l> 

three  removable  sections,  8  bjl 


i 


|—  Q"— |-4;4-4"i414- —  14"- 


8ide  and   front   elevation   <>/  barbeou 

grill  unit  detail  of  fire  pan.  Ash  I'll  do&A 
is  at  rear  of  barbecue.  Adjustable  t\re\ 
is   just    as   practical   as   adjustable    'irillt 
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a  iiui/   adjustable   fireplace  grill  can 
tril  or  removed  in  a  second  or  two 


Each  grill  section  is  made  up  of 
■inch  round  bora. 

pan  is  adjustable.    It  is  main- 
at    the  desired   cooking    level   by 
)f  an  auto  screw-jack.      (See  dia- 
led.)   Handle  of   screw-jack   is 
of  barbecue  unit . 
•place  is  also  equipped  for  bar- 
.    (See  diagram  top  right.)  Grill 
can  be  raised  or   lowered   for 
heat    by   means   of    1-inch    pipe 
in  1%-inch  sleeve,  supported  by 
iiicl   regulated  by  set  screw. 

imately  1 500  bricks  were  used, 
h  reinforced  concrete  foundation 
It  under  entire  structure. 


i  top  surfaces  is:  12  by  12  inches  over 
~>x,  4  by  .9  around  grill,  6  by  12  mantle 


These  handy  Fuller  helpers  can  save  YOU... 

save  you  money,  too...while  they  brighten  every  corner!  <£ 


IMAGINE  ONE   CLEANER 

DOING  ALL  THISf 

Soilax  quickly  washes 
painted  surfaces — does  it 
safely,  too,  without  affect- 
ing paint's  freshness.  Cuts 
grime,  grease,  fingerprints. 
Makes  bathtubs  and  sinks, 

all    porcelain    and    tile,    shine    like    new. 

Softens  water  like  magic,  for  laundry  and 

dishes.  Detarnishes  silver. 

SOILAX 

NO   NEED  TO 
WAX  SO   OFTEN  r 

Fuller  Wax  means  fewer  wax- 
ings — because  a  special  wax, 
blended  in,  gives  it  extreme 
hardness.   Toughness    and 

quality — for   floors,   woodwork,   furniture. 

Yes,  your  automobile,  too! 

FULLER  POLISHING  WAX 

Reminder:  Rent  a  weighted  brush  or 
electric  polisher  for  your  bigger  wax- 
ing jobs.  Most  Fuller  Paint  dealers 
have  them.  Cost  is  trifling. 


ISN'T  WORK  EASIER- 
IN   A  CHEERFUL  KITCHEN? 

And  what's  easier  to  apply 
than  Decal  transfers?  These 
gay,  colorful  designs  are  real 
^■J — *-^  beauty  treatments  for  kitchen, 
bath  or  children's  rooms.  Go  on  almost 
any  surface — wood,  metal,  glass.  Cost  but 
a  few  pennies.  Put  some  up! 

DECALS 

WHY  FIGHT  THE  DRAIN? 

Keep  it  sweet  and  happy,  with  Fuller 
Drainpipe  Cleanser.  Gentlewith  metal 
surfaces,  but  it's  Enemy  No.  1  of 
grease  and  all  other  kinds  of  foreign 
matter  that  clog  up  drains! 

FULLER  DRAINPIPE  CLEANSER 


LINOLEUM? 
SEAL  OUT  THE  DIRTf 

No  trick  to  it — just  Lin- 
Bar  Varnish!  Dirt  can't 
penetrate  this  protective 
coating.  Neither  can 
alcohol  nor  water.  Your 
linoleum  stays  spic-and- 
span  with  only  a  dry- 
mopping.  For  specially 
light-patterned  linoleum, 
use  clear  Fuller  Nitro- 
kote  Lacquer. 

LIN-BAR  VARNISH 

OUICKEST  GLASS  CLEANER  WE  KNOW/ 

No  muss  or  fuss  —  no  buckets,  soap, 
water  needed.  Just  a  few  squirts  of 
Fuller  Glass  Cleaner,  a  soft  cloth  — 
and  presto!  Windows,  French  doors, 
table  glassware,  mirrors — all  are 
sparkling  in  half  the  time! 

FULLER  GLASS  CLEANER 

GET  AFTER  NICKS  A  CRACKS/ 

Don't  let  'em  get  a  head-start 
— and  you'll  save  yourself 
grief!  Whether  hair-line  cracks 
around  the  fireplace  or  good- 
sized  holes  in  the  plaster  wall, 

Fuller    Patching    Plaster    is    the    answer. 

Easy  to  use.  Just  mix  with  water.  Hardens 

fast.  Won't  crumble. 

FULLER  PATCHING  PLASTER 


HERE'S  HOW  WITH    FURNITURE.   ETC. 

Decoret  it!  Few  things  pay 
such  big  rewards,  for  so  little 
money,  as  "doing"  your 
kitchen  table,  chairs,  sink, 
cupboards,  etc.,  with  this 
easy-to-apply,  easy-to-keep-clean  enamel. 
Goes  right  over  old  coats  of  paint.  Quick 
drying. 

DECORET  ENAMEL 


For  a  thousand  and  one  thrifty  notions 
SEE    YOUR    NEIGHBORHOOD 


JuCeet 

Deatfel 


PtUHtllmP, 


st     1943 
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NGW  under- arm 

Cream  Deodorant 

safely 

I  Stops  Perspiration 


. 


•   Guaranteed  by   < 
.Good  Housekeeping 

Does   not  harm  dresses,  or  men's 
shirts.  Does  not  irritate  skin. 
No  waiting  to  dry.   Can  be  used 
right  after  shaving. 
Safely  stops  perspiration  for  1 
to  3   days.   Removes   odor  from 
perspiration,  keeps  armpits  dry. 
A  pure  white,  greaseless,  stainless 
vanishing  cream. 

Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute 
ofLaundering,  forbeingharmless  to 
fabrics.  Use  Arrid  regularly. 


I  IS  THE 


"KSoSKr 


ARRID 
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a  jar 

(Alio  in  lOf!  and  59«i  jar.) 
At  any  store  which  sells  toilet  goods 


You'll  spend  many  hours  iti  your 
vegetable  garden.  Make  them  pay 
out  in  tender,  rlean  crops.  Send  for 
your  copy  of  Sunset's  Vegetable 
Garden  Book  to  Sunset's  Boole  De- 
partment, Sunset  Magazine,  57(i  Sac- 
ramento St..  San  Francisco,  11,  $1 
postpaid  in  U.  S.  A, 


/A*  BSWflwfetf 


It's  easy  to  determine  the  exact  amount 
of  pleasant-tasting  Innerclean  Herbal 
taxative  you  may  need  occasionally  for 
pleasant  yet  satisfying  thoroughness. 
Follow  the  simple  directions  on  the 
package,  for  a  single,  natural-like 
movement  without  purging  No  brew- 
ing, no  fuss,  no  bother.  Economical!  A 
50c  packoge  lasts  months.  Must  satisfy 
100%  or  money  back.  All  druggists. 


INNERCLEAN  HERBAL  LAXATIVE 


FREE 

Generoul  trial 
supply. 

Write  Dept.  26A 
INNERCLEAN  CO 

lot  Ang.lei  21.  Colil. 


FOR 

mDS0RE5k 


THE  BLI5TEX  CD.  SlMKl  /  CHAPPED  L/PS \ 
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Pine  beams  are  treated  with  clear  varnish.  Cold-water  paint  finishes  brushed  adobi  . 


ADOBE — PUEBLO  STYLE 


T 


HE  Oren  Arnolds  of  Phoenix,  Arizona, 
need  no  reminder  of  one  virtue  of  adobe 
construction.  Everyday  they  can  sec 
proof  that  unskilled  bands  can,  build  a 
most  successful  adobe  house.  Forced  to 
take  over  the  actual  const  ruction  of 
their  bouse  when  the  war  scattered  the 
professional  builders,  they  learned  the 
hard  way  that  the  charm  of  the  desert 
adobe  lies  in  the  simplicity  of  its  con- 
struction   and    hand-made    appearance. 

True  Pueblo  construction    principles 

were   followed.     Native   pines   furnished 
the  rough  beams  or  vigas.  These  range 

from    8    to    10    inches    in    diameter,   and 


■ 


were  roughly  skinned,  with  no  at 
being  made  to  hide  axe  marks  or  1 
bark,     (To  avoid  a   feeling  of  crd 
and  too  much  weight,  ceiling  heigj 
kept  at  11  feet,  and  the  beams  spi 
feet    apart.) 
Beams  rest   on  the  concrete  cap 
topped    the    walls,   and   extend   oi 
about   half  the  thickness  of  the 
Adobe  mud  and  adobe  bricks  him 
around   and    over   the   beam   ends 
the  required    height    of  the  para]  '■ 
wall  above  the  Hat   roof,  and  adobi   > 
was  "chigged"  in  around  the  bean   ' 
to  make  a  smooth   finish   and    liu    ' 


atural  taper  n\  pine  beams,  or  vigas,  placed  on  8  inch  concrete  cap,  decides  roof 

nvA 


n  chicken  wire  covers  natural  adobe 

cut  rain  driving  in  along  the 
icy  are  not    extended  through 

Exterior  vegaa  are  false,  being 
ray  into  the  « all, 
ipet  wall  was  lxi i  1 1  up  to  about 

above  the  beams,  and  the  in- 
ill    was    then    rounded,   covered 

ivy  tar   paper,  and  then  with 

on  plasterer's  wire  Both  tar 
d  wire  extend  down  the  inner 
he  wall  and  over  I  lie  roofing  a 
cs.  to  make  a  good  water  seal 
•  plaster  was  put  on. 

dation  flat  roof  was  constructed 

p  laid  directly  over  the  beams, 
f  resin  paper,  a  one-inch  layer  of 
and  then  tar  paper  and  gravel, 
olds  solved  the  problem  of  in- 
lish  in  their  own  way — after 
empts  to  hire  professionals  who 
■sed  in  native  techniques.  The 
re  first  sprayed  with  water  from 
after  a  few  minutes,  when  the 
the  walls  was  "workable,"  they 
)bed  briskly  with  a  stiff  brush 
lap  sacks.  Most  of  the  rubbing 
e  laterally,  following  the  long 
he  bricks.  When  the  smoothed 
dls  were  dry,  they  were  painted 
coats  of  skimmed  milk  (the 
•ts  as  a  hardener)  .  Next.  2  coats 
red  water  paint,  which  is  water- 
er  it  drys  thoroughly,  were  ap- 
his treatment  results  in  a  livable 
but  it  does  not  destroy  the 
irregularity  which  is  so  much 
n  adobe. 

*rior  finish  is  standard  plaster, 
ish  was  nailed  right  into  the 
alls,  extending  on  over  the  para- 
down  over  the  foundation  sev- 
les.  A  coat  of  cement  was  put 
wire  mesh,  followed  by  a  finish 
>lor  was  mixed  in  the  finish  coat 
i  "light  tone  adobe." 


\  You've  Got 
The  Right  Idea 
Mrs.  Neighbor  - 

DIM-OUTS  BELONG  OUTSIDE 


Dim-outs  outside  are  necessary  for  protection  of  life, 
but  brightness  and  cheer  are  more  than  ever  necessary 
inside  the  house  for  protection  of  precious  eyesight 
and  maintenance  of  morale. 

There's  no  place  inside  an  American  home  today  for 
gloom! 

Your  home  has  dim-out  arrangements  by  now — but 
are  you  sure  the  interior  lighting  is  as  good  as  you  can 
make  it  ?  Does  your  lighting  give  your  family  the  most 
eye  protection,  as  well  as  the  most  satisfying  dec- 
orative effect  possible? 

Sometimes  it  takes  only  a  rearrangement  of  lamps, 
renewed  white-lined  shades,  and  replacement  of  dark- 
ened bulbs  with  proper-sized  fresh  ones,  to  give  a  room 
a  refreshing  new  atmosphere.  Most  of  all  it  takes 
thoughtful  consideration  of  the  needs  of  your  own 
family. 

The  booklet  on  light  condition  will  g"ive  you  many 
suggestions  about  proper  use  of  fixtures  and  lamps. 
Send  the  coupon  today  for  your  FREE  copy. 


Northern  California 
Electrical  Bureau 
1355  Market  Street,  Dept.  A-843 
San   Francisco,   California. 

Please    send     me    your    free 
booklet  on  Home  Lighting. 

Name 

Street 

City Stale 


NORTHERN  CALIFORNIA 
ELECTRICAL  BUREAU 
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...FOOD, 

...FLOWERS! 


Roeduu^  1943  FALL 
PLANTING  GUIDE 


BULBS 

ROSES 
FRUITS 
VEGETABLES 


op  a* 


// 


NEW  ENLARGED 

FALL  PLANTING  GUIDE 

Tells  what  to  do  for  best  results  ...fully 
illustrated  in  natural  colors!  It  pictures, 
describes  and  lists  all  leading  Vegetables, 
Home  Orchard  Fruits;  also  Bulbs,  Roses 
and  other  flowering  plants.  Packed  with 
IDEAS...  write  for  your  FREE  copy 
today.  (Ready  in  early  August.)  Mail 
your  request  (a  postcard  will  do)  to 
NILES  Main  Office: 


GaUfpSUUXZ  NURSERY  CO. 

79th  YEAR  George  C.  Roeding,  Jr.,  Pre*. 

NILES,  CALIFORNIA 

Branches :  Allied  Artf  Guild,  Menle  Park 

Art  &  Garden  Center,  Walnut  Creek 

Sacramento  Modesto  Fresno 


KING  ALFRED  DAFFODILS 

Huge     bulbs,     each     producing     2     fine 
exhibition     flowers     of     finest     quality 

10  FINE  BIG  BULBS  POSTPAID        $1.00 

Start  a  DAFFODIL  COLLECTION 

20  DIFFERENT  VARIETIES  POSTPAID  $1 

(not    labeled   as   to  variety) 


These    are    hand     selected     from    our 
fine  stock  of  over  250  varieties.   This 

;  collection    would    cost    $2.50    if    each 

i  bulb   were   labeled. 

[Our  colorfully  illustrated  catalog  is 
the  most  complete  in  America  on 
Daffodils,  describes  235  varieties, 
nany    new,    rare    and    unusual;    also 

I  Bulb     Iris,     Tulips     and     many     other 

|  bulbs    for    fall    planting. 

FREE— 6    Dutch    Iris    (Poor    Man's   Or- 
chids)  with  each   $1.00  from  this  ad. 


GARDEN 


ZEE3 


ROUTE  1,  BOX  402 


ELMA,  WASHINGTON 


DEHYDRATED  FOOD  CONTAINERS 

Insist  on  genuine  THERMOPHANE- 
prelined  containers.  Millions  used. 
Replace  glass  or  tin;  no  breakage; 
less  space;  much  lower  cost.  Maxi- 
mum protection. 


INTERSTATE    FOLDING    BOX 

COMPANY 

Middlfctown,    O. 

West  Coast  Sales  Office, 

16    California  St., 
San  Francisco,  11,   Calif. 


V"5 


Manufacturers  of  prelined    Frozen    Food  Cartons 
for   lockers  and  deep  freezing. 


VEGETABLE  TIPS 


Practical  Pointers  for  Victory  Gardeners 


1 


ICTORT  gardeners  have  found  various 
ways  of  meeting  the  hazards  presented 
to  small  plants  and  newly-sown  seeds 
by  hot  summer  sun  and  drying  winds. 
Burlap,  muslin,  and  laths  have  been 
used  to  make  coverings  for  new  plant- 
ings and  sowings;  others  have  had  good 
success  with  mulches  of  straw,  grass  clip- 
pings, leaf  mold,  or  manure.  Here  is  one 
more  for  your  collection. 

"roving"  composts 

We  have  re-done  the  soil  in  our  garden 
by  means  of  "roving"  compost  pits. 
When  a  patch  of  vegetables  or  flowers 
is  cleared,  we  dig  a  pit  3  feet  square  and 
begin  filling  it  with  lawn  clippings,  vege- 
table and  flower  tops,  and  weeds,  plac- 
ing layers  of  soil  at  1-foot  intervals,  and 
watering  every  10  days  to  settle  the 
mass  and  aid  in  the  decomposition. 
When  the  pit  is  almost  filled,  a  layer  of 
soil  is  placed  on  top,  and  the  space  is 
planted.  This  "basement"  or  founda- 
tion of  rich  humus  produces  remarkably 
strong,  vigorous  plants  and  is  an  excel- 
lent way  of  renovating  soil.  By  treating 
your  soil  in  this  manner,  section  by  sec- 
tion, you  can  finally  achieve  a  com- 
pletely made-over  piece  of  ground. — ./. 
S.  C,  Los  Angeles.  Calif. 


(HA  IK  TOPS 

I  have  experimented  with  several  meth- 
ods lor  germinating  carrol  seeds  in  hot 
weather.  Themethod  giving  the  best  re- 
sults in  my  garden  is  that  of  placing  the 
light  tops  of  orange  crates  over  the 
newly-seeded  rows.  A  small  ledge  at 
either  end  of  the  top  lifts  it  slightly 
above  the  ground.  SowbugS  and  other  in- 
sects do   not    colled    under  this  covering 

as  they  do  under  burlap  and  other  ma- 
terials which  lie  flal  on  the  ground.  It 
18  easy  to  Sprinkle  between  the  slats,  and 
Sufficient  light  18  admitted  to  foster  the 
growth  of  the  small  seedlings  after  they 

have  germinated. — //■  B.,  Berkeley, 
( 'alif. 

WATERING  HI'S 
There  is  probably  no  gardening  tech 
nique  so  important  to  the  genera]  we] 

fare  «>l  your  summer  garden  as  watering. 
And  yet    it    is  a  Subject    on    which   most 


gardeners  admit   ignorance,   or  at  1 
little  sound  knowledge.   How  many 
deners,  for  instance,  know  why  a 
ticular  method  of  irrigation   shouk 
used  for  a  certain  type  of  plant — or 
long  one  must  water  in  order  to  satul 
a  particular  type  of  soil  to  a  given  n| 
ber  of  inches? 

The  answer  to  most  of  these  quest 
will  be  found  in  a  new  leaflet  issued. 
of  charge,  by  the  Agricultural  Exten 
Service  of  the  University  of  Californi 
Berkeley.  It  is  entitled  Irrigatior 
Home  Gardens,  and  presents  an  oul 
of  irrigating  methods  for  plants  in 
ous  stages  of  growth,  a  comparisoi 
physical  and  water  properties  of  di  .. 
eat  types  of  soils,  and  a  table  shot  m 
the  rooting  depth  of  various  veget 
plants. 


MULCH  OR     Ji 
TAR  PAPErk^' 


TRENCH 
FORIRRIGATIO 


TAR  PAPER 

bast  summer  we  placed  circles  offl 
paper  under  our  tomato  plants, 
basins  for  watering  outside  t  li  el 
paper  area,  The  result  was  that  otlj 
matoes  were  clean  and  untouched! 
ground  insects;  the  soil  kept  moist  | 
was  weed-free;  and  no  cultivating 

necessary-  -W.    D.,  Los  Alios.  ('(ili\ 
Ed.     Mulches  of  straw,  sawdust, 
shavings,  or  bean  or  col  ton  hulls  are] 
g I  around  tomato  plants. 

TRANSPLANTING   All) 

II'    you    are    nnalilc    In   obtain    the    I 

light  wooden  plan!  hands,  i  Batista 

siilist  it  ulc  can   he    made  w  il  li    tar  | 
We  CUi  strips,  ,'i  inches  by  1 i  inches 

tened  the  ends  together  with  a  | 

Stapler,    and     hent     each    form     rod 

into  a  square.  When  transplanting 
came,  a  trowel  slipped  under  eacjj 

tainer  made  it  possible  to  move 
plant  w  it  I  ii  ill  I  disturbing  the  nulls 

it  had  been  moved,  the  plants  Vo 
was  easilj  nIi|>|iciI  off,  und  was  ti 
ready  I'm  use      II'   ft,  S  .  illyn,  H'< 
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WNEW 


-This  hioad,  snow-while  pelaled  daffodil  is  (he 
js   in  existence.   The  extremely   lanje.    chiome- 

the  flower  is  set  off  by  a  broad  margin  of 
leautiful  exhibition  flower.    3  for  80c;  6  for 

$3.00. 
— A    gracefully    proportioned,  large    trumpet 

overlapping    petals    are    a    beautiful    primrose 
a  slightly  darker  trumpet,  which  gives  one  the 
i  star,  formed  by  the  flat-opening  outer  petals, 
for  $1.00;  12  for  $2.00. 
A — The    outstanding    purity   of   its   whiteness 

form   is  striking.    The  magnificent   petals   are 
standing    at    right    angles    to    the    graceful, 

lumpet.     Its  parchment-like  substance  enables 

ecks.    A  grand  exhibition  variety.    $2.00  each; 

— A  huge,  all-yellow  flower.    The  broad,  over- 

and  a  gracefully  expanded  crown,  frilled  at 
g  with  its  being  a  vigorous  plant,  make  this  a 

visitor    to    any    garden.     50c    each;    3    for 
$2.50;  12  for  $5.00. 
CITY  —  The  beautiful,   broad,   overlapping 

self  golden-yellow  flower,  set  off  the  large, 
langed  trumpet.  A  grand  garden  variety, 
jr  $1.40;  6  for  $2.50;  12  for  $5.00. 
-LBAND — The  beauty  of  this  flower  comes 
ual  and  startling  contrast  between  the  petals 
e  white,  and  the  cup  which  is  flame-orange. 
!  color  fading  when  the  flower  ages,  it  does, 
ify.  $1.00  each;  3  for  $2.75;  6  for  $5.00; 
0. 

— The  super-giant  of  the  yellow  trumpet  daffo- 
its  largeness,  the  flower  is  well-proportioned, 
i-ied   on   24-in.    stems.     The   perianth   is   deep 

star-shaped,  formed  by  broad  overlapping 
ich;  3  for  $1.40;  6  for  $2.50;  12  for  $5.00. 
finely  formed,  pure-white  flower  with  a  small 
Iged  crimson-red.  Petals  unusually  broad  and 
irming  perfect  circle.  One  of  the  very  latest 
:   each;  3   for  $1.40;  6  for  $2.50;   12   for 


SIL 
CHIM 

Novelty  for  1943 

Unquestionably  one  of  the  prettiest  small-cupped 
Triandrus  hybrids,  frequently  producing  heads  of 
five  or  more  flowers  with  pure  white  perianth  and 
delicate,  pale  primrose  cup.  Different  from  any  daf- 
fodil grown.    Multiplies  freely.   $1.50  each;  3  for  $4. 

FRANCISCA  DRAKE— The  beauty  of  this  flower  is 
rare.  The  pure  white  petals  are  tinted  gold  at  the  base,  and 
the  cup,  wide  and  deep,  has  a  golden-yellow  base  which 
changes  gradually  to  flame-orange  at  a  deeply  frilled  edge. 
3  for  80c;  6  for  $1.50;  12  for  $3.00. 
MARY  COPELAND  —  The  most  famous  semi-double 
variety,  given  a  three-color  effect  because  the  longer  petals, 
a  pure  cream-white,  with  a  golden  ray  down  the  center,  are 
interspersed  with  shorter  petals  of  lemon  and  brilliant 
orange.  40c  each;  3  for  $1.10;  6  for  $2.00;  12  for  $4.00. 
MRS.  R.  O.  BACKHOUSE— THe  world  famous  "pink- 
daffodil.  The  beautifully  proportioned  perianth  is  ivory- 
white  in  color,  with  an  apricot-pink  trumpet,  long  and 
slender,  turning  shell-pink  at  the  fringed  edge.  Long  lasting. 
$2.00  each;  3  for  $5.00. 

MOONSHINE  —  Star-shaped,  creamy-white  Triandrus 
hybrid.  An  exceptionally  beautiful  flower,  drooping  grace- 
fully, often  with  three  flowers  to  a  stem.  Fine  for  rock- 
gardens,  for  planting  in  borders,  and  ideal  for  flower 
arrangements.    3  for  55c;  6  for  $1.00;  12  for  $2.00. 

Victory  garden 

DAFFODIL  MIXTURE 

A  magnificent  mixture  of  well  over  one  hundred  varieties, 
carefully  blended  to  include  all  types  and  to  give  the  longest 
flowering  season  possible.  Plant  a  row  of  these  fine,  plump 
bulbs  and  you  will  have  cut-flowers  galore  for  your  home,  for 
U.  S.  0.  and  hospital  rooms.    100  for  $10.00. 


RED  CROSS — An  extremely  tall,  vigorous  variety.  Strong 
flowers  with  primrose-yellow  perianth,  opening  flat.  Deep, 
densely  frilled  orange  cup,  which  holds  color  well.  Fine  for 
bold  effects  in  the  garden  and  for  show.  3  for  70c;  6  for 
$1.25;  12  for  $2.50. 

RED  SHADOW — The  creamy-yellow  petals  and  chrome- 
yellow  cup,  margined  with  orange-red,  make  this  a  bold  ap- 
pearing flower.  A  beautiful  garden  plant  and  one  of  the 
latest  to  flower.    3  for  $1.00;  6  for  $1.75;  12  for  $3.50. 

SILVER  STAR — A  lovely  daffodil.  Perfect,  broad  pet- 
aled,  star-shaped  perianth  of  purest  white;  finely  propor- 
tioned, wide-mouthed  trumpet  of  primrose,  changing  to  cream- 
white.  3  for  55c;  6  for  $1.00;  12  for  $2.00. 
STATENDAM — The  unusually  large  trumpet  is  a  beau- 
tiful golden-yellow,  gracefully  proportioned,  and  flaring.  A 
huge,  overlapping,  deep  golden-yellow  perianth  completes  the 
beauty  of  this  flower.  Beautiful  blue-green  foliage.  $1.00 
each;  3  for  $2.75;  6  for  $5.00;  12  for  $10.00. 

TUNIS — A  mos'  distinctive  novelty  of  great  substance, 
very  early.  Broad,  waved,  white  perianth.  Large,  bold,  ivory 
crown  with  handsome  flanged  and  serrated  brim,  and  with  a 
most  remarkable  flush  of  coppery-gold  at  edge.  $1.00  each; 
3  for  $2.75;  6  for  $5.00;  12  for  $10.00. 

WALTER  HAMPDEN— An  outstanding  flower,  excep- 
tionally  tall.  Perianth  primrose-yellow,  cup  golden  yellow 
with  tints  of  deep  orange  in  the  frills.  Finest  cut  flower. 
40c  each;  3  for  $1.10;  6  for  $2.00;  12  for  $4.00. 

All  bulbs  offered,  including  the  mixture,  will  be  of  the 
largest,  selected  top-sized  bulbs  only.  They  will  continue  to 
flower  for  many  years,  increasing  in  size  and  number. 

Stocks  of  these  choice  daffodils  are  limited.  On  late  orders 
we  reserve  the  right  to  send  you  similar  varieties  of  equal  of 
higher  value  unless  you  request  us  not  to  do  so. 


THESE  BULBS  FROM  THE  FOLLOWING  GROWERS  AND  DEALERS: 


RONG     NURSERIES 

2  N.  Euclid  Ave.,  Ontario,  California 

RNIA    NURSERY    CO. 

es,  California 

f'S     BLOSSOM     FARM 

0.  Box  386,  Eugene,  Oregon 


F.    LAGOMARSINO    A.    SONS 

P.  O.  Box  1115L,  Sacramento,  California 

FLORAVISTA     (A.    N.    KANOUSE) 

Route  3,  Box  669-B,  Olympia,  Washington 

GERMAIN    SEED    &    PLANT    CO. 

747  Terminal  St.,  Los  Angeles,  California 


HALLAWELL    SEED    CO. 

256  Market  St.,  San  Francisco,  California 
McLEAN  BULB  FARMS  (J.  R.  McLEAN) 

Route  1,  Box  425,  Elma,  Washington 
PAUL    J.     HOWSRO'L. 
CALIFORNIA     FLOWtRLJtHD 

11700  National  Blv/ 
PORTLAND     SEED* 

204  S.  W.  Yamhill  J 


B: 


;oM,5tfARY 


***6«me.  Caltf; 


It's  the  extra  perspiration  that  comes 
with  extra  wartime  walking  that  feeds  the 
Athlete's  Foot  fungi — makes  them  grow 
twice  as  fast.  Then,  when  cracks  appear 
between  your  toes,  the  ever-present  fungi 
get  in  through  the  cracks  and  attack  raw 
flesh.  Toes  redden  and  itch,  skin  flakes 
off,  every  step  hurts  because  you've  got 
Athlete's  Foot. 


Spread  your  toes 
apart  carefully.  At 
the  first  sign  of  a 
crack,  drench  toes 
with  Absorbine  Jr. 
Use  full  strength 
and  repeat  night 
and  morning. 

1.  Absorbine  Jr.  is  an 
effective  fungicide. 
It  kills  the  Athlete's  Foot  fungi  on  contact. 

2.  It   dissolves   the    perspiration    products    on 
which  the  Athlete's  Foot  fungi  thrive. 

3.  It  dries  the  skin  between  the  toes. 

4.  It  soothes  and  helps  heal  the  broken  tissues. 

5.  It  eases  itching  and  pain    of  Athlete's    Foot. 

Athlete's  Foot  is  serious — don't  let  it  lay  you 
off  your  job.  Always  keep  Absorbine  Jr. 
handy.  At  all  drugstores,  $1.25  a  bottle. 

For  free  sample,  address  W.  F.  Young,  Inc., 
290F  Lyman  Street,  Springfield,  Mass. 

Guard  against  reinfection.  Boil  socks  15 
minutes.  Disinfect  shoes.  In  advanced  cases, 
consult  your  doctor  in  addition  to  using 
Absorbine  Jr. 


ABSORBINE  JR 

KILLS    ATHLETES    FOOT 
FLINGI    ON    CONTACT! 
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FERTILIZING 

Timing  and  Proper  Method  of 
Application  Are  Important 


T 


here  comes  a  time  in  the  experience 
of  every  gardener  when  lie  catches  the 
rhythm  of  the  garden.  He  finds  that  he 
instinctively  knows  when  and  how  much 
to  water  and  to  fertilize.  He  knows  the 
secret  of  timing. 

Good  timing  is  self-taught.  It  is  based 
upon  an  understanding  of  the  relation- 
ship between  the  many  factors  of  plant 
growth — food,  water,  temperature,  and 
soil  conditions. 

FERTILIZING 

Let's  look  at  the  simple  task  of  fertiliz- 
ing the  vegetable  garden  and  see  what 
is  involved  in  the  matter  of  timing.  The 
application  of  a  fertilizer  that  is  com- 
pletely soluble  in  water,  such  as  the 
Victory  Garden  fertilizer,  differs  from 
that  of  any  of  the  animal  manures.  A 
portion  of  the  Victory  Garden  fertilizer 
(the  nitrate  portion  of  the  nitrogen  con- 
tent) is  immediately  available  to  the 
plants  the  instant  it  is  dissolved  in 
water.  All  animal  manures,  on  the  other 
hand,  must  go  through  a  conversion 
process  in  the  soil  before  nutrients  will 
be  released  to  the  plants.  Therefore,  in 
applying  all  types  of  the  latter,  allow- 
ance must  be  made  for  a  delay  in  action 
from  two  weeks  to  months,  depending 
upon  the  type  of  material  used. 

The  gardener  who  wishes  to  give  a  row 
of  young  seedlings  a  vigorous  start  in  life 
would  have  disappointing  results  if  lie 
used  any  of   the  slow-acting  plant  foods 

for  thai  purpose.  Chances  are  thai  the 

young  plants  would  grow  beyond  the 
stage  when  the  boost  in  food  supply  was 
needed   In-fore  the  food  in  the   manures 

was  available. 

On  the  other  hand,  an  application  to  the 

soil  of  the  soluble  Victory  Garden  fer- 
tilizer at  times  when  there  is  no  immedi- 
ate need  for  it  would  result  in  consider- 
able waste  A  good  portion  of  the  sol- 
uble elements  might  be  carried  off  by 
rains  or  in   irrigation   water. 

The  expert  gardener,  therefore,  uses 
both   types  of  fertilizers,   each  at    the 

proper  time.  Weeks  prior  to  planting, 
he    enriches    his    soil    liberally    with    the 

slow   but  continuous-acting  manures, 

With  these,  soil  texture  and  its  ability 
to  retain   moisture    is  greatly   improved. 

Then  when  the  roots  of  the  seedlings  are 

ready  to  take  nourishment ,  he  sees  to  it 


that  they  receive  the  full  amoun 
can  use,  right  then. 

STRONG    START 

The    importance   of   giving  pla  .. 
strong  and  vigorous  start  in  life 
be   over-emphasized.    It    explains 
even  dusting  the  seeds  with  a  plai  Of  D 
mone    for    increasing   root    growt 
often   result    in   substantially    inc  - 
yields.    WThen  the  root  formation 
seedling  is   increased,  consequent 
growth  increases  in  arithmetic  pr  l 
sion.    A    simplified   explanation  c 
process  is  illustrated  here. 
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APPLICATION 

Two  methods  of  applying  c 

Victory   Garden    fertilizer   have   p| 
outstanding  in  results.  One  is  the 
ment  of  a  band  of  fertilizer  (at  tin 
of  planting)    alongside  the  row   of 
'i    inches    from     the    seeds    and    si 
deeper  than  the  depth  of  planting] 
other  met  hod  is  the  application  of 
fertilizer  shortly  alter   the  seed  I'm 
up,  or  in   the  case  of  transplant!' 
lings,  at    the    time    of  t  ransplaut  it 
immediately  thereafter.   The  trans 
ing  solution  should  be  weaker  ill. 
side  dressing  solution.    Dissolve  a 

Spoon  of  fertilizer  in  one  gallon  of 
for  the  .starter  solution.     Dissolve 
tablespoons  of   fertilizer   per  gallfl 
side-dressing  solution. 

The  method  of  placing  the  I'erJ 
alongside  the  row  (slightly  belol 
seed  level)  has  been  test  I'd  ag 
placement  beneath  the  seed.  abov 
seed,  and  with  the  seed  In  ever}' 
the   bund    method   gave  consistent! 

Hi 
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Why  FRISKIES  is 
OMPIETE  DOG  FOOD 
or  proper  nutrition 

Tiskics  in  both  Meal  and  Cube 
>  a  complete  food,  it  provides 
ig  your  dog  needs  for  proper 
.  .  .  actually  19  essential  ingre- 
mong  these  are  meat  and  bone 
ybean  oil  meal,  specially  prepared 
nd  dried  skimmed  milk — that 
tmple  amounts  of  needed  pro- 
leralsandyStr  vitamins,  including 
imin  Bj ! 

gs  love  the  pure,  wholesome 
this  complete  dog  food  that's  so 
feed,  so  easy  to  store  and  handle. 

w  waste  to  Friskies  Meal  or  Cubes! 

FRISKIES  IN  MEAL  AND 
IE  FORM  FOR  VARIETY! 
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A  COMPLETE 

DOG  FOOD 
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|TLANWNEWeSt 


IN  THE  CENTER  OF 


'&  SHOPPING 
DISTRICT 


GARAGE  IN  CONNECTION 


IHMAN  HOTELS 

to  the  crowded  conditions  in  Port- 
hotels,  reservations  should  be  made 
ast  one   week   in   advance   of   arrival. 


besl  results  One  reason  why  this 
method  of  placement  is  successful  is  due 
to  the  fact  thai  movement  of  water  in 

the  soil  is  almost  entirely  a  vertical 
movement  rather  than  a  lateral  one. 
Therefore,  if  the  fertilizer  is  placed 
either  immediately  below  or  above  the 
.-ceils,  on  warm  days  when  the  water 
move-  upward,  the  fertilizer  will  move 
with  it  and  come  in  direct  contact  with 
the  seeds;  and  when  irrigation  or  rain 
carries  the  water  downward,  the  fer- 
tilizer again  moves  into  contact  with  the 
seeds.  The  fertilizer  placed  within  2 
inches  of  the  row  is  close  enough  to  allow 
the  young  seedlings  to  take  full  advan- 
tage of  the  food  without  danger  of  con- 
tact  before  roots  are  ready  to  take  it. 

This  method  of  application  has  proved 
extremely  advantageous  with  corn, 
which  is  a  heavy  feeder,  and  with  po- 
tatoes. 

TIMING 
Much  of  the  success  of  both  methods  of 
applying  fertilizer  is  in  their  timing.  The 
food  placed  alongside  the  seeds  is  not 
only  in  the  right  place,  but  if  applied 
when  seeds  are  sown,  is  in  the  right  con- 
dition to  Ik-  taken  up  by  the  seedlings. 
Also,  the  method  of  dissolving  fertilizer 
in  water  before  applying  gives  the  gar- 
den the  chance  to  supply  food  to  plants 
in  usable  form  exactly  when  they  need 
it. 

If  you  have  young  seedlings  coming 
along  without  the  benefit  of  a  place- 
ment of  fertilizer  near  them  and  don't 
want  to  go  to  the  trouble  of  dissolving 
the  fertilizer,  the  next  best  method 
would  be  to  dig  a  shallow  trench  on 
both  sides  of  the  row.  scatter  a  very  light 
application  of  Victory  Garden  fertilizer, 
and  water  it  in  by  slowly  filling  up  the 
trench  with  water.  If  you  can  choose 
warm  days  to  make  your  fertilizer  ap- 
plication, you'll  have  better  results  than 
if  applied  in  cool  weather.  Remember 
that  the  machinery  of  the  soil  speeds  up 
as  temperatures  increase. 

TEST 

If  you  wish  to  test  one  effect  of  timing 
in  the  application  of  a  balanced  fer- 
tilizer, give  one  tomato  plant  or  a  few 
string  bean  plants  a  good  application  of 
Victory  Garden  fertilizer  about  the  time 
the  fruits  are  half  mature.  You'll  notice 
that  leaf  growth  increases  immediately 
but  the  development  of  the  fruit  will  be 
delayed  a  week  or  more  beyond  that  of 
the   unfertilized  plants. 

Gardens  differ  greatly  in  their  require- 
ments in  amount  and  type  of  fertilizer, 
but  the  timing  of  application  follows 
universal  rules.  The  growth  of  every 
vegetable  should  be  rapid  and  un- 
checked. Vigorous,  early  growth  is  most 
important. 
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you  cannot  5""° 
a1oilet<5erml 


No  use  pretending  a  toilet  is  clean — 
just  because  you  hate  to  scrub  it.  Sani- 
Flush  makes  toilet  sanitation  easy. 
Quickly  removes  film,  stains  and 
incrustations  where  toilet  germs  lurk. 
Cleans  away  a  cause  of  toilet  odors. 
Use  Sani-Flush  at  least  twice  a  week. 
Don't  confuse  Sani-Flush  with  or- 
dinary cleansers.  It  works  chemically. 
Even  cleans  the  hidden  trap.  Cannot 
injure  septic  tanks*  or  their  action 
and  is  safe  in  toilet  connections 
when  used  as  directed  on  the  can. 
Sold  everywhere.  Two  handy  sizes. 


FREE 


For  Septic  Tank  Owners 


Septic  tank  owners  don't  have  to  scrub 
toilets,  either!  Tests  by  eminent  research 
authorities  show  how  easy  and  safe  Sani- 
Flush  is  for  toilet  sanitation  with  septic 
tanks.  For  free  copy  of 
their  scientific  report, 
write:  The  Hygienic 
Products  Co.,  Dept.  21, 
Canton,  Ohio. 


Sani-Flush 


CLEANS   TOILET 

BOWLS  WITHOUT 

SCOURING 


MIND  POWER, 


A  FREE  BOOK 

Develop  your  personal,  creative  power!  Awaker» 
(he  silent,  sleeping  forces  in  your  own  conscious- 
ness. Become  Master  of  your  own  life.  Push 
aside  all  obstacles  with  a  new  energy  you  have 
overlooked.  The  Rosicrucians  know  how,  and 
will  help  you  apply  the  greatest  of  all  powers  in 
man's  control.  Create  health  and  abundance  for 
yourself.  Write  for  Free  book,  **The  Mastery  of 
Life."  It  tells  how  you  may  receive  these  teach- 
ings  for  study  and  use.  It  means  the  dawn  of  a 
new  day  for  you.    .    .    Address:   Scribe  J.  W.  R. 

<7Ae  ROSICRUCIANS 

SAN  JOSE  (AMORC)  CALIFORNIA 
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PACIFIC  GUANO  CO. 


BERKELEY 


LOS  ANGELES 


1500  BLOOMS 
$2.44  Postpaid 

That   you    will  cut    1500   long-stemmed, 

long  lasting,  beautiful  bill  double  blooms 

from  100  of  our  No.  2  size  Giant  "Te- 
colote  Ranunculus"  is  a  conservative 
statement.  You  will  be  thrilled  by  the 
double  (almost  100',;)  blooms  and  the 
brilliant  assortment  of  colors,  including 
shades  of  scarlet,  deep  crimson,  yellow, 
white,  orange,  rose  and  salmon — a  color 
combination  for  every  room  in  your 
home.  Put  them  in  now  and  the-  fall 
rains  will  help  push  them  up  fast.  .Inst 
one  planting  for  gorgeous  cut  Bowers 
this  winter,  spring  and  summer. 

100  Tecolote  Giant  Mixed  Ranunculus, 
Vz"  bulbs,  for  $2.44  postpaid,  plus  6c 
sales  tax,  total  $2.50.  Ask  for  Ranun- 
culus Offer  No.   107. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 


(kf  OLD  TRAPPER 
erf*" 


q\)$ 


— a  combined   Insecticide 

and    sulphur    dust,    effective 

in   destroying   or   repel 

lint;    in. mi  .ml    in 

controlling  certain  dl 
mi  regi  i  tble  flowers  and 
other  plants,  Protect  that 
Victor)  Garden  bj  uelng 
OLD  TBAPPEB  OAKDBN 
DUST  al    15-day  Intervale. 

40c   I'kt'     at    'lurilcri   stores. 


Manufactured  by  Stanley   Industries,  Seattle,  Wash. 


AUGUST  PESTS 


And  How  to  Control  Them 


•st  i 


Honors  for  summer's  most  destructive 
chewing  insects  are  divided  between 
beetles  and  worms. 

BEETLES   AND  WORMS 

Of  the  beetles,  the  diabrotica  (also 
called  "Green  Lady  Bird"  or  12-spotted 
cucumber  beetle,  and  not  to  be  confused 


Diabrotica  (green),  gardener's  enemy 


Lady  bug  (dark  orange), gardener's  friend 

with  the  beneficial,  aphis-eating,  dark 
orange  ladybug  or  ladybird)  is  probably 
the  most  destructive,  eating  holes  in 
leaves,  flowers,  and  fruits.  It  is  particu- 
larly fond  of  green  beans  and  their 
leaves;  of  the  leaves  and  stems  of  cucum- 
bers, melons,  and  squash;  and  of  the 
leaves    of    lettuce    and    chard.     Calcium 

arsenate  or  cryolite  dust  give  the  best 
control.  The  University  of  California 
gives  these  explicit  directions  for  their 
use: 

"Because  of  the  poisonous  nature  of  cal- 
cium  arsenate   and    cryolite,    they    must 

be  used  with  caution,  They  arc  among 
the  Ix'st  and  cheapest  insecticides  to  use 
for  chewing  insects.  For  leafy  vegetables 
they  can  be  used  safely  only  during  tin- 
early  stages  of  growth.  On  lei  luce,  spin- 
ach, cabbage,  celery,  beet  tops,  and  simi- 
lar leafy  vegetables,  they  should  not  be 
used  after  the  first  month  of  growth. 
On  beans,  peas,  squash,  cucumbers,  and 
similar  vegetables,  they  may  be  used 
up  to  the  time  that  fruiting  bodies  start 

to  form,  or  until  I  lie  first    blossoms   will 

and  drop.   With  tomatoes  and  sn id 

.skinned    melons,    calcium    arsenate   and 

cryolite  can  be  applied  at  any  stage  of 


1 
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growth,  but  if  applied  during  the 
ing  period  the  fruits  must  be  wa; 
carefully  wiped.  Rotenone-and-ni 
bearing  insecticides  can  be  app 
any  vegetable  with  safety  at  an 
of  growth." 

Your  tomatoes  are  apt  to  be  a 
by  a  number  of  caterpillars,  or 
the  commonest  being  the  hornwor 
pinworm,  and  the  yellow-striped 
worm.   The  corn  earworm  is  also 
ous  pest  of  the  tomato,  though  i 
f erred  host  is  sweet  corn. 
Since   caterpillars   are   chewing  i 
they  must   be  controlled  with    st 
poisons.    Dusting  with   straight  c 
arsenate  or  with  cryolite  gives  go 
trol  of  these    worms.     Hand-pic 
horn  worms  is  easy   and  effective 
cially  during  the  early  stages  of  a 
Drop  tlie  worms  in  a  can  or  hue 
water    containing    a    small    anion 
kerosene. 

CORN  WORMS 

For  distinguished  service  to  Victol 
deners,  our  August  medal  goes  tol 
Barber  of  the  Bureau  of  EntorrJ 
V.  S.  Dept.  of  Agriculture.  Throui 
efforts,  an  effective  control  of  tin 
earworm  has  been  worked  out.  \* 
dener  need  now  accept  the  ravajB 
this  pest  that  has  destroyed  so 
sweet  corn  in  the  past. 
The  insecticide  used  is  a  white  m 
oil  (medicinal  oil)  of  100  to  l<9 
COsity,  containing  ().'>  per  cent  d 
tins.  It  is  now  available  in  most  g 
supply  stores  in  one-pint  or  largei 
tainers.    One  pint  will  treal   abofl 

ears. 

The  proper  time  for  applying  oil  I 
ears  can  be  judged  by  observing  th 
pearance  of  the  silks.  At  first  I  he  sti 
of  silk  are  turgid  and  stand  apart 
w  it  hiii  a  few  days  I  hey  become  lirrJ 
fall  toget  her  in  a  banging  mass.  Th 
ter  condition  indicates  that  pollil 
has  been  completed,  and  il  is  at 
time,  when  the  silks  are  willed  01 
their  tips  begin  to  turn  brown.  I  ha 
mineral  oil  should  be  applied.  This 
usually  is  reached  about  one  week 
the  first  exposure  of  the  silks  Tin 
should  nut  he  treated  before  I  he 
bave    wilted,    because    the    oil    inUT 

with  pollination  il  applied  too  sooj 
l  he  hi  her  hand,  if  its  application  a 
layed    more   than    Id    days   al'ler   siB 

the earworms  may  teach  l he  kcrncli 
feed  on  I  hem  before  being  killed  bj 

..il. 
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ist  iii  commercial  fields  the  oil 

in  I  with  hand-force  oilers.  eali- 

U>  inject  the  exact  amount 
The  home  gardener  will  find 
ordinary  medicine  dropper 
ver>  satisfactory  applicator.  It 
.«•    marked    so    that    the   exact 


ol  iluiil  can   l>e  measured   and 

Hiickly.  The  proper  amount  of 
IC  -mall  ear-  i-  20  drops,  lor 
.'{II  drops.  Measure  out  those 
and     mark    the    levels    each 

Baches  in  the  medicine  dropper, 
tliod  of  application  is  most 
Pour  a  sufficient  amount  of  the 
irin  into  a  small  can  or  glass 
I  each  ear  as  it  becomes  ready 
ting  the  tip  of  the  medicine 
into  I  lie  ear  about  14  inch  and 

the  oil  into  (lie  interior  silk, 
cnet  rates  into  the  silk  mass  in- 
disperses  throughout  the  in- 
<.  and  kills  the  earworms  that 
ng  there.     Being  a  deterrent  as 

contact  insecticide,  it  will  pre- 
■r  larvae  from  entering  the  ear. 
nt  treating  the  ears  more  than 
rk  the  ears  as  you  treat  them 
ayon  or  by  breaking  off  the  tas- 

plants. 

TE   FLIES RED  SPIDERS 

ing  insects  that  are  most  likely 
ou  trouble  this  .summer  are 
and  red  spider.  Both  suck  the 
ces  from  the  leaves,  causing  the 
become  yellow  and  shriveled, 
plants  weakened  and  less  pro- 
Green  beans  are  one  of  their 
summer  vegetables. 

es,  like  aphis,  secrete  a  sticky 

v  which  fosters  the  sooty  mold 

common  occurrence  on  beans 

uch  ornamental  shrubs  as  coto- 

cking,  soft-bodied  insects  must 
ed  or  dusted  with  contact  in- 
1,  which  coat  them  and  close 
athing  pores. 
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1  but  my 
feet  hurt!" 


i 


"What  you  need 
is  Hexol.  Let 
me  put  some  in 
a  pan  of  water 
right  away." 


"You  know  I  don't  like  the  odor  of 
those  darn  disinfectants  . . .  I'll  go 
barefoot  first." 


"See . . .  Hexol  smells  nice  and  fresh 
...and  don't  your  feet  feel  better?" 


HEXOL  HAS  OTHER  USES,  TOO... 

An  effective  healing  aid  for 
minor  cuts  and  skin  irritations 

Delightfully  mild  and  pleasant 
for  personal  hygiene 

At  your  nearby  druggist,  in  many 
sized  bottles.,  economically  priced 


SHIIP1MIG  CENTER 


GARDEN  CATALOG  PARADE  FOR  1943  || 

DAFFODILS'— America's  most  complete  catalog  on 
this  popular  bulb.    1943  edition  colorfully  illustrated, 
lists  235  varieties  from  8c  to  $25  00  each,  many  rare 
and    unusual;   complete   cultural   directions. 
McLEAN      BULB     FARMS 
Route   1,    Box  420  Elma,  Washington      || 

LILIES— These   are  a  favorite   in  all    gardens.  Julia 

E.  Clark  has  one  of  the  finest  selections  in  the  West.  gg 

Her    catalog    lists    an    interesting    group    of    special  ;g:j 

native  Western  Coast  lilies  which  will  make  a  lovely  :g|j 

display  in  your  garden.  For   this  catalog  write  JULIA  gg 
E.   CLARK,    Canby,    Oregon. 

DAFFODILS-100  varieties  from  the  largest  to  the 
tiniest  that  bloom  through   early   spring  months.  De- 
scribed   in  a  24-page  catalog  with   many   illustrated  gg 
in  color,  by  Conley's  Blossom  Farm,  Eugene,  Oregon,  gg 
They  specialize   in  large  size  double  nose   bulbs   that  gg 
produce  2  or  more  flowers.  :g£ 

PEONIES LILACS    for    Pacific    Coast    gardens  §:§': 

are  fully  described  and  illustrated  in  the  catalog  of  gg 

Rosefield     Peony    Gardens.    You    will    find    a    most  gg 

complete    selection    of    American    and    imported   va-  gg 

rieties    at    reasonable    prices.    Send    for    a    copy    to-  -g:-: 
day    to   Rosefield   Gardens,   Tigard,   Ore. 

DAFFODILS-"Novelty    Daffodils"    is   the   title   of  || 

the    new    catalog    from    Grant    Mitsch.    "Pearl    Har-  gg 

bor,"    a    fine    large    white    daffodil    is    being    intro-  gg 

duced   along   with    other   new   ones.   Write   Grant    E.  :g:-: 

Mitsch,    Lebanon,   Oregon,   for   this   novel    illustrated  :g£ 

cntnlog    just    released.  tt:* 

¥:¥: 

NOVELTY     DAFFODILS-Plant     new     daffodils  ||| 

this    fall    for    glorious    blooms    next    spring.      Their  gg: 

catalog   lists  all   the  fine   varieties  recommended   by  -gg 

Mr.    DeGraaff    in   his   featured   article   in    this    issue.  £:g 
Write   for    illustrated    catalog    now. 

FLORAVISTA    GARDENS,    Rt.    3,    OLYMPIA,    WASH.  Ig| 

PANSIES  and  PRIMROSES-A  very  interesting  || 
catalog  is  distributed  by  The  Clarkes  of  Clackamas, 
who  are  specialists  and  growers  of  newer  prim-  :gg 
roses  and  finer  pansies.  Descriptions  of  many  new  gg: 
varieties  to  delight  flower  lovers,  together  with  all  gg 
cultural    directions    are    free.     Write 

THE    CLARKES,    Clackamas,    Oregon 

IRIS— TULIPS— DAFFODILS-A     delightfully 
interesting    catalog    by    Cooley's    Gardens    describes       :::;:•:• 
and    illustrates    the    newest    and    finest    varieties    of       :v:i:f 
tall    bearded    iris.    Plants   now   ready   to   ship   include       *:&: 
tulips,  daffodils,  small  bulbs  for  fall   planting.    Send 
for    copy    to    COOLEY'S    GARDENS,    Silverton,    Ore. 

m 

IRIS— Western   gardeners    always   welcome    August 
and   September  as  ideal  for  iris  plantings.  A  20-page 
catalog,    just    out,    shows    300    choice    varieties,    in-      oc- 
cluding   popular    new    "Icy   Blue,"   "Pink    Imperial,"      &:;:£ 
"Halloween    Night,"    also    valuable    growing    hints.       0 
Write   National    Iris   Gardens,   Beaverton,  Oregon. 


BEAUTIFUL 
AS    ORCHIDS 

Send   For 
Catalog    Today 


IRIS 


CARL  SALBAGH    645  Woodmont  A 


EASY  TO  GROW 

AND  REQUIRE 

LITTLE  CARE 

v.,  Berkeley, 8,  Cal. 


PLANTING 


RANUNCULUS 

Especially  selected  large  bulbs  that  will  produce  a  mag- 
nificent strain  of  giant  double  flowers  in  orange,  gold, 
red  or  pink.  Your  choice  of  separate  or  mixed  colors. 
Plant  now  for  early  Moom. 

SPECIAL— 25  JUMBO   SIZE  BULBS  only  $1.00    post- 
paid. FREE   BULB  FOLDER  ON   REQUEST 


343    West    Portal    Ave 


San    Francisco,    Calif. 


FALL  BULB  CATALOG 


(no'    fall    catalog. 

hundreds  of  bulbs  for  fall 
planting,  it  also  tells  you  how  to  Krow  them,  will  he 
mailed    soon  after  August  l.  it's  I 

Former  customers.    If  you  do  not  gel  a  cony, 

you   have    not    sent   orders   for   two   year,.    ||    Interested 

apply  again, 

Specials:  King  Alfred  Daffodils,  $  I  Amaryllis. 

Hi  li-i-t  :.li;iins,  7.ric,  three  for  %'l  no    |  si1 ., 

Sternbergia,  2.r,c.    Lycoris  radiata,  25c    H.  advenum, 

Plant  last  tht larly  for  fall  bloon 

CECIL    HOUDYSHEL,    Dept.    S.    La  Verne,    California 


PLANTING 


P    A     N 


S    I    E    S 


The  Oregon  Giants 

Four-inch,  blooms.  Wonderful  colors.  Heavy 
texture.    Long  stems. 

PANSY   SEED   SOWING   TIME    IS    HERE! 

Grow  your  own  pansies  for  your  home  garden 
and  The  Oregon  Giants  will  give  you  Bet- 
ter Pansies  than  your  neighbors. 
There  is  always  a  ready  market  lor  blooming 
Oregon  Giant  Pansy  Plants  in  the  spring. 
Make  your  first  sowing  in  August  for  your 
earliest  spring  sales. 

FINEST   FLORISTS'   MIXTURE 
1  pkt.  500  seeds,  $1.00.  3  pkts.  500  seeds 
ea.,  $2.00.  Trial  pkt.,  200  seeds,  50  cents. 
1  ounce,  $12.00,  Va  ounce,  $6.00. 
Cultural   Directions  and  Marketing  Sugges- 
tions, FREE.    To  be  sure  of  true  stock,  send 
direct  to  the  originator, 

MRS.  MERTON  G.  ELLIS,  Box  606,  Canby,  Ore. 


ARTICHOKES 

Green  Qlobe  everbearing  type — starts  producing  in  early 
spring;  this  is  possihle  only  with  our  3-year  old  roots. 
Plant  one  plant  for  each  member  of  the  family.  35c 
each  3  for  $1.00 

CAULIFLOWER,  plant  in  August,  eat  in  November — 
RED  ROCK  CABBAGE,  husky  plants— CABBAGE,  COL- 
LARDS.    UTAH    CELERY,  CELERIAC,    green   sprouting 

BROCCOLI,    BRUSSELS   SPROUTS.    Any    of    the    I re 

35c  a  dozen 

CHIVES — large  clumps  20c  each 2  for  35c 

NEW  ZEALAND  SPINACH— a  perennial  spinach.  '_' 
plants  are  sufficient  for  the  average  family  for  the  Mar 
'round   2   pots  for  25c 

Please  add  25c  for  packing  and  postage. 

THOMPSON   &   EHRENPFORT 

1175   Market   St.  San    Francisco,   Calif. 

(In    the    Crystal    Palace    Market — wholesale    &    retail  i 


Pacific  Strain  of 

DELPHINIUM 

From    the    Oriuinator 

Strong    plaids   of   all    series 

Available  Sept.   1st 

$2.00    per   dozen 

Express    charges    collect 

Add  .".'  i    sales  tax  In  Calif. 

Also   Seed   from    1943   Crop 

ASK   FOR  CATALOG 

Vetterle  &  Reinelt 

CAPITOLA  CALIFORNIA 


PANSY  SEED 

JUST   RECEIVED  FROM    SWITZERLAND 

Plant   Giant   Swiss   Pansy   seed   now      foi    exqtllelte    '"l"i 

ami  extraordinary    1st 

•Elite  Mixed  •  Alpengluhn,  mahogany  red  •  Berne,  dark 
rlolel    •    Blumlisalp,    pink  e, no •   Eiuer,   dark    mII.im 

hrowneye  •  Goidueihe,  pure  golden  yellow  •  Jungfmu,  pure 
while  •  Thunersce,  gentian  blue  •  Small  pkg.  50c,  large 
pkg.  $1,  1-16  oi.  $2.50,  U  oz.  $7.50.   Postage  prepaid. 

visit  OUH  STORE  FOB  AM,  0ABDHN  IUPPPLDDI 

Schoosili  Seed  Sio^e 

1433   Broadway  Burlingams,   Calif. 


GARDEN 


&  MB  TIPS 
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INSO 


SAWDUST  FOR   SNAILS 

My  neighbor  covered  his  vegetal 
den  with  a  mulch  of  sawdust  to 
adobe  soil  from  caking  and  dry 
during  the  summer  months.    He 
that  it  also  proved  to  be  an  effect  I 
terrent    to    slugs,    snails,    and    so 
who  find  it  difficult  to  move  ovei  j, 
face  of  dry,  finely  pulverized  m  | 
— A.  C.  A.,  Long  Beach,  Calif. 

FEATHERED  PESTS 

The  different  devices  used  for  fr 
ing  birds  vary  in  effectiveness  ir£ 
proportion   to   the  amount   of 
and  motion  in  a  particular  area 
frequenting  heavily  populated  a: 
sections   where  traffic   and  othei  - 
are  common,  will  hardly  be  in t in 
by  whirling  pieces  of  tin,  wind 
paper  bags.    Birds  accustomed  t 
countrysides,  on  the  other  hand, 
frightened  by  brightly-colored  ( 
objects- — at  least  for  a  time. 

Even  repellents  such  as  lime  sul 
nicotine  (used  in  mild  solution 
spoon  to  a  gallon  of  water)  will 
ways  curb  the  fruit-pecking  h 
birds.  In  the  following  tip  from 
set  reader,  sulphur  has  been  fou 
cessful  as  a  deterrent.  It  may  hi 
same  effect  on  birds  in  your  gall 

\Yc  dusted  our  berry  bushes  w 
sulphur  (not  soil  sulphur)  and 
that  it  prevented  the  birds  from 
the  berries.  Since  the  berries  are 
well-protected  by  the  leaves,  lit 
phur  reaches  them,  anil  rinsing-i 
water  makes  them  completely  pa 
—J.  S.  C,  Los  Angeles,  Calif 
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WATERING  TOMATOES 
We  have   found  that   the  most 
method   of  watering   lomaloe 
means  of  a  basin  whose  inside  I 
lows    the   outside   of    the    Innnill    • 

This  basin  is  about  u  inches  wi< 
inches  deep,  and  the  water  is  ruij 

slowly  so  as  to  allow  a  I  borough 
I  ion  to  t  he  bot  loin  of  the  tool  a 
dust     mulch    is    pulled    oxer    th 
after  each   watering. 


i 


IE; 


SUGAK   s\<  K   SOAKER 

We  save  the  two  pound  sacks  i 

our  rationed   BUgOT  comes  these  i 

i  hem  w  it  h  sand,  sew    up  the  <» 

and   use   them   in   watering  our 

garden.     These     sand  Idled      sn 

make  convenient  dikes  in   t he 

between    our   rows  of   vegetuhl 

and  ten  pound  bags  can  be  UM 

larger     sand  bags     are     liccdcd.- 

Reno,  Nevada 
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SHOPPING  CENTER 


OUR  HOME!    A  KITP 
GARDEN  OF  M  IN   I  3 

unlrnl  or  ants.  Mealy    Bl]|  and  illt- 
ire  reduced  is  high  »»  7(1',   the  first  year. 

USE 

-~ANT  SYIHJP_~**51ul 

1MMSOM  AMT   fOMTIOl    W«4>«<  C,«.b    C*ll*«~»« 

'  if-k    iiiMiiilti     Dealen    include: 

H  ink   &   Son.    Maxwell    Hardware;    Km 

Garloff:  <  ir ni>l  Mel-0-Dee  Nurseries: 
Parsons;  Holltster:  Hollister  Paint  Store; 
trllle:  Wyatt  Hardware;  Montercj  Smith 
e;  Oakland:  Maxwell  Hardware;  P 
I  Druo:  Ptttshurx:  Reqal  Pharmacy:  Ban 
rlos  Drug;  Bin  I  ■      Chas.   Brown  & 

West     Portal     Hdwe.,    Valley    Nursery. 
Hi       Ban)  i    i  mz:    Bosso    Bros. :    i 
&  Bailey:   !  Jones  &   Dobbs. 

Black's:  Ventura:  Hickey  Hdwe..  Met? 
ra  Nursery:  Walnut  Creek:  C  C  Farmers 
ler    Hardware    Stores      rod   many 

Free    Circular    on    Ant    Habits    To — 

NSON    ANT    CONTROL 

Walnut    Creek,    Calif. 


...AND 


SPECIES 


H    YOUR    SOIL    3    WAYS 

with 

IL  TONE 

gnomical    new    humus    builder 


=\ 


1.  Supplies  Plant  Food 

2.  Conserves    Moisture 

3.  Conditions    the    Soil 

SOIL  TONK  is  finely  ground 
sheep  manure  combined  with 
highest  quality  peal  moss.  Air 
Cured  to  retain  all  active  In- 
gradients,  weed  free,  odorless, 
long  lasting,  easy  to  use. 
At  Garden  Supply  Dealers 
or   write   to 

ORGANIC  FACTORS 
&  CHEMICALS 

634,    South    San    Francisco,    Calif. 


:one 


riUS  fWufl  R 
MPOSHO 


JWTY 

urrmo 
MOiSTUH 


ANITE 

:es  gardens  grow 

ion  adds  both  humus  and  nour- 
the  soil!  Consists  of  pulverized 
ure  for  nitrogen,  and  powdered 
or  improved  root  growth.  Dry, 
ed-free.    One  50-pound  bag  feeds 


Distributed  fay 
CO.,  INC.,  52  Beale  St.,  San  Francisco 


3  Daffodil 
CHAMPIONS 

FOR  YOUR  SPRING  GARDEN 

EMPEROR — Fine  golden-yellow  shapely 
Rowers  borne  <>n  tall  straight  stems. 

SPRING  GLORY— The  finest  l)i-c(»lor  with 
Kolil  riiiuin  yellow  trumpet  set  on  pure 
white    |x-tals. 

THE  PEARL — Large  double  flowers  of  per- 
fect form,  deep  cream  centers,  shading  to 
»  hite  outer  petals. 

SPECIAL    PRE-FALL   OFFER        $« 


;*;:;:; 


ma 


8  large  No,    1   bulbs,  your 
lor  18.00,  88  for  13.00) 


1 


00 

post- 
paid 


Write    for    NEW    1943    Foil    Garden    Book 

IJIilcMi 

■MziiliM.Vilili 

P.  0.  Box  111SL 

.Sacramento.  California 

SCENTED      SHRUBS 
\\  itlable   in  containers  for  August   planting 

daphne  ODORA— Dark  green  Foliage  and  rragranl  waxy 
white  Bowers,  In  gal    cam $1.50 

BOUVARDIA   ALBATROSS — Very    free  flowering,  covered 

with  masses  ol  large  white  Bowers,  In  gal,  cans.  .$1.25 

MEYER   BUSH    LEMON-    Has  handsome  foliage  and    fra- 

granl  blossoms  and  fruit,  in  gal,   cans $1.25 

STAR  JASMINE — Bears  great  quantities  of  creamy  white 

star-like  blossoms,  sweetly  scented,    in  gal,   cans   $1.00 
We  welcome  your  Sunday  visit — Closed  every  Wednesday 


PETERS  &  WILSON  NURSERY 

El  Comino  Real  at  S.  P.  Depot  Millbrae,  Calif. 


THK  PURCHASE  OK  PLANTS  by 
ir  is  expected  to  pay  transportation 
the  advertiser  quotes  a  "prepaid  price" 
sment.  This  rule  shall  govern  trans- 
1    our    plant    advertisers    and    buyers. 


VEGETABLES    FOR    FALL 

Bibb  Lettuce,  Oak   Leaf  Lettuce,  Chive,  Curled  Pars- 
ley, Touchon  Carrot,  Celtuce,  Rhubarb  Chard.  Pkts. 

10c  each,  3    for  25c 

■A-FREE  Our  '43  Vegetable  &  Flower  Garden   Guide 

Planting  charts,    descriptions,   culture. 

CAMPBELL      SEED      STORE 

Dept.   S  Pasadena    1,   Calif.  Since    1907 


MAPCO    PRODUCTS 

PROVEN    PEST   PROTECTION 

BORDELO — For  effective  control  of  Mildew,  Leaf- 
spot,  curley  leaf,  fungus  diseases.  Leaves  no  stain. 
WHALE  OIL  SOAP— Rids  your  garden  of  Aphis— 
a  spreader  for  all  sprays. 

CRYOTOX   (Cryolite)— Dust  or  spray  for  all  chew- 
ing insects.     Safe  on  plants  and  flowers. 
FLU-SI-DUST      (Sodium      Fluosilicate)  —  Kills 
worms,    beetles,   grasshoppers,   pests   that   feed   on 
dry    plants. 

MICHEL  &   PELTON   CO. 
5743   Landregan  St.,  Oakland,   Cal. 


iSS: 


HI 
11 

m 


Kill  Pe&td,  in 
Victosuf,  QaAdesiA, 

GARDEN  CRYODUST 

Kills  Chewing  Insects 

NICO-DUST  10 

Kills  Aphis 

• 

Use  the  products  that  commercial  growers  use 

Handy  1-lb.  Packages  at  Leading  Dealers 
NICO-DUST    MANUFACTURING    CO. 


Distributed  by 

AGGELER    &    MUSSER    SEED    CO.,    Los    Angeles 

On    Sale    At    All    Garden    Supply    Stores 


ICTORY 
FIRST 


ri3fe4Sw^e?a 


a 


The 


n  your 
TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds ..  .your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


Watson  of  Kew 

Sir  Wm.  Watson  (1715-1787),  of  Kew 
Gardens,  the  Watsonia's  floral  god- 
father, would  be  amazed  at  them  now. 
Spectacular  new  giant-flowered  hybrids 
come  in  beautifully  marked  and  shaded 
combinations  of  scarlet,  pink,  salmon, 
white  and  orchid.  Dazzler,  the  new  Aus- 
tralian hybrid,  is  a  brilliant  orange-red. 
Watsonias  produce  all  summer  graceful 
bloom  spikes  3  to  4  ft.  tall  full  of  tubu- 
lar blooms  3  inches  long  and  across — 
superior  to  Gladiolus  for  cut  flowers  and 
longer  lasting  in  the  garden.  Bulbs  in 
semi-shade  or  sun  make  semi-evergreen 
clumps,  requiring  little  attention  and 
no  yearly  transplanting. 

24    New    Hybrids    for    $2.44 

We  want  yon  to  try  these  new  hybrids. 
We  offer  three  each  of  8  named  kinds, 
individually  labeled  (including  Dazzler 
and  the  glorious  new  Fuchsia) ,  for 
$2.44  postpaid,  plus  6c  sales  tax,  total 
$2.50.    Ask  for  Watsonia  Offer  No.  106. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 


BUY  WAR  BONDS 
AND  STAMPS 


Super-Giant 
PANSY     SEED 

Highly  improved  pansles 

that  are  real  Super 
Giants,  with  many  new 
and  gorgeous  colon, 
well-formed   blooms   of 

niant    size. 


1943 


PRIZE   WINNERS    WHEREVER    SHOWN 

The   finest   in   Quality   for   every    pansy   lover,    ideal   for 

all  flower  gardens  and  pansy  markets. 

WE  SPECIALIZE  IN   PANSIES 

1  packet  per  500  seeds $1.00 

3  packets  per  500  seeds $2.00 

ORDER  SEED  NOW  and  receive  cultural  suggestions  for 
growing  prize-winning  pansles  in  your  garden, 

FRANK    J.    KUKLENSKI 

12247 -43rd   Ave.   So.  Seattle,   88,   Wash. 
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BARBETEURS — USE    THE 

VERTICAL  FIREBED 

IT'S  BETTER 


Easy  to  build.  Many  horizontal  firebecl  barbecues 
can  be  quickly  and  simply  converted  into  this  im 
proved   "vertical"  style. 

49  detailed  construction  drawings  tell  how  to  build 
this  3  firebed  8  unit  structure,  using  any  kind  or 
combination  of  exterior  masonry  walls.  Makes  an 
ideal   gift  $J_„00 

Complete    plans   postpaid 

ALLEN    SELBY    ASSOCIATES 

1836   Chase   Ave.,   Chicago    (26),    III. 


mvsTic  fOAm 


THE  PERFECT  CLEANER 

UPHOLSTERY  •  RUGS  •  DRAPERIES 

i£fx>   CY  -  o 


Ambassador  Venetian  Blind  Corp. 

lite  OUril  in  Northern  Culifnrua 

650  Camcli.i  St.  Berkeley.  Calif. 


■y.v.v.w.ViV.v^v 


Cleans 

Completely 

and 

Removes 


LIQUID  HARD  WAX  S 
FINISH  THAT  LASTS  ■" 
Enosil  Chemical  Co.    ■ 

1930  33rd   Ave.,   Oakland       ■ 

HOWL.     HINT,     IIKOUUM.     DIPT.    SIOIIS       ■ 


WINDOW  SHADES 


MADE  TO  ORDER 


Kruiii  band  made,  light  proof,  or  decorative  striped  shade 
cloth.  Now  available  In  many  colors.  Tell  us  j window 

sizes  and   we'll  send    free   samples    and   price   estimates 
SPECIAL — Oil  opaque  standard    quality  shade — 3x6  ft. 
only    $1.00    postpaid.    Other    sizes    priced    accordingly. 
FREE    CIRCULAR      describing    many     unusual    tropica] 

imports   and   other    Interesting    Western    borne    items. 


Ai  Department,  Hardware,  Paint.  Grocery  Store* 


BUY  WAR  BONDS  AND  STAMPS 


535  Sutter  St. 
San    Francisco 


DO.  0691 
2.    Calif. 


MUSIC  for  FUN 

-Cuts  out  90% 

pp£   ^2    I  of  the  work  in 
^AflkSP^C  reading  music! 

YOU  can  play  the  piano  almost  at  sight  by 
using  the  same  shortcuts  professionals  use  in 
reading  popular  music! 

The  MUSIC  FOR  FUN  Professional  method 
cuts  out  90%  of  the  effort  and  mystery  — 
makes  your  music  sound  better,  too.  If  you 
play  now,  you  can  learn  these  professional 
shortcuts  quickly  ...  or  if  you  have  never  hit 
a  piano  key,  you'll  still  find  MUSIC  FOR 
FUN  easy.  MONEYBaCK  GUARANTEE. 
Of  course  if  you  want  to  be  a  Paderewski,  you 
should  stick  to  the  old-fashioned  methods.  But 
if  you  want  to  have  real  fun  with  your  piano, 
if  you  want  to  read  popular  Diuic  quickly  and 
easily,  send  for  the  first 
four  MUSIC  FOR  FUN 
lessons  today  —  only  $1 
CO. D.  plus  postal  charges. 

Chuck  Dutton,  MUSIC  for  FUN 

3072  Bateman,  Berkeley,  Calif .       p(uk  posta|  charge* 


HARD  OF  HEARING 

HEAR  BETTER)     FEEl  BETTER/     WORK   BETTER/ 

.th  he  NEW  GEM  V-4 

\  neu  crystal  vacuum  tuhc  hearing  aid  with  mans  excep 
tlonal  features,  small  •  COMPACT  •  kasha  worn. 
Lifetime  service  guarantee,    Low   In  Price. 

Call    for    Free    Test    or    Write    for    Free    Booklet 
GEM    EARPHONE    INSTITUTE 

942   Market   St.,    San    Francisco,   Calif. 


FIRST  FOUR 
$1  LESSONS 


1 


Do  You  Own 

A  "Scratching"  Dog? 

ir  you  mvn  and   aic  tond   ui  a  dog  thai   la  contlnuall) 
ehlng,  digging,  rubbing  and  biting  hlmeell  until  bl 

i  in  i   ran  i ore  'I  iu  I  feel   orrj  for  Mm.  Tht 

cn'l  help  bund!     Kill    m.ii  may.    He  may   be  clean  ami  Ilea 

in-,,  and   m  i    luffei  Ing  from  an  Inten  i  Itching  Irrttal  Ion 
ired  "i  the  nerve  endings  "i  but  skin   Do  a 

and    lea  ted  dog  ownei    are  doing     vi  anj  Owl 

Drug  Bti i  leading  dealers  everywhere,  net  a  25c  pact 

age  of  Hex  Huntera  Dog  Powdera,  and  giic  the ce  i 

week.   Note   the  sb    b nemenl    One   ownei   write 

"Mj  female  tetter,  on  Bepl    28th,  did  nol  have  a  handful 
ui'  im Iiet  bods     all    cratched  and  bitten  "it    i  gave 

,     the  powdt  i     a    dlrei  ted    Bj   Not    loth  ahe  was  nil 
haired  out."  Learn  whal  the)  will  it"  foi   voui  dog   Make 
■  ic  ta  il    i.'i 11   ilza  boa  only  $1. 

Important.    Loss  of   Lair    iu    i ill!         ml id    ipotl 

flog'     i  in    ugge  I    Mange  Oel  after  it  quickly  Del  time 
tested  Ho.  iiuiitei  i  Barcoptlc  Mange  Ointment    It1    iplen 

did   it  dealei  can'l  i ly,  lend  BOc  to  -i   lingers  &  Co., 

iic|,i    544,  Blngliamton,  N.  Y. 


DON'T  CRY 


i 


35^  X 


PRUDENCE  will 

mend   it   for 

INVISIBLY  •  PERMANENTLY- 
Be  smart!  Be  thrifty! 
Just  put  35  cents  in  the 
toe  of  each  stocking  with 
a  run  .  .  .  slip  in  en- 
velope and  mail.  Satisfac- 
tion guaranteed  or  money 
refunded.  We've  mended 
a  billion  invisibly  since 
1927. 


The      PRUDENCE      SY 


310    RUSS    BLDG.,    SAN    FRANCISCC 


California  REDW 
CHAISE  ) 

LOUNGE 


!> 

EI. 

ping 


With  3-in 


We    ship   semi-knocked 

down.  Assemble  in  few 
minutes  with  hammer 
only.  Send  cheek  today. 
Only  $19.75.  (If  Calif, 
resident,  add  50c  sales 
tax).  Pay  small  freight 
charge  nn  arrival. 


SAVE  UP 
FACTOR. 


Beautiful  Califorf 

weather-cured, 
Deluxe  model 
Full  2-inch  tliickn 
in  Blue.  Green,  F 
REDWOOD  LI 
210  Transport 
Dept.  S,  Los  Anj 


SOMETHING   NEW! 

CED-R-WO 

Cedar   in    Liquid    Forn 

Don't  spray  your  clothes.  Spray  yo 
chests,  bureau  drawers,  fibre  boxes 
Ced-R-Wood  gives  you  the  pungent  i 
indefinitely,  which  protects  your  cl 
easy  to  use.  It's  lasting.  It's  inexper 
for  8  oi.  bottle,  ample  to  treat  o 
closet.  Mail  check  or  money  order 
which  includes  all  tax  and  shippir 
you    postpaid.     Order    today  from: 

J.  JACKSON   SALES   C 

1355  Market    Street,   San   Francisco, 
(Dealers    wanted) 


jn    problem    solved 

UTIFUL  BUT" 


Your    butio 

BEA 

handmade  by  expert  craftsmen  ft] 
hardwoods— any  size  or  color  you  J 
ing  stylish  natural  finish.  Your  coma 
tion  guaranteed  or  money  refunj 
question.     Write    today: 

SAMUEL    P.    CHASE,    Crai 

Route    2-404,    Oroville,    Cal 


ENGLISH  &   DOMESTIC 

Price*  Lower  Than  Retail  I 

H *tio  18.00  and  18.20  lb.;  Engliah  from 

Sock   and    baby    yami,    alto    aeadlea    I 
weaving,  orooheting  supplie*.  Send  lOcfoi  I 
Samples    Tell  m  your  knitting  needs  when  * 
HANDICRAFT  SHOPS.  1802 El Camlno Real, 


PHOTO    FINISHING    fl 

6    or    8    EXP.    ROLL:    doveloped 
printed.     (Reprlntal     2    centi    aj 

Mm  Fiima  to     FOUR  STAR 

DEPT.    D.    BOX     551,     IIOM.YWl 


.1 


\ 


NOTICE:—  IN      THK      I'l  IU  I1A8B 

h\    in.nl     tin'  buyer    is  expected   In   pit)    I 
,  barges  unless  the  .ulici  1 1  ,i    i|uules  n"fl 

In    In  .    advel  1 1  it' ut     Tbls    rule    shall   I 

„  I hrtwei' r    plant     nil  i'l  1 1   i 


I 
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.f,,rr  or  after  that,  gifta  may  be 
n    presentation  at  the  post 

i  letter  from  a  soldier  over 

I    the   article.    Gifts    (or 

mould   l)i'  mailed   between 

r  15  and  November  L.   For  p 

and  Chii  "ll"'r 

Qine.    To   aasnre   delivery, 

cards  should  also  be  mailed  dur- 

Ime. 

NEVER   ENDING 

iger  eye,  of  others'  gardens 
.  wiili  languid  ease,  what  others 

I     dobe   bricks   irell  stacked   to 

ting  stones  that  never  break  in 

others'    plana    and    make    some 

dm  ;i  most  amazing  barbecue; 
in-  imagining,  my  fancy  ranges 
ading   of   the   work   thai   others 


in,     with     grim     delight,     from 
cd   hammock, 

aching    backs    from    work    I've 

my  idle  hands  upon  my  stomach 
■vith  hard-earned  comfort  I  have 

if   I'm    content,  why   do    I    relish 
Of    work     those    others     plan     to 

t's    that    darned    barbecue    I'm 

Sing! 

the  doggone  tiling — AND  Til  EN 

THBOUGH. 

Jessie   Fisher 


THE    RED    HAT 

comfortably  past  the  stage 
primly  called  "a  certain  age," 
beyond   the  strains  and   fears 

•    prevaricating   years 

w  you  flaunt  them  as  a  banner 

IT  own   special  manner. 

apish  eye  is  frosty  blue ; 
)ft  coiffure  is  snowy,   true ; 
•ow  is  time-kissed ;  yet  upon  it 
died  no  dull  and  somber  bonnet, 
rchly  frivolous   wings   of   red 
n  that  giddy  head. 

y's  mighty  young,  at  that, 
new   red   hat! 

Ethel  Jacobson 

I   LEFT   IT   BE 

f  eye  on  that  herb  garden  space, 
■kens  need  it,"  I  told  Aunt  Grace, 
ou  say  I  plow  up  that  place-" 
«'d  at  me  with  a  stricken  face. 

ves    for   the   omelet   and   cottage 
se! 

for  the  lamb  and  the  tea  and  the 
'i! 

ne    for    the    soup — that's    trifling 
•s! 

gon  touch  to  the  mayonnaise! 
r  of  marjoram  in  the  roast '. 

for  the  dressing!    Sounds  sinful 
t!" 

mt  Grace  sighed  and  said,  "Well, 
ve, 

it  up,  if  you  crave  to  starve." 
Lucretia  Penny 


SP  COACH  SPACE 
MUST  BE  RESERVED 
IN  ADVANCE 


*  You  now  need  a  reservation  for  coach 
trips  on  S.  P.  trains. 

*  We  cannot  make  coach  reservations  by 
telephone. 

*  No  coach  reservations  are  made  unless 
you  have  a  ticket. 

Many  of  our  trains  have  been  overcrowded,  with  people  standing 
in  coaches  and  sleeping  in  the  aisles.  Frequently  trains  left  peo- 
ple waiting  at  stations  because  there  was  no  room  for  them. 
Obviously  something  had  to  be  done  to  correct  the  situation. 

This  new  wartime  plan  requiring  coach  reservations  limits  the 
number  of  people  on  each  train.  Also  travelers  know  whether  or 
not  space  is  available  before  they  prepare  to  board  the  trains. 

But  it  still  is  not  possible  to  take  care  of  everyone  who  wants  to 
use  our  trains. 

Coach  reservations  are  made  for  definite  trains,  but  not  for 
specific  cars  or  seats.  This  means  that  you  will  usually  find  a  seat 
but  there  will  be  times  when  people  will  have  to  stand  because 
of  emergencies. 

We  cannot  make  coach  reservations  by  telephone  because  of  the 
load  on  telephone  lines,  and  no  coach  reservations  can  be  made 
unless  you  have  a  ticket.  You  must  get  your  ticket  and  reserva- 
tions at  an  S.P.  ticket  office.  If  you  now  have  a  ticket  you  will 
have  to  make  a  reservation.  Service  men  make  reservations  too, 
but  their  requirements,  of  course,  are  given  preference. 

It's  everybody's  patriotic  duty  to  leave  the  trains  as  free  as  pos- 
sible for  vital  war  travel.  All  the  transportation  we  can  muster  is 
needed  for  the  war  drive.  So  unless  your  trip  is  really  necessary 
—PLEASE  DON'T  TRAVEL! 


SP 


The  friendly  Southern  Pacific 


•  Take-  good  care 
of  your  Roper  Gas 
Range.  It  is  well- 
built,  sturdy  and  depend- 
able. Reasonable  care  will 
see  it  come  through  this 
war  period  with  flying 
colors.  When  peace  comes, 
there  will  be  new  Roper 
Gas  Ranges  available  for 
you.  In  the  meantime,  buy 
War  Bonds  while  we  are 
busy  supplying  the  mate- 
riel of  war  to  help  defeat 
the  Axis. 


FREE    BOOKLET 


Write  today  lor  fret;  copy  of  "Care  and 
Operation  ol  the    Gas  Range  "   It  tolls 
how  to  use  your  gas  range  \o  greatest 
advantage,  how  to  earn  tor  ii  pro] 
to  make  it  last.  It  provides  va  I 
ing  suggenh 


\0  CORPORATION 

General  Sales  Office  and  Plant:  ftoebford,  lllinoit 


ROPER  GAS  RANGES  FOR  ALL  GASES  INCLUDING 
(LP)  LIQUEFIED  PETROLEUM  GAS 


TRAVEL 

Mostly  Armchair! 


REDUCED    FARES 

It  is  interesting,  and  perhaps  significant, 
that  in  a  world  of  generally  rising  prices 
the  cost  of  air  travel  goes  down.  A  10 
to  28  per  cent  reduction  has  recently 
been  effected,  according  to  a  United  Air 
Lines  announcement.  Sample:  On  a 
coast  to  coast  flight,  United  Air's  fare 
dropped  from  $149.95  to  $138.85. 

EXPLANATION 

A  good  Sunset  reader  living  temporarily 
in  Cuernavaca,  Mexico,  tells  us  that  we 
have  misled  our  readers  by  giving  pub- 
licity to  the  low  cost  of  living  prevalent 
in  Mexico  for  Americans  wishing  to  live 
there  for  the  duration.  Living  costs  axe 
not  now  what  we  quoted  in  the  May 
issue — ".  .  .  $90  a  month  for  two  persons 
. . .  rent  . . .  servants  . .  .  food,  etc."  The 
truth  is  that  between  receipt  of  the 
above  figures  and  the  delivery  of  Sunset, 
living  costs  in  Mexico  skyrocketed.  But 
in  comparison  to  costs  here  at  home, 
those  in  Mexico  are  reasonable,  even 
now.  If  you  wish  to  check  up  on  latest 
costs,  write  the  Mexican  Tourist  Assn., 
201  N.  Wells  Bldg.,  Chicago,  111.,  before 
vou  leave. 


STORY    OF    A    RIVER 

The  life  history  of  the  Amazon  River 
is  not  a  small  undertaking.  It  goes  be- 
yond the  South  America  of  today  and 
the  six  nations  whose  destiny  it  shapes; 
it  goes  beyond  the  Pre-Incas;  it  goes 
back  into  the  beginning  of  time.   Thai 

Caryl    P.    Raskins    spent    four   years    in 

writing  his  hook  The  Ima  on  (Double- 

day  Doran,  $4),  and  many  years  more 
in  studying  the  river,  is  not  strange.  The 

result  is  as  faseinat  ing  a  hook  as  we  have 

read  in  a  long  time.  The  author  sums  up 
77m-  Amazon  in  this  paragraph  from  the 

nil  rodud  ion  :  "We  shall  try,  in  this, 
hook,   to  trace  some  aspects   of  the   life 

history  of  a  river.   We  shall  treat  of  its 
geologic  infancy  and  consider  the  nal 
in.il   features  of   the  highlands   of   its 

presenl  youth  and  of  the  vaster  lands  of 

its  more  deliberate  maturity.   We  shall 

speak  a  little  of  the  flora   of  its   natural 

habital  and  of  the  inn erable  flotsam 

and  jetsam  resting  upon  the  boao I 


t  im: 


MAYFLOWER  HOT 

LOS   ANGEL  i 

Snjoy  the  convenie  I 
of  location  . . .  extra  comf  I 
...and  economy  of  Tl 
GUESTS  to  a  room  at  C 
PRICE... plus  the  fine  fo  ® 
served  in  Grill,  Coffee  SI  f 
or  Cocktail  Lounge. 


ALL  OUTSIDE  ROOMS  •  ALL  WITH  B 
with  Double  Beds  only  $2 
Twin  or  Double  . . . 

$3.30,  $3.85,  $4 

it     it     Garage  Adjoining 


MAYFLOWER  HOTE 

535  So.  Grand  Ave. 
LOS  ANGELES 

Adjacent  to  Library  Park 


kV 


BUY  UNITED  STATES 
WAR   BONDS  AND  STAMPII 


iv.: pea  Blanketi  will  with- 
stand norma  i  wear  and  proper 
washing,  W  iiii  oa  re,  the; 
will  retain  their  lovelineii 
and    warmth   through    added 

pel ' onaerve 

dow.    Try  to  gel  along  with 
w  h.ii   j  .mi   have  unci   put  the 

ta\  in-  in  \\  :n   B Ii    1 1  your 

i     .ii a   i" aaaing,   ail    toi 

Pearce  Blanket     al    your  in- 
Ite  store, 

$8.95  to  $15.95 

\\  i  it,  Poi  nmple   watcli  and  toldir 
,,n  lion   i"  wn  ii  Pean  c  Blanketi 

Pcarcc  Manufacturing  Co. 

America'!    OMoul    B(cimI>«I    Mill 

lultolx-      I'll 


Mid  following  it  upon  its  tr.iv- 
not  of  the  greatest,  bul  jmt- 
tbe  most  numerous,  of  this 
wt-  shall  >|><-;ik  of  man  and  trace 
on  in  which  his  fate  baa  been 
ren  with  this  mightiest  of 
ii  the  timei  of  prehistory  and  in 
imea  until  the  present.  We  shall 
il,  not  only  with  the  life  history 
r  iii  two  senses,  but  also  with 
mite  life  history  of  that  not  im- 
lignificant  race  of  creatures  that 

Bted  its  l>;ink^  for  .1  moment  of 

—mankind." 


BOOK    LIST 

•  from  the  American  Library 
oicago,  is  a  comprehensive  book 
nphlet  list  covering  the  Allied 
Hook-  listed  (with  price  and 
r)  have  been  selected  as  authori- 
imely,  and  interesting,  with  the 
it  they  will  give  to  the  general 

l>etter  understanding  of  the  his- 
stoms,  and  participation  in  the 

rt  of  the  Allied  Nations.  Copies 
lable  on  request  from  the  Ameri- 
rary    Assn.,  Chicago.    Price,  25 


ECUADOR 

•  student  type  of  traveler  who 
gives  the  best  account  of  a  coun- 
>ert  Franklin,  author  of  Ecuador 
;day  Doran,  $3.50) ,  is  such  a 
.  "There  are  travels  in  this  book 
h  it  is  not  a  travel  book."  He 
.,  in  an  easy  style,  the  topog- 
the  people,  local  customs,  poli- 
1  personalities  of  this  little  but 
nt  South  American  country. 


LOCALE 

motion  picture  industry  goes 
or  giving  us  a  greater  apprecia- 
te scenic  beauty  of  the  West — 
rical  films  of  the  early  West;  in 
here  some  Western  locale  dupli- 
le  scenery  of  a  foreign  land;  in 
ith  a  background  of  the  great 
•s. 

y  chosen  as  location  for  Para- 
's forthcoming  Frenchman's 
by  Daphne  du  Maurier  is  the 
wn  of  Albion  and  environs,  situ- 
i  the  spectacular  not-too-well- 
Mendocino  Coast  of  Northern 
lia.  It  is  a  region  of  redwoods; 
dows  that  end  in  sheer  cliffs, 
•uffeted;  of  little  rivers  lined  by 
and  rhododendrons;  of  a  jagged, 
coastline.  The  region  duplicates 
uty  of  the  Cornish  Coast  of  Eng- 


Switch  in  time! 


A  switch  in  time  can  sure  save 
tires  from  an  untimely  end.  With 
the  average  car,  the  back  tires 
wear  out  twice  as  fast.  To  squeeze 
all  the  wear  out  of  all  your  tires, 
switch  them  around  every  5,000 
miles.    'Course   you   should   have 


your  Standard  Service  Man  or 
Woman  check  your  tires'  air  pres- 
sure every  week,  but  don't  forget 
to  ask  them  to  switch  them  every 
5,000  miles— sure.  You  can  get  as 
much  as  10,000  extra  miles  out  of  a 
set  of  tires  by  switching  regularly. 


No  slump  at  this  pump! 

You  motorists  have  had  to  get  used  to  a  lot  of 
wartime  changes.  But  there's  one  thing  you 
can  always  count  on — Standard  Gasoline  Un- 
surpassed. When  you  put  Standard  "Unsur- 
passed" in  your  tank  you  get  all-around  gaso- 
line performance  even  higher  than  specified  by 
Uncle  Sam  for  military  motor  fuel. 


How  long  since  you  wrote  to  him? 


Remember  the  fellows  in  the  service 
you  promised  to  write  to?  If  you're  like 
I  am,  there's  some  you  "haven't  got 
around  to."  What  do  you  say  we  all 
make  a  pledge  to  write  at  least  one 
letter  a  week.  It  won't  take  more  than 
fifteen  out  of  the  week's  10,000  minutes 
— and  it  will  do  a  world  of  good. 


STANDARD 

TAKES    BETTER    CARE 

m  imm  car 


STANDARD     OF     CALIFORNIA 


TRANSFERRED? 

Let  Lyon  solve  your 
moving  problem  • .  • 

If  you're  being  transferred 
or  moving  out  of  town . . .  look 
into  Lyon's  door-to-door  long 
distance  moving  service.  It's  a 
complete  moving  job -from 
start  to  finish. 

Trained  Lyon  men  will  expertly 
pack  and  unpack  your  entire 
household  possessions . . .  move 
them  in  huge  Stream-Lyoner 
vans  . . .  and  set  them  in  your 
new  home,  just  as  you  wish. 

For  local  and  long  distance 
moving  or  storage  information, 
phone  your  nearest  Friendly 
Lyon  office  today. 

FOR  SECURITY. ..BUY  WAR  BONDS 
...LET  LYON  GUARD   YOUR   GOODS 


.  .  .  call   your 
Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST  TO  COAST. .OK    ACROSS    THI    STUIIT 


land,  the  locale  of  Frenchman's  Creek. 
A  castle,  authentic  to  the  period,  has 
been  built  in  Albion;  offshore  lies  a 
pirate  ship,  replica  of  the  galleons  of 
Columbus'  day. 

RIVER    CRUISE 

If  essential  business  should  take  you  to 
the  vicinity  of  Cincinnati  shortly,  and 
you  have  not  yet  had  your  vacation,  the 
20-day  Mississippi  River  "Recuperative 
Fall  Cruise"  of  the  Greene  Line  is  a 
thought.  The  river  boat  cruise  leaves 
Cincinnati  September  11  for  New  Or- 
leans. 


>^ 


GUIDES 

The  New  World  Guides  to  the  Latin 
American  Republics  have  been  in  prep- 
aration for  years.  They  were  designed  to 
present  reliable  travel  information  and 
background  material  on  each  of  the 
Latin  American  republics.  December  7 
found  the  guides  almost  finished — and 
public  request  influenced  their  final  pub- 
lication despite  wartime  travel  restric- 
tions. The  material  is  so  complete  and 
concise  that  except  for  minor  changes 
wrought  by  war,  they  will  be  invaluable 
for  postwar  travel — and  are  excellent 
reading  now  in  preparation. 

The  Guides  are  published  by  Duell, 
Sloan  and  Pearce,  in  two  volumes — 

Mexico  and  Central  America;  and  Soiil/t 
America — at  $2.50  a  volume. 

WARNING  — WOODTICKS 

While  the  California  woodtiek  docs  not 
carry  Spotted  Fever,  as  does  the  Rocky 
Mountain  tick,  it  should  not  he  ignored, 
for  it  can  cause  serious  infections. 

The  California  woodtick  infests  hushes, 
plants,  and  trees  in  many  parts  of 
California.  Hikers,  outdoor  enthusiasts, 
persons  working  out  of  doors  for  the 

first    time    should    be    on    the    alert,    for 

once  a  tick  alights  on  the  surface  of  the 

skin,  it  is  only  a  matter  of  seconds  until 
it  begins  to  burrow  into  the  flesh  where 
it   will   become  imbedded   if  allowed    to 

remain. 

To  safely  and  properly  remove  ticks,  an 
"unhooking"    counter  clockwise    motion 

should  be  used,  and  extreme  care  exer- 
cised that  «//  parts  of  the  tick  are  re- 
moved.    First    it    should    be    killed    by 

smothering  with  various  solutions  such 
as  kerosene,  alcohol,  iodine!  turpentine, 

or  strong  tobacco  juice  (made  with 
water,  not  saliva).  After  every  bit  of 
I  Ik-  tick  has  been  removed  from  I  lie 
flesh,  and  the  point  of  contact  disin- 
fected, a  physician  should  be  consulted. 
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YOUR      HOME 


^LfL^Mti^L 


Handmade  by  Wes 

WESTMORELANl 

GLASS  CANN 

SUCCESSFU 

IMITATE 


1 


Authentically  "Early 
in     design     and     perfect      in     color,      We: 
Milk    Glass    in    its   wide   variety    of   piece 
terns   brings    to   your   home   a   charming    f. 
which  the  "ordinary  imitation"  never  appn 
Here    the    "Diamond    Quilt,"    and    Fluted 
"Lace"  and  "S"  Border  Plates  and  the  qu 
cock   Jar"   typify   this   famous   line.   See    ii 
stores    everywhere.    Write    for    illustrated 

showing  this  famous  line you'll  be  ama 

how  low  in   cost  is  this  really  fine  glasswi 

WESTMORELAND  GLASS  CO 

GRAPEVILLE,   PA. 
Manufacturers  of  Qualify  Handmade  G/i 


Dillon-Wells,  Inc.,  Los  Angeles,  Cat.,  Reprei 


(TlRGnOLI 


A  charming  floral  pattern  sculpt  i 
on  fascinating  new  art  shapesW 
pieces  —  hand-painted  Ton,  BluH 
Green.      At    dep't    stores,     gift    iH 

Ssnd   for   Frtt    Majnolia    fo/d«rj 

ROSEVILLE  POTTERY.  INC.. 

Dept.    S-93,    Zanesville,    Ohio 


RO/EVIU 

DECORATIVE  ART  POTTE 


A  dirty  air  cleaner 

chokes  your  carburetor 

wastes  your  gasoline! 


top  mileage,  the  carburetor  on 
should  take  in  about  9,000  gal- 
air  for  every  gallon  of  gasoline, 
irty  air  cleaner  chokes  off  the  air 
It's  like  driving  with  the  choke  out! 


2*  Inside  the  air  cleaner  a  maze  of 
fine  wire  covered  with  a  thin  film  of  oil 
is  designed  to  catch  all  the  dust.  But  in 
time  the  gauze  collects  all  the  dust  it 
can  hold.  Air  passages  begin  to  fill  up. 
You  use  more  gas. 


3*  As  you  continue  to  drive,  and 

since  there  is  no  place  for  dust  to  stick, 
it  passes  on  through— right  down  into 
your  motor— where  it  scores  pistons  and 
cylinder  walls,  causes  wear  on  bearings. 


■  your  Union  Oil  Minute  Man 

the  air  cleaner,  dismantle  it,  and 
le  gauze  element  in  a  special  air 

unit.  Then  he'll  plunge  the  ele- 
ip  and  down  until  every  bit  of 
s  been  removed. 


5*  Save  yourself  an  extra  trip  by 

having  your  air  filter  cleaned  when  you 
get  one  of  Union's  "See,  Hear,  and  Feel 
the  Difference"  lubrication  jobs.  Get 
Stop-Wear  lubrication  every  1,000  miles 
—air  cleaner  service  every  2,000  miles. 


CARE   FOR   YOUR  CAR-FOR   YOUR   COUNTRY 

UNION  OIL 


SAVE  PRECIOUS  GASOLINE! 
PROTECT  YOUR  MOTOR! 

MINUTE  MAN 

AIR  CLEANER 

SERVICE 

35<  or  504 

(depending  on  the  make  of  car  you  drive) 

STOP  IN  AT  THE  SIGN  OF  THE 
ORANGE  AND  BLUE  76  TODAYI 


STATIONS 


I  f 


^Becu&lu  c£uc€ik  &&Ukf 

Deep,  soft,  long  lasting  waves  and  a  rich 
natural  looking  color  with  gleaming  high- 
lights make  a  woman's  hair  her  most 
fascinating  point  of  beauty.  So,  at  your 
beauty  salon, ask  to  have  your  permanent 
wave  created  with  Duart  Infusium  Solution. 
Infusium  is  an  exclusive  Duart  oil  com- 
pound that  helps  make  stronger,  longer 
lasting  waves,  yet  treats  the  hair  more 
gently,  leaves  it  delightfully  silky-soft.  m 
And  for  Color  .  .  .  color  that  rinses  in 
quickly,  stays  'til  it's  shampooed  out . . . 
color  that  adds  glowing  beauty  to  your 
hair,  ask  for  a  Duart  Liquid  Rinse.  Duart 
Mfg.  Co.,  Ltd.,  San  Francisco,  New  York. 
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WILD  EDIBLES 


w, 


For  New  Adventures 
In  Eating 


ith  travel  so  limited  and  so  pre- 
cious, all  of  us  are  less  inclined  to  skip 
lightly  over  that  spot  in  the  woods,  that 
favorite  strip  along  the  river — or  wher- 
ever our  fortune  finds  us.  And.  our  eyes 
are  finding  things  we  never  saw  before. 
One  way  of  finding  an  entirely  new  ele- 
ment in  your  brief  travels  today  is  to 
take  a  look  around  at  the  interesting 
edible  wild  plants.  We  accept  the  fact 
that  you  have  at  some  time  or  other 
tasted  of  the  wild  blackberry,  the  bright 
orange  salmonberry,  the  wild  straw- 
berry. But  arm  yourself  with  a  good 
book — we  think  Edible  Wild  Plants  by 
Oliver  Perry  Medsger  (Macmillan, 
$3.50)  is  one  of  the  best — and  you'll  dis- 
cover that  the  wild  edibles  can  bring  you 
a  brand  new  kind  of  Victory  garden  plus 
an  interesting  new  excursion  into  the 
realm  of  eating,  if  you  stop  to  harvest. 
In  the  journals  of  the  early  explorers,  in 
records  of  the  pioneers,  there  are  count- 
less references  to  wild  plants  which 
served  as  food.  From  the  Lewis  and 
Clark  journal  we  read  of  Captain  Clark 
finding  shelter  in  a  Clatsop  Indian  hut, 
and  being  presented  with  a  bowl  of 
"syrup  pleasant  to  the  taste,  made  from 
a  species  of  berry  common  in  the  coun- 
try, about  the  size  of  a  cherry,  called  by 
the  Indians  shelwell.  Of  these  berries  a 
bread  is  also  prepared,  which  being 
boiled  with  roots,  forms  a  soup,  which 
was  served  in  neat  wooden  trenchers." 
The  plant  referred  to  is  salal,  common 
in  the  forests  of  Oregon  and  Washing- 
ton today.  The  Indians  still  utilize  many 
wild  plants  in  their  daily  diet.  And 
American-Europeans,  taught  by  their 
mothers  to  recognize  the  wild  plants 
suitable  as  pot  herbs  or  salad  ingredi- 
ents, have  accepted  our  wild  edibles 
readily. 


Of  the  long  list  of  edible  wild  plants, 
there  are  many  that  grow  plentifully  all 
over  the  West.  There  are  those  which 
are  likened  to  spinach  and  which  can  be 
prepared  in  the  same  way.  Perhaps  the 
most  common  is  Lamb's  Quarter,  also 
good  raw  when  young  and  tender;  Purs- 
lane or  Puslcy,  a  fleshy  trailing  plant 
whose  stems  are  sometimes  pickled  or 
sometimes  used  in  soups  or  salads  (trav- 
elers to  Mexico  will  remember  seeing  it 
sold  in  the  vegetable  market) ;  and  Chic- 
ory, whose  tender  roots  are  also  some- 
times boiled  and  served  like  carrots  or 
parsnips.  It  is  the  self  same  blue  (low- 
ered chicory  that  is  often  grown  coiumer- 


FOR  BUSINESS  AN 
PERSONAL  ACCOUN 

Merchants,  professional  people, 
fice  workers  .  .  all  types  find  II 
Mailway  service  the  most  conv' 
ient  way  of  banking.  They  mi 
deposits  any  time,  night  or  d 
Sundays  or  holidays.  Our  spec 
Mailway  envelopes  and  passbo 
assure  quick  and  safe  service 

Open  a  Mailway  account  by  m  i 


CROCKER  FIRS, 
NATIONAL  BAN 


OF        S  A 


FRANCISO 


CaS^o^tuU    O&bit    7?aZu»ta£    M 


Member  Federal  Deposit  Insurance  Corpor\ 
ONE  MONTGOMERY  STREEt 


NEW    VEGETABLE    BOOK 

The  successes  and  failures  of  li 
dreds  of  Western  food  gardeners! 
analyzed  in  Simset's  New  Veget\ 
Garden  Book.  It's  a  down-to 
practical  guide. 

SEND  $1.00 


mento   Street,   San    Francisco,    11,   for   y( 
copy. 


SCHOOLS 


MENLO     SCHOOL    AND   Menlo      Park,, 

JUNIOR  COLLEGE,  KiTor"! 

yrs.  on.  Preparatory  school  includes  Grada 
Junior  College  covers  lower  division  collegl 
Boarding  tuilion-$l,000  $1 ,300;  Day  tuition- 
$450.  Accredited  to  University  of  California^ 
relationship  with  Stanford  University.  For  furt 
formation  write:  Admissions  Counselor,  Menlo 
and  Junior  College,  Menlo  Park,  Calif. 

MISS   WALLACE'S   SCHOOL-a   li 

school  for  girls,  accredited  college  preparataf 
advantages,  safely  located  In  the  Piedmont  hi 
tumn  semester  opens  Sept.  14.  Write  for  p« 
to  303   Pacific    Ave.,  Piedmont,    Cellf. 

BLAKE    HAMMOND   MANOR   Ben  U'i 

Calif.  Special  school  for  handicapped  children,   j 
8th  yr.  Ages  5  up.  Cottage  for  boys  over   16.  > 
$75-100    mo.     Individual    instruction,    24    hr. 
vision.    Healthy  climate.  Attractive  setting    *' 
Theodore  H.  Smith,  Phone:  B.L.  61 -W. 


coffee  adulterant,  substitute, 

i  |m>i  herb  served  with  cream 
butteT  and  a  dash  of  vinegar 
cr  Nettles,  al  t lu-ir  best  and 
Irr  when  ii  few  inches  high; 
ed  Dock,  most  tender  in  the 
looking  dock  with  li.'iin  <>r  Ball 
■noes  the  flavor  (The  water 
Curled  Dock,  as  well  as  Chic- 
tkcd  should  be  changed  several 
the  cooking  process  to  remove 
r  taste.) 

asparagus  to  become  a  rarity, 
among  the  wild  edibles  ;i  few 

liidi  mi^lit  offer  a  substitute. 
■itc  the  early  California  miners 
the  woolly  covering  off  the  ten- 
ng  fronds  of  the  Brake  or 
Ferns,  boiled  them,  and  ate 
lieu  of  asparagus.    The  large 

ler    leafstalk    of    tlie    Common 

.  despised  by  many  a  Victory 
as  a  poky  weed,  is  not  unlike 

s  u  lien  peeled  and  eooked.  The 

Cattail  has   been  railed  Cos- 

laragus,  because  about  a  foot  of 

from  the  root  up  can  be  peeled 

tender  inside  part  eaten  like  as- 
The  young  fruiting  stalks  are 
lie  edible  when   roasted. 

Northwest    Indians  the  bulb  of 

las  was  at  one  time  their  main 

f  food  Bupply.  From  the  Indians 

y    pioneers   learned   to   use   the 

round  into  flour  it  was  used  for 

Camas    bread:   cooked   whole   it 

syrupy  fruit  not  unlike  yams. 

journal  of  the  pioneers  makes 

e  to  camas  pie.  The  tuber  is  also 

iled  or  roasted. 

re  some  who  claim  that  the  tuber 
Squawroot — also  called  Ipo  or 
— is  so  good  that  it  may  well 
i.v  be  added  to  the  list  of  eulti- 
egetables.  It  is  plentiful  all  along 
ific  Coast. 

menu  of  edible  wild  plants  can 
.riety  is  proved  by  Pie  Dock  or 
Dck  (native  to  California) .  It  is 
mes  called  Wild  Rhubarb  be- 
s  crisp,  tart  leafstalk  tastes  some- 
ke  cultivated  rhubarb.  Also  on 
iety  list  are:  Sea  Fig  or  Ice  Plant 
embryanthemum)  which  grows 
he  coast  and  on  the  sand-dunes 
hern  California,  and  whose  ten- 
shy  stems  can  be  used  in  salad; 
h   Dagger  or  Spanish  Bayonet 

Baccata),  whose  large  pulpy 
r   seed  pod,   which  looks  like  a 

banana,  is  sweet  when  eaten 
s  not  unlike  sweet  potato  when 
and  cooked,  and  which  can  be 
and  substituted  for  apples  in  a 
d  lastly,  the  California  Holly  or 
,  whose  bright  red  berries  are 
aw  or  roasted  by  the  Indians. 


How  to  protect 

your  WATER  PUMP 

You  might  think  a  little  thing  like  the  pump  that  circulates  water 
through  your  automobile's  motor  and  radiator  would  offer  the  simplest 
of  lubrication  problems.  But  your  Smiling  Associated  Dealer  knows  that 
this  small  but  vitally  important  mechanism  is  most  exacting  in  its  needs. 

In  the  commonest  type  of  water  pump,  the  lubricant  must  seal  in 
the  hot  water  as  well  as  lubricate.  Here,  water-proof  and  heat-resistant 
Veedol  Water  Pump  Lubricant,  especially  compounded  for  the  purpose, 
knows  no  superior. 

In  other  pump  types  the  grease  does  not  come  in  contact  with  the 
water.  Depending  upon  the  make  of  pump,  Veedol  Hi-Pressure  Lubricant 
or  Veedol  U.  W.  Lubricant  gives  best  results.  Still  other  pumps  require 
certain  grades  of  lubricating  oil,  or  Veedol  Utility  Lubricant,  instead 
of  grease. 

The  point  is,  your  Associated  Dealer  knows  the  requirements  of  each 
pump,  and  has  the  right,  high-quality  lubricant  for  it.  It's  just  one  ex- 
ample of  how  his  Veedol  Safety-Check  Lubrication  Service  protects  your 
whole  car  against  needless  wear.  It  pays  to  use  this  service  regularly. 

WARTIME   DRIVING    HINT 

September  30  is  the  Official  OPATire  Inspection  deadline  for  holders  of  "A" 
Ration  books.  Avoid  the  last-minute  rush  by  getting  your  inspection  now. 

TWO    FEATURES    OF   AERO    BATTERIES 

Genuine  fibre-glass  insulation,  and  safety -sealing  cell  tops  are 

two  important  Aero  features  unusual  in  batteries  so  reasonably 

^  priced.  Aero  Batteries,  fully  guaranteed  by  Associated,  are 

^  "factory-fresh,"  and  are  sold  only  by  Associated  Dealers.  You 

'    can  depend  on  them. 

Let's  get  ASSOCIATED 

TIDE  WATER  ASSOCIATED   OIL  COMPANY 

VEEDOL  AND  TYDOL  MOTOR  OILS  .  .  .  FLYING  A  GASOLINE 
ASSOCIATED  AVIATION  ETHYL  GASOLINE  .  .  .  FISK  TIRES 

[Care  for  Your  Car  '^W^-for  Your  Country 


SWn*et 


THE     MAGAZINE     OF     WESTERN     LIVING 


VOLUNTEER    HANDS 


T 


oday,  Westerners  are  re-proving  in  a 
spectacular  way  the  importance  of  hand 
craftsmanship  in  their  way  of  living. 
They  are  finding  that  pioneer  ingenuity 
— the  ability  to  make  something  out  of 
nothing — has  not  been  forgotten.  They 
are  relearning  that  the  pursuit  of  a 
handicraft  hobby  is  one  of  the  best  me- 
diums for  the  mind  and  body.  They  are 
discovering  that  we  can  discriminate  be- 
tween tricky  shoddiness  and  the  honestly 
artistic. 

In  two  projects  of  the  Red  Cross  this  re- 
vival has  found  its  most  practical  ex- 
pression and  direction.  In  the  Junior  Red 
Cross  the  hands  of  hundreds  of  thou- 
sands of  boys  and  girls  are  being  di- 
rected to  make  articles  for  Army  and 
Navy  hospitals  and  camps.  The  Arts  and 
Skills  Unit  of  the  Red  Cross  is  bring- 
ing to  the  boys  in  our  hospitals  the  help 
of  the  highly  skilled  craftsman  and 
artist. 

The  illustrations  here  of  the  work  of  the 
Junior  Red  Cross,  the  articles  designed 
and  executed  by  amateur  craftsmen  to 
exemplify  what  can  be  done  in  the  hos- 
pitals, and  of  the  products  of  hospital  pa- 
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tients   should  give  all  of  us  confidence 
in  ourselves  and  our  futures. 

JUNIOR  RED  CROSS 

You  only  begin  to  realize  the  magnitude 

of  the  job  being  done  by  our  youngsters 
when    you   picture    140,000  Junior   Red 


It 


Cross  members  at  work  in  the  | 
and  Seattle  districts  alone.  Or 
will  dig  into  an  order  like  this 
shudder: 

Bedroom    Slippers 
Hot   Water    and    Ice    Bag    Covers 
Housewife    (sewing    case) 
Utility    Bags 

Ash   Trays    (shell,   pottery,   metal) 
Ash   Trays   (tin   can) 
Pad    and    Pencil    Sets 
Writing    Portfolios 
Acey    Ducey    Boards    (Backgammon) 
Bound    Stories 
Cartoon   and   Joke    Books 
Checkers   and    Boards 
Chessmen    and    Board 
Chinese    Checkers 

Cigar   Box    Checkers   &   Backgammon 
Cribbage    Board 

Crossword    Puzzles    with    Solutions 
Dart   Baseball 
Dominoes 
Jigsaw    Puzzles 
Peg  Games   (all  types) 
Playing    Cards 
Puzzles    (all    types) 

Christmas   Cards    (to   be   sent   to   familii 
by     servicemen) 


The  above  order  calls  for  less  t| 
third  of  the  items  on  the  Junj 
Cross  list  of  approved  articles  I 
and  Navy  camps  and  hospitals.  ^ 
hooked    rugs,    ilower    containerj 


|t; 


Imerican  .tumor  Red  Cross  members  in  action,  Busy 
needles  are  needed  jor  slippers,  bedside  bays,  cardtable 
covers  <  ushions,lap  covers,  etc.  for  camps  and  hospitals 


Three  busy  Junior  Red  Cross  members  put  finishing  touches  on 

box.  Checkers,  cribbage,  chess,  backgammon,  dominoes,  parom 

baseball,  darts  ami  Ian/els  are  some  of   the  games  on  the  aj'jtro 


10 


A.    LAWRENCE 


■nrd.s  mid  writing  portfolios,  like  most  items  on  the  Exam/plea  of  Junior  Red  Cross  Work — slippers  of  denim  over 
de  according  to  prescribed  dimensions,  but  the  colors,  table  padding;  leather  cribbage  board;  tin  can  ash  trays.  Wash- 
cloth, paint,  etc.)  arc  left   to   the  Juniors'  ingenuity      cloth  tied  in  shape  of  animal,  fastens  to  cake  of  soap,  is  tray  favor 


>rs  for   hospital   trays  are  al- 
ih.iihI. 

ppreciate  thai  just  gathering 
lis  for  these  items  is  a  major 
■unity.  Sturdy  pressed  paper 
s  the  place  of  hard-to-gel  ply- 
trays.  l«vl  tables,  etc.  Dis- 
toden  boxes  are  made  into 
aids,  and  checkers  are  merely 
d  broom  bandies  painted  red 
Empty  coffee  jars,  painted 
ted.  become  flower  containers. 
,  peanuts,  and  prunes  become 
limals  for  holiday  trays.  Dis- 
is  from  a  bowling  alley  are 
•d  into  table  lamps. 

siasm  with  which  the  young- 


sters tackle  their  jobs  is  magnificent. 
Watching  them,  you  can  feel  their  pride 
in  the  fact  that  they  are  doing  their 
part.  And  you  should  be  glad  that  our 
sons  and  daughters  have  the  opportun- 
ity of  learning  early  the  joy  of  fashion- 
ing with  their  own  hands  something 
needed  and  useful. 

ARTS  AND  SKILLS 

The  Arts  and  Skills  Unit  is  a  recent  ad- 
dition to  the  activities  of  the  Red  Cross 
Hospital  and  Recreation  Service.  Or- 
ganized a  few  months  ago  it  is  now  func- 
tioning successfully  in  hospitals  in  San 
Francisco,  Oakland,  and  Berkeley,  and 
is  to  be  organized  in  Seattle,  Portland, 
Los  Angeles,  and  San  Diego. 


The  aim  of  this  service  is  to  make  avail- 
able to  local  military  hospitals  the  tal- 
ents of  the  leaders  in  Western  Arts  and 
Crafts.  The  creative  ability  and  inspira- 
tion of  these  artists  and  skilled  crafts- 
men will  be  carried  to  the  hospitalized 
boys  by  instruction  and  examples.  To 
widen  the  scope  of  their  work,  the  lead- 
ers are  instructing  assistants  in  approved 
teaching  methods  and  techniques. 

Westerner-of -national-fame,  Dorothy 
Wright  Liebes,  working  in  cooperation 
with  the  leading  museums  in  all  areas, 
heads  the  project  as  National  Director 
of  the  artists'  participation.  The  muse- 
ums are  the  channeling  agents  for  secur- 
ing the  artists'  participation  in  the  Arts 
and  Skills  program.  (More  on  next  page) 
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inting  can  be  a  decorative  scene,  flower  pattern,  or.  as 
tign,  which  can  also  be  adapted  to  weaving,  carving,  etc. 
n  sampler  illustrates  various  effects  possible  on  a  loom 


Two-harness  bed  looms  arc  used  for  wearing  small  pieces.  Top 
mat  shows  use  of  split  bamboo  with  wool;  bottom  piece,  for 
lampshade,  shows  use  of  reeds  in  Hearing.  Photos,  Arts  and  Skills 
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Old  wooden  boxes  turned  into  attractive  handkerchief  or  stock- 
ing boxes  by  covering  with  vari-colored  art  paper.  Figures  are 
carved  of  soap.  Photos  on  this  page  from  Arts  and  Skills  exhibit 


Good  design  and  color  on  leather  results  in  this  attractm 
album  and  wallet.  The  horse  is  repousse  in  suede;  buttt 
made  of  scraps  of  leather,  wound  and  tied,  or  cut  and 


The  spread  of  the  work  of  this  organ- 
ization is  limited  only  by  areas  where 
sufficient  craftsmen  are  available.  More 
than  average  ability  in  an  art  or  craft  is 
required  to  qualify  as  a  teacher.  How- 
ever, if  you  possess  skill  or  special  apti- 
tude for  the  arts  or  crafts  and  you  are 
willing  to  take  instruction,  you  should 
offer  your  services. 

Remember  that  with  a  little  instruction 
a  skill  in  fine  needle  work  may  be 
adapted  to  the  art  of  fly  tying,  for  ex- 
ample. Also,  the  work  within  the  hos- 
pitals cannot  be  carried  on  without  a 
wealth  of  materials  and  equipment. 
Help  is  needed  to  collect  looms,  carving 
tools,    etc.,    as    well    as    craft    material. 


Here  are  just  a  few  of  the  items  now 

being  collected: 

Alligator  pear  seeds  for  carving  bottle 

stoppers,  figurines,  etc. 

Feathers  from  dusters  or  fowls,  and  bits 

of  colored  cotton  or  silk  thread  and  yarn 

for  fly  tying. 

Bamboo    for    weaving    mats,    lamp 

shades,  etc. 

Assorted  lengths  of  bright  ribbon,  string, 

yarn,   lace,    rickrack,   braid,   etc.    for 

weaving. 

Check  with  your  local  Red  Cross  chap- 
ter on  how  you  can  help. 

The  organizers  of   the   Arts  and   Skills 
Unit  have  approached  their  problem 


with  intelligence  and  vision,  ^fl 
as  possible  they  are  stressing  tt 
Western  materials.  Native  wood 
freely  used  in  the  North \\e{ 
Northern  California  Indians  arl 
ing  grasses  and  reeds  for  weav 
basketry.  The  fine  clays  of  I 
California  will  give  pottery  mal| 
cial  emphasis  there. 

This  movement,  we  believe,  wi| 
most  significant  part  in  future 
living.  Greater  beauty  througl 
consciousness  of  art  will  be  onl 
Just  to  see  the  quality  of  the  wl 
being  done  stimulates  the  desire 
sonal  expression  through  the 
crafts. 


Papier-mache  tray  and  box  simulate  pottery  when  painted  in      This  lovely  piece  of  tile  could  be  set  into  a  brick  vail,  or  u 
peasant  motif.  The  belt  is  a  new  way  with  clay-   each  •piece  is  m      used  in  top  of  «  garden  tabic.  Flower  and  leaf  motij  I 
varied  design  and  colors,  glazed  <>u  top,  strung  on  leather  thongs     highlighted  with  color  and  gla  <■.    Tm  border  m  U  It 
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tonia  leaves,  green  raffia,  woven  into  a  handsome  tray. 

in-  materials,  watsonia  leaves  need  not  be  wet,  but  only 

en    working   them.   Made  hi/   Hard  Sanitaria  in   patient 


Plate  of  eolored  serpentine  ironnd  to  size  and  puffed  into  shape. 
.[  cornstarch  filler,  shellac,  rottenstone  rub  give  finish.  Carved 
soap  hippos  are  fainted,  varnished.  Made  by  hospital  patients 


■n 


iff  neie  in  rag  rugs — this  one  is  iroven  on  a  loom.  The 
■nd  is  yellow,  and  the  figures  are  blue,  red,  and  green, 
an  be  varied  depending  on  materials  and  colors  at  hand, 


Miniature  or  doll  furniture  offers  many  possibilities  of  expression 
bofh  in  design  and  craftsmanship.  At  present  such  sturdily  built 
peasant  furniture  as  illustrated  above  has  a  good  market  value 


I  pictures  and  changing  the  medium  is  a  satisfaction  to 
<th  Utile  creative  art  ability.  Famous  painting  was  traced, 
red  to  a  linen  napkin,  and  chain-stitched  in  colored  yarn 

:  m  b  e  r     19  4  3 


Wood  is  a  versatile  material  in  the  hands  of  the  craftsman.  Ex- 
cellent results  can  be  had  by  the  beginner — uhittlcr,  carver,  or 
sculptor — if  the  design  is  kept  simple  as  in  the  above  bookends 
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the  home  builders;  to  help  us  f  ( 
kind  of  living  we  want. 
Here  we  present  Hervey  Parke  j< 
San  Francisco  architect,  whose  1 1 
nia  houses  are  nationally  recogn  ai 
a  contribution  to  contemporary 
tic  architecture. 

Mr.  Clark  says: 


hkn  we  asked  architect  Hervey 
Clark  to  work  out  a  plan  for  a  moun- 
tain camp,  it  was  our  thought  that  by 
restricting  the  materials  which  could 
be  used  in  a  structure  we  could  judge 
quite  fairly  the  importance  of  -planning 
as  such.  If  Mr.  Clark  could  bring 
smoother  living  into  a  camp  with  little 
more  than  camp-site  materials  to  work 


with,  there  would  be  no  need  to  worry 
about  the  livability  of  the  House  of  the 
Future.  There  is  some  danger  of  losing 
sight  of  the  real  function  of  the  archi- 
tect when  too  much  emphasis  is  placed 
upon  new  materials.  After  all,  the  archi- 
tect's responsibility  is  not  that  of  ex- 
pressing the  beauty  and  adaptability  of 
materials.    His  first  job  is  to  express  us, 


T 


HE  cami'  illustrated  here  is  pla 
meet  a  rather  limited  set  of  sp 
lions.  It  is  designed  for  two  pare] 
children,  and  guests  of  both  age 
The  family  lias  leased  a  small 
land  in  a  wooded  valley.  Her 
want  to  build  (without  spend] 
much  money)   sufficient  shelter  t 


Cookhouse.  If  more  protection  than  icreentit  needed  while  camp  it  vacant,  ihutten  arranged  t<>  damp  over  screens  are  easily] 
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.'ing  reasonably  comfortable. 

mist    be  made  for  easy  expan- 

ontraction  of  sleeping  facili- 
>i  safe  storage  of  equipmenl . 
it  ion  of  the  camp  does  not 
factory,  the  family  expects  to 
lamp  without  loss.  The  own- 
>t  experienced  builders;  l>ut 
y  haven't  tried  it  before,  thej 

i-    to   drive  a    few    nails,   set    a 

.and  sec  the  campgrow  under 
.  The  choice  of  building  ma- 
il course,  limited.  Transporta- 
ough  problem. 

)   as    planned    consists    of   five 

ihelters  and   two  permanent 

cookhouse,  so-called  for  want 

St  name,   and    the  bathhouse. 


Actually,  the  cookhouse  has  several 
functions:  (I)  To  provide  shelter,  and 
protection  from  the  weather  and  mos- 
quitoes and  yellow  jackets  while  cook- 
ing. (2)  A  comfortable  place  for  eating. 
(3)  A  protected  meeting  place  for  eve- 
nings and  rainy  days.  The  stone  floor 
in  front  of  the  fireplace  acts  as  a  hearth, 
and  you  can  sit  on  the  edge  of  the  wood 
floor,  which  is  raised  to  the  height  of  a 
low    seat. 

The  kitchen  is  designed  to  be  a  storage 
space  during  the  winter  for  all  bedding 
(  which  must  be  dry  and  well  ventilated) 
and  furniture  and  other  equipment  that 
must  be  protected.  It  may  be  locked  up 
tightly  by  hinged  shutters,  which  in  the 
summer  are  raised   up  under  the  roof. 


The  rest  of  the  cookhouse  is  protected 
by  screens  only.  Phis  section  forms  a 
partial  winter  shelter  for  rough  tables 
and  other  camp  furniture  which  even 
drifting  snow   wouldn't  injure. 

But  let's  look  around  the  cam])  a  little 
bit.  We  have  left  our  car  at  the  end  of 
the  mountain  road  and  go  down  a  path 
to  the  center  of  the  camp.  Ill  front  of 
us  is  the  open  campfire,  the  real  center 
of  the  whole  layout  and  where,  of  course, 
cooking  will  be  clone  before  the  cook- 
house is  built,  or  if  we  never  have  a 
cookhouse.  Benches  of  rough  logs  arc 
placed  around  the  fire  so  that  if  the 
smoke  blows  one  way  or  the  other  a 
seat  can  be  found  which  will  be  on  the 
windward  side.  The  cookhouse  is  nearby, 


se  plan.   Arrangement  of  the  trees  dictated  angle  of  the  log  wall.  In  most  cases  a  right-angled  wall  would  be  easier  to  bvild 
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Sleeping  unit.  Type  of  roof  and  sides  will  vary  with  the  climate,  period  of  use,  etc.    The  diagrams  below  illustrate  portable  q%  u 


as  you  see,  and  beyond  runs  the  stream. 
Placed  around  at  various  convenient  lo- 
cations are  the  sleeping  units  which  will 
be  described  in  detail  later  on  in  this 
article.  Their  arrangement  is  very  flex- 
ible and  they  may  be  put  back-to-back 
or  side-to-end.  depending  on  who  is  to 
occupy  them.  For  instance,  if  the 
younger  child  needs  to  be  near  the  par- 
ents,   the    back-to-back    arrangement 


would  be  most  satisfactory.  On  the 
other  hand,  if  the  young  .sou  of  the  fam- 
ily has  his  pal  in  camp  for  a  week  or 
two,  he  would  want  him  to  sleep  either 
in  a  second  bed  of  the  boy's  unit,  or  in 
his  own  little  house  close  by.  Adult 
guests,  appreciating  privacy,  would  be 
placed  down  by  the  edge  of  the  stream, 
away  from  the  family.  Over  on  the  edge 
is  the   bathhouse  containing  a  shower 

and    toilet,  as   well   as  a  wash   basin. 

Where  trees  and  bushes  are  not  ade- 
quate for  privacy  or  for  conveniently  di- 
viding spaces  into  outdoor  rooms,  screen 
fences  are  recommended.    They  are  easy 

to    construct    between    tree    trunks   or 


posts.  Saplings  form  the  top  and  bot- 
tom rails,  straight  or  curved  as  occasion 
demands,  and  nailed  between  them  is 
whatever  local  material  comes  to  hand. 
This  might  be  smaller  saplings,  large 
pieces  of  bark,  grape  stakes,  boards,  or 
plywood  panels.  In  the  case  of  plywood, 
they  might  even  be  painted  in  colors 
which  would  give  a  bright  accent 
against  the  natural  background. 

If  this  look  around  the  camp  leaves  you 
questioning  a  lack  of  "improvements," 
remember  that  the  family  has  just 
moved  in.  We  have  given  them  no 
more  than  a  basic,  flexible  plan  to  fit 
their  pattern  of  living  in  this  particular 
spot.  We  could  draw  in  some  attractive 
stone  steps  and  paths  into  and  around 


I  lie  camp  site.  A  bathroom  near  the 
kitchen  (and  hot  water)  would  he  a 
wise  addition.     Hut    the   fun   of  making 

the  camp  comfortable  by  one's  own  in- 
genuity  and   labor  belong!   to  the   lain 
ily.    No  attempt    has  been  made   here   to 
detail  the  barbecue  nr  any  o(  the  many 


additions  to  camp  life  that  can  be 
planned  in  detail  in  Sunset's  Cab] 
Book  and  Barbecue  Book.   (Pria 

$1.) 


Ii 


Hi! 


But  let's  get  back  to  the  camp  on 


In  the  portable  sleeping  unit,  tin 
ease"   is    a    very   simple   struct inf*' 
easy  to  put  together.    When  close 
as  it  would  be  during  the  winter 
tween   weekends,  it   looks    like  a 
box;   but  opened    (top  sketch)    t 
forms   a  shelter  around   which    n 
hung   mosquito   netting   or  cany 
tain  to  keep  out  the  rain. 

Inside,   it     has   a   clothes    closet 
able  shelves,  and  plenty  of  space  i 
odds  and  ends.   Under  the  overhl 
Moor  would   he   of  .some  eonvenie 

terial;  whether   it    was  local  stc 

boards,   or   just    hard    dirt    would 
on    what    was    at    hand    and     vol 
wishes.    The   size    of   the   unit    is 
by  2y2  feet  by  K  feet.   The  illust 
(see    sketches    at    left)     show     In 
hoards    anil    battens    are    put     to 
The    folding    roof     may     be    hin 
simple    strap    hinges.     In    very 
calities,  composition  roofing  may 
on    I.. .Mi    the    roof   of   the    box    a 
folding    roof.     The    sides   and    to| 
be  nailed   together  at   home  anil 
to  the  site,  or  all  the  work  could  1,1 
right    there      In  any  e\  cut  .  any  o'j 
can  drive  a   nail   can   const  met 
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camp  is  admittedly  in  the 
age  and  « it houl  its  normal 
imp  comforts,  it  possesses 
iea  not  commonly  found  in 
mps,  These  luxuries  nre  the 
planning  ratheT  than  equip- 
•  pal  its  elements  <>n  paper 
them 


Noi  i\ erj  family  w ould  fro 
tie  of  \e\  eling  ;i  patch  <>f  sand 
sun-  of  badminton  and  cro 

man)  I  he  plaj  ares  converts 
i  ;i  retort 


To  the  camper  who  must 
%    prove  bis  ruggedness   by 

the  many  material  handi- 
nt  in  campfire  cooking,  this 
is  an   affectation.     Hut    our 

9     ^iicsl-    anil     likes    to    feed 

i  as  little  work  as  possible, 
cookhouse  received  the  game 
ining  ;is  the  kitchen  a1  home, 
ep  in  camp  improvement  will 
•  the  cookhouse  a  safe  place 

>rl.    It    must    ho   rat -proof.    It 
a   cooler. 


This  is  the  theater  of  our  re- 
aps the  family  will  liuilcl  a 
reen   of  light   saplings  or  plv- 

t  as  a  windbreak  and  heal  re- 

■n  all  gather  round  the  fire  in 
f  the  evening.  Mere  will  be 
ombination  fireplace  anil  bar- 
.  and   the  rock-lined  pit  oven. 


nits.  'This  map  of  the  camp  is 
le.  It  illustrates  the  relation- 
■  units  hut  does  not  show  dis- 
tween  them.  Actually,  the 
nits  are  scattered  at  wide  in- 
bughout  the  area.  There  are 
antages  in  this  type  of  ar- 
.  Elbow  room  is  a  luxury  any- 
the  guest  who  enjoys  a  siesta, 
hod  "cabin"  is  a  rare  gift. 
ho  doesn't  sleep  too  silently, 
ve  to  worry  about  disturbing 


'he  employment  of  screen 
j^de  of  branches,  saplings,  or 
to  give  form  and  privacy  to 
ing  section  gives  the  feeling 
amp  is  a  collection  of  rooms 
ds. 


'The  family  is  still  arguing 
ibility  of  placing  the  balh- 
Uch  a  distance  from  the  main 
rters.  As  soon  as  equipment 
e,  a  bathroom  will  be  added 
hen-living  room. 


BATHHOUSE 


D  INCINERATOR 


SLEEPING 
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SEPTEMBER 


in  Central  California 

minims 


From  this  list  you  can  choose  ak| 
several  bulbs,  for  almost  any  local 
your  garden;  there  are  several  whi 
ideal  for  cutting  and  for  pot-wot! 

CUT  FLOWERS  " 
The  main  requirements  for  cui 
are  that  they  be  long-lasting  wb 
have  strong,  straight  stems;  ay 
substance  in  their  petals.  Narci 
eluding  daffodils)  ideally  ansC 
purpose,  and  if  the  proper  variel 
chosen,  will  give  a  succession  of 
from  February  to  April. 


It 


ui,bs  occupy  a  unique  place  among 
flowering  plants.  They  are  found  grow- 
ing from  the  Arctic  to  the  tropics,  in 
almost  every  kind  of  soil  and  degree  of 
humidity,  from  the  desert  to  swamps 
and  bogs.  These  variations  explain  their 
versatility  and  adaptability  to  innumer- 
able uses.  They  also  explain  why  it  is 
important  to  choose  for  planting  in  your 
garden  those  bulbs  which  are  native  to 
sections  of  the  world  with  climatic  con- 
ditions similar  to  those  in  your  section. 


WATSONIA 


It  is  these  bulbs  which  are  most  likely  to 
thrive  and  increase  with  little  attention. 
You  can  plant  them  today  with  fair  as- 
surance that  they  will  still  be  yielding 
their  blooms  many  years  from  now. 

Here  in  California,  with  our  warm,  rain- 
less   summers    and    our    comparatively 


wet,  yet  mild  winters,  you  can  hardly 
fail  with  bulbs  from  the  Mediterranean, 
South  African,  and  Near  East  regions, 
where  our  climatic  conditions  are  often 
duplicated. 


From  the  Mediterranean  area — includ- 
ing Spain,  Portugal,  southern  France, 
and  North  Africa — have  come  one  or 
more  of  the  following  bulbs:  daffodils 
(and  many  other  species  of  narcissi) , 
iris,  scillas,  muscari,  and  several  species 
of  gladioli. 

South  Africa  has  contributed  freesias, 
ixias,  sparaxis,  tritonias,  watsonias,  and 

other  species  of  gladioli.  Triteleias  from 
Argent  ina.  and  Milla  biflora  (Mexican 
Stars)  from  south  of  the  border  are  also 
happy  in  California  gardens. 


seei 

h 


White  freesias  (the  colored  vari 
not  so  reliable)   begin  to  give  t 
grant   bloom   in    February  and  1 
prolifically    by  means  of  self-a 
Wiry-stemmed   ixias,  brightly-( 
sparaxis.    flaming   tritonias   (T. 


TRITONIA 


91 


is  the  best)  .  watsonias,  gladioli.: 
white  Ornithogalum  arabicum  ( 
Bethlehem)  are  excellent,  long 
CUt  flowers,  and  can  also  be  u 
good  effect  in  sunny  beds  and  b< 

EDGINGS  AND  GROUND-COV 

For   an    edging   along   a    lightly 
path,  or  as  a  ground-cover  under 


CHECK  LINT 


If  you  want  to  be  sure  of  a  plentiful  supply 
of  vegetables  through  the  winter  months. 
don't  linger  too  long  over  your  still-produo 
tive  summer  crops.  Reserve,  of  course,  a  few 
plants  of  tomatoes,  squash,  ami  cucumbers, 
and  your  late  plantings  of  corn  and  beans 
Bui  pull  out  all  plants  which  have  been  har- 
vested, burn  anj  diseased  material,  place  the 

rest  on  the  compost,  ami  prepare  the  ground 
for  new  crops.    Delay  will  lie  costly;  only  H  to 

10  weeks  of  definitely  good  growing  weather 

lie  ahead.    Unless  you  sow  your  main  crops  of 

root  vegetables  and  plant  out  your  cabbage 
crops  immediately,  you  will  not  he  able  to 
harvest  them  until  nevt  spring.    If  you  don't 

want   to  remove  producing  plants,  iiilerplant 
fall  ami    winter  crops   between   the  rows 
Your   winter   Victory    garden    should    include 


heels,  carrots,  radishes,  turnips,  kohlrabi,  ru- 
tabagas, spinach.  Swiss  chard  (if  your  pres- 
ent planting  is  oxer  (i  months'  old) .  cabbage, 
Brussels  sprouts,  Chinese  cabbage,  broccoli, 
and  kale.  Remember  that  all  of  these  crops 
are  hardy  enough  to  stand  in  the  ground 
through  winter,  ami  can  be  harvested  as  you 

need  them. 

Soil    Preparation 

The  all-important  steps  in  preparing  your 
soil   for    fall   and  winter  crops   is  discussed   in 

detail  elsewhere  in  this  issue. 

Bulbs 
Plant  daffodils,  scillas,  snowflakei,  muscari, 
freesias,  bulbous  irises   watsonias,  ornithoga- 

lums.  ami  crOCUS  as  soon  as  available  Tulips, 
narcissi,  and  freesias  potted  up  this  month 
will  bloom  by  the  lirsl  ol  I  he  year  lianun 
cuius  and  anemones  are  best  started  in  Hals 
and  planted  out  when  their  growth  is  large 
enough  lo  be  safe  from  birds 
Dahlia  tubers  and  gladiolus  conns  should  lie 
dug    when    I  he   lops  of   these    plants   have   be 


come  yellow.  After  you  have  cleani 
ioli,  place  the  conns  In  paper  hags,  s] 
some  naphthalene  Makes  in  each  lia 
Stroy  Or  prevent  Ihrips  \fter  i  w. 
move  the  naphthalene  as  il  may  in 
bulbs  if   left  in  longer. 

Care   of  Ornamentals 

Some  of   the   choicest    plants    in  youi 

rhododendrons,   azaleas,   and    can 

need  spec  nil   attention   this  month 

now  forming  growth  or  buds  for  I 
blooming  period     Do  not  let  them  < 

Keep  their  rOOtl  moil!  ami  cool,  a  I 
peal,  lea  v  es,  or  of  rotted  liuiiinir  is  c 
Large   conifers   and    broad  leaved    ev 

frequently  sutler  from  drought  in  I. 
mri   ami  earl)   fall    Give  them  a  t 

watering    to    tide   them    over    until   t 

season. 

Tender   Plonrs 

Do  not  over  water,  prune,   or  rafl 

plants,    such    as   piliu-    hints,    gunviml 
d0S     and   hihisi  us     ( In   the    o|  In  i    1 1 it II 


18 


shrubs  such  «>  spiraea  and  for- 
uscari  are  especially  effective. 
i\  Heavenly  Blue  ia  one  of  our 

and  blooms  during  February 
h.  [ta  foliage  ia  lomewhat  un- 

thi>  can   be  remedied   by  plac- 

s  of  spreading  habit  directly 

in  front  of  them. 


"S 


/ 


TRITELEIAS 

February-  to  March-bloomer  is 
■,  blue-tinged,  star-flowered 
(Brodiaea)  uniflora,  which  also 
harming  low  edging.  You  have 
teen  it  used  thai  way  in  old 

Though    its     leaves     have    an 

•  odor  when  crushed,  its  cut 
■ms  do  not — and  this  objection 


means  serious  enough  to  rule  it 
>ur  garden.  It,  too.  is  a  rapid 
r. 

NATURALIZING 
again  head  the  list  when  it 
j  choosing  bulbs  for  informal 
.  either  by  themselves  or  mixed 
ler  flowering  plants.  The  less 
lar  forms — the  smaller  truin- 
!  Poet's  Narcissus,  the  Pheas- 
e.  Burrii  Conspicuous,  and  the 


bunch  or  polyanthus  type  such  a>  paper 
white  and  Soleil  d'Or — are  most  effec- 
tive in  this  type  of  planting.  As  an  ex- 
ample, there  are  the  carpets  of  snowy 


ORNITHOGALUM 


*pa|>er  white  narcissi  which  grow  under 
the  pines  along  the  Mediterranean  Riv- 
iera. 

Scillas,  particularly  the  Spanish  Blue- 
hells  (S.  hispanica  or  S.  campanulata), 
also  seem  at  home  in  informal  plantings. 
They  grow  equally  well  under  deciduous 
trees  or  in  sunny  locations.   If  your  gar- 


den is  very  small  or  your  taste  runs  to 
dainty  plants,  try  Scilla  sibirica,  only  6 
inches  high,  with  deeper  blue  flowers. 

MIXED  BORDERS 

In  larger  mixed  borders — or  perennial 
borders  —  the   indispensable  bulbous 


SPARAXIS 


plants  are  gladioli,  iris,  and  watsonias. 
They  have  the  bold,  stately  form,  the 


substance,  and  the  color  range  which 
make  them  a  joy  to  use  in  combination 
with  flowering  herbaceous  plants.  They 
also  possess  striking  and  interesting  leaf 
forms — always  a  point  to  consider.  The 
comparatively  new  evergreen  watsonias 
are  especially  worth  planting,  since  their 
foliage  remains  green  throughout  the 
year  and  their  flowering  period  is  much 
longer  than  that  of  ordinary  watsonias. 

ROCK  GARDENS 

In  small,  sunny  pockets  near  steps,  in 
rock  gardens,  and  in  walls,  can  be 
planted  muscari  (grape  hyacinths)  .  tri- 
tonias,  miniature  narcissi  such  as  the 
Hoop-Petticoat.  Mexican  Stars,  and 
dwarf  iris.  We  might  also  include  here 
the  Peacock  Iris  (Moraea  pavonia), 
another  South  African. 

POTTED  BULBS 

Freesias  and  polyanthus  narcissi,  if  pot- 
ted up  early  this  month,  will  bloom  for 
you   before    Christmas  or  during   the 


early  part  of  the  new  year.  There  are 
few  bulbs  which  cannot  be  grown  with 
lair  success  in  pots.  We  have  tried  scil- 
las. muscari,  and  ornithogalum,  and 
found  them  a  welcome  addition  to  the 
potted  plant  collection  on  the  terrace. 
Many  daffodils,  especially  bred  for  forc- 
ing purposes,  make  superlative  potted 
plants.  Among  t)ie  varieties  so  cata- 
loged are  Olympia,  a  yellow  trumpet, 
and  Wide  Wing,  a  poeticus  type. 


ering  will  keep  them  vigorous  and 
ent  sudden  and  undue  forcing  by 
is.  Fuchsias,  geraniums,  and  pelar- 
(unless  they  are  in  pots  and  can  be 
into  safe  conditions)  should  not  be 
ard.  But  you  can  take  a  few  side- 
om  these  plants  to  make  new  cut- 
geraniums,  poinsettias,  Christmas 
nd  other  plants  being  grown  for  win- 
should  now  be  brought  into  slightly 
it  and  slowly  forced  into  bloom. 

Annuals 

;et  peas  lor  winter  bloom  /those 
after  this  month  will  not  bloom  until 

st  in  the  open  ground  seed  of  wild- 
ind  such  hardy  annuals  as  larkspur, 
clarkia,  linaria,  baby-blue-eyes,  and 
i-mist. 

:s  have  plants  of  snapdragons,  stocks, 
s,  calendulas,  larkspur,  Sweet  Wil- 
irnflowers,  violas,  pansies,  and  other 


winter-  and  spring-blooming  plants.  Put 
them  out  now  while  the  ground  is  warm  if 
you  want  them  to  bloom  before  the  coldest 
weather  arrives. 

Perennials 

Lengthen  the  blooming  period  of  late-bloom- 
ing perennials,  such  as  Anemone  japonica 
(windflower) ,  chimney  and  star  campanulas, 
and  chrysanthemums  by  watering  generously 
and  keeping  faded  blossoms  removed. 
Division  of  perennials  can  be  delayed  until 
October  or  November. 

Pruning 

September  is  a  good  time  to  overhaul  the 
shrubbery  in  your  garden,  removing  seed- 
pods  and  dead  and  weak  branches. 
Now.  before  strong  winds  have  arrived,  large 
trees  and  shrubs  should  be  inspected  to  see 
whether  support  or  strengthening  is  needed. 
Thinning  out  of  excessive  growth  on  large 
hardy  trees  and  shrubs  helps  to  reduce 
breakage  during  stormy  weather. 
The  pruning  out  of  the  last  season's  flowering 


wood  can  begin  on  such  flowering  shrubs  as 
spiraea,  weigela,  and  philadelphus.  Old  wood 
can  be  detected  by  the  fact  that  it  is  grayed, 
new  wood  by  its  lighter  brown  bark.  Remove 
old  shoots  to  the  ground;  also  take  out 
suckers. 

Pest    and    Disease    Control 

Many  of  the  garden's  most  troublesome 
pests  and  diseases  live  over  in  the  soil,  on  old 
plants,  in  rubbish  piles,  and  on  host  weeds. 
Cleanliness  is  the  first  and  most  important 
control  and  preventive  Tneasure.  Then  follow 
up  with  a  general  spray  to  catch  remaining 
attacking  pests.  Some  common  summer 
pests,  such  as  diabroticas.  red  spider,  thrips, 
and  white  fly  will  need  consistent  control  up 
until  the  cold  season. 

Peach  borers,  which  damage  trees  by  boring 
in  under  the  bark,  can  be  destroyed  by  plac- 
ing paradichlorobenzene  crystals  in  the 
ground  around  the  trunk  of  the  tree  (crystals 
should  not  come  in  contact  with  the  bark)  . 
Cover  the  crystals  with  4  or  5  inches  of  soil 
to  hold  in  the  resultant  fumes. 
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Taxco  Rolled  Pancakes.    Mix   pancake 
batter;  make  into  very  thin,  small  cakes 


Prepare  spinach  stuffing.  I'nt  a  spoonful 
on  each  pancake;  roll;  place  in  casserole 


mi  $v 


Cover  the  pancakes  with   white  sauce; 
sprinkle  the  grated  cheese  over  the  top 


/lake  in  moderately  hot  oven  (S75')long 

enough  to  heat  through  and  melt  cheese 


Sketched  in  Kitchen  Cabinet  this  month  are  two  recipes  from  south  of  the  baj 
.  .  .  two  specialties  from  the  kitchens  of  Sunset  friends  in  Taxco,  Mexico.  Boil 
these  are  the  sort  of  dishes  that  deserve  to  be  featured  at  a  buffet  supper  (thi< 
there  is  nothing  to  prevent  your  serving  them  at  other  times,  too).  Then  tal 
little  longer  to  prepare  than  the  average  main  dish,  but  the  steps  involved 
not  difficult .  and  you'll  find  that  the  results  more  than  justify  the  few  extra  minx 

TAXCO    ROLLED    PANCAKES 


The  first  step  in  preparing  this  dish  is 
to  make  the  pancakes  (which  are  simW 
lar  to  French  pancakes  or  crepes)  .   For 
these  you  will  need: 

1  cup  sifted  all-purpose  flour 
V4    teaspoon  salt 

2  eggs,  well  beaten 
3/i   cup  milk 

2   tablespoons  melted  butter  or  margarine 

Mix  and  sift  flour  and  salt.  Combine 
eggs  and  milk:  add  flour  and  beat  until 
smooth;  add  melted  butter.  Using  a  very 
small,  lightly  "teased  frying  pan,  make 
into  paper-thin  pancakes.  (Tilt  the  pan 
and  roll  the  batter  out  to  the  edges  each 
time  so  that  the  cakes  will  be  uniform  in 
size.)  Stack  the  pancakes  on  a  plate  as 
they  are  cooked,  and  cover  them  with 
an  inverted  pan  to  keep  them  warm. 
Makes  lfi  to  18  small  pancakes, 
Next,  the  filling.  Incidentally,  you  can 
add  chopped  cooked  meat  to  the  spin- 
ach mixture  for  variety. 


1    large  onion,  thinly  sliced 

1  clove  garlic,  minced 

2  tablespoons  salad  oil 

1  tomato,  peeled  and  chopped 

2  cups  chopped,  cooked  spinach 
Salt  and  pepper  to  taste 

V2   cup  grated  cheese 

Saute  onion  and  garlic  slowly  in  oil! 
very  tender;  add  tomato,  spinachj 
seasonings;  simmer  for  a  minute  or] 
add  cheese.  Place  a  spoonful  ofl 
filling  on  each  pancake  and  roll  u| 

Arrange  the  filled  pancakes  in  a  cass 
and  cover  with  £  cups  medium  * 
sauce  (made  with  J4  cup  each  fat 
flour  and  2  cups  milk) :  sprinkle  VJ 
grated  cheese  over  the  top.  Bake 
moderately  hot  oven  (375°)  just 
enough  to  heat  thoroughly  anil  niel 
cheese.  Serves  <>.  Note:  This  dish 
be  prepared  ahead  of  time  and  1m 
just  at  the  last  minute. — A .  //.,  T\ 
Mexico. 


BAKED    CRAB    AN  D    RICE 


V/t   to  2  cups  flaked  crabmeat 

2   cups  cooked  brown  or  white  rice 


Although    crab   is    a   title   ingredient    in 

this  easy  casserole  dish,  shrimps,  salmon, 

or  tuna  can  be  substituted  with  equally  Saute  onion  slowly  in  combined  sal* 

good  results.  and  butter  until  very   tender:   add 

,  .  ,  same   and    seasonings.    Combine 

1  medium-sized  onion,  thinly  sliced  . 

2  tablespoons  salad  oil  S;l",•,'    Wl,n    '  lu'    ''•''»""•=''    ■"ul    nee: 
2    tablespoons  butter  or  margarine  ",to  ;l    glased  casserole.   Cover  and 

V2  cup  catsup  or  chili  sauce  in    "    moderately    hot     oven    (S75*j 

1    teaspoon  Worcestershire  sauce  Until    heated     through.     Serves     t   or 

Salt  and  pepper  to  taste  /.   7'..  LOS  Angeles. 

AVOCADO    SOUP 

I  lire's  a  sou])  that  has  flavor,  color,  and  over    boiling    water    to   keep    hot, 


Simplicity  to  recommend  it. 

4    cups  beef  or  chicken  stock  (make  it 
with  bouillon  cubes,  if  you  like) 

1  large  avocado 

2  or  3  tablespoons  finely  minced  parsley 
Salt  to  taste 

4   tablespoons  Sherry 

Pul    stock    in   top   part    of  double   boiler 

and  heat   to  boiling  over  direct   heal;  set 


avocado,  remove  seed,  and   force 
through  ricer  or  sieve.   Just   before 
ing,  stir  avocado  pulp,  parsley,  salt 
Sherry    into  stock:    pour    into    h< 
bowls  or  cups.    Serves   1.    {One  iro 
caution:  Do  not  be  tempted  to  plad 

soup  over  direct  heal  once  the  avi 
is  added.  Too  much  heat  will  hari 
delicate  flavor.) — L.  It'.,  ,S<///   From 


ANGEL    FLUFF 

Next  time  you  serve  a  dessei  I   thai  calls        in  I  he  stiffly  beaten  egg  whites. — C 
for  a    topping  of   that    "problem    child."       San  Fninei.se, >. 
whipped    cream,    try    this    fluffy    sub- 
stitute. 

1  3- ounce  package  cream  cheese 
Vi   cup  light  cream 

Confectioners'  sugar  to  taste 

2  egg  whites 

Blend  the  cream  cheese  and  the  cream 
with  a  fork;  add  the  BUgar  and  beat 
until  smooth.    Just    before  serving,    fold 


BUFFET     SUPPER 
iflaxco   Rolled   Pancakes 

or 

AM.  •  i.  'in    Stuffed   Onlont 

Fresh     Vegetable    Salad    Bowl: 

Tomatoes,    Cauliflower,   Cucumbers,   Avoc 

Tousled   French   Rolls        Olivet  and    Pi.kl 

Fresh    Peach    Turti 

with    *A,,„.  I    Fluff 


20 


"I  WAS  MRS.  FRANKENSTEIN" 


"...  and  the  monster  I  had  created  in  my 
dream  seemed  to  fill  the  whole  kitchen. 
It  gave  the  family  a  good  laugh  at  break- 
fast! And  then  I  fell  to  day-dreaming. 
What  would  the  post-war  gas  range  be 
like?  What  would  I  want  it  to  be  like?  * 
At  first,  I  couldn't  think  of  a  thing  I 
would  change  in  my  marvelous  CP  range 
— a  beauty,  and  it  gives  perfect  results; 
does  about  everything  but  set  the  table! 
Then  suddenly  I  had  an  idea  for  a  new 
gadget.  ..."  *  Perhaps  you,  too,  have  an 
idea — for  design,  operation,  a  new  de- 


vice. If  so,  we  want  to  know  about  it. 
Right  now,  appliance  manufacturers  are 
working  and  planning  to  make  your  gas 
range  of  "194x"  even  finer,  more  con- 
venient if  possible.  *  We  value  the  prac- 
tical suggestions  of  western  home-makers. 
So  we  invite  you  to  write  us  informally 
(no  sketches  necessary)  just  describing 
in  your  own  way  what  you  would  like  in 
your  ideal  gas  range  of  tomorrow.  May 
we  hear  from  you?  *  Address,  please: 
The  Pacific  Coast  Gas  Association,  4-J/.7 
Sutter  Street,  San  Francisco. 


RVING       THE       WEST 


IN       WAR       AND       PEACE 
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Stuffed  Onions.  Parboil  onions  until  fen- 
der; squeeze  out  centers  and  make  shells 


T^ 


f 


0^ 


Haute  meat  and  garlic;  add  raisins  and 
nuts;  stuff  the  onions  with  this  mixture 


AMrK 


Dip  the  stuffed  onions  in  beaten  egg  and 
brown  them  lightli/  in  hoi   fat  in  skillet 


Arrange  stuffed,  onions  in  a  casserole', 

pour  tomato  sauce  oeer  them  and  scree 


MEXICAN    STUFFED    ONIONS 


You  can  use  leftover  cooked  meat — 
beef,  veal,  or  pork — for  these,  or  you  can 
"start  from  scratch"  with  ground  raw 
meat.  In  any  case,  it's  an  excellent  way 
to  make  a  little  meat  serve  six   people! 

6    large  white  onions 

2    cups  chopped,  cooked  meat  or  1   pound 
lean  raw  beef,  pork,  or  veal,  ground 

1  clove  garlic  (optional) 

Oil  or  shortening  for  frying 
Vl    cup  seedless  raisins 
V2   cup  coarsely  chopped  walnut  meats  or 
blanched  almonds 

Salt  and  pepper  to  taste 

2  eggs 

2   cups  canned  or  stewed  fresh  tomatoes 
V4    cup  finely  chopped  celery 
2    tablespoons  minced  green  pepper 

Peel  onions  and  parboil,  uncovered,  in  a 
large  amount  of  salted  water  for  about 
2o  minutes,  or  just  until  barely  tender. 
Cut  a  small  dent  in  the  root  end  of  each 
onion  and  gently  scpieeze  out  the  cen- 
ters. (Reserve  these  centers  for  the 
sauce.)  Separate  the  remaining  outer 
layers  carefully,  making  3  or  4  "shells" 
from  each  onion. 


Saute  meat  with  half  a  clove  of  garliiL 
a   little    oil    or    shortening    until   nic  } 
browned.     (If  ground  raw  meat  -is  u> 
it    should   be  sauteed   until    thoroug  I 
cooked.)     Add    raisins,   nuts,   salt^ 
pepper:  mix  thoroughly.  Stuff  the  on 
shells  with  this   mixture,   pushing  e 
shell  back  carefully  into  the  shape  < 
ball  when  full.   Beat  the  eggs  until  tl 
and  light;  add  a  dash  of  salt.    Dip 
stuffed    onion    shells    in   beaten   egg 
slotted   spoon   or  spatula    is   handy 
this)  and  saute  in  oil  or  fat  until  gol 
brown,  turning  to  brown  all  sides.  S| 
in  a  casserole  with  the  following  ton 
sauce  poured  over  them: 

Chop  the  onion  centers  and  brown  t 
lightly  with  a  little  minced  garlic  it 
or  shortening.     Add    the  tomatoes, 
ery.  and  green  pepper:  simmer  L20  t(  > , 
minutes.   Serves  fi.    Note:  You  can 
pare  this  dish  ahead  of  time,  and  rel 
it  in  the  oven  just   before   serving.-  ',- 
F.,  Taxco.  Mexico. 


POACHED  PEARS  WITH  ORANGE  SAUCE 


If  there's  anything  better  than  one 
Western  fruit  by  itself,  it's  two  of  them 
combined!  Here's  a  two-fruit  dessert 
that  proves  our  point. 

1  cup  orange  juice 

2  tablespoons  lemon  juice 
1    cup  sugar 

3  tablespoons  grated  orange  rind 
6   pears,  peeled,  halved,  and  cored 

Combine    orange   juice,    lemon    juice, 

MAPLE  SYRUP 

Plain  or  frosted,  this  cake  is  the  perfect 
accompaniment  to  fresh  fruit,  ice  cream, 
or  sherbet  for  dessert.  Two  other  good 
ways  of  serving  it  are  suggested  at  the 
end  of  the  recipe. 

1    cup  sifted  cake  flour 

1    teaspoon  baking  powder 
'/,    teaspoon  salt 
1/2    cup  maple  syrup 

6   eggs,  separated 

Mix  the  flour,  baking  powder,  and  salt; 
silt  together  i  times.  Boil  the  maple 
syrup  until  a  little  spins  a  thread  when 
dropped  from  a  spool]  (228'  to  L2.'i4°). 
Beal  the  egg  whites  until  stiff  bul  not 
dry:  gradually  beat  in  the  hot  syrup, 
and  continue    beating   until   the  mixture 


sugar,  and  grated  orange  rind  in  a  1; 
saucepan;  bring  to  a  boil.   Add  pears  "pl 
simmer  very   gently  for   about   15  11 
utes,  or  until   pears  are  tender.     (r 
the  pears  frequently   while  they| 
cooking.)    Remove    cooked    pears 
syrup  and  boil  syrup  5   minutes  lot  u 
Pour  syrup  over  pears,  and  chill  t  | 
oughly  before  serving.  Serves  6. — /'' 
A'..  San  Francisco. 


SPONGE  CAKE 

is  cold.  Fold  in  the  well-beaten  f 
yolks,  then  gradually  fold  in  the  flj 
about  '4  cup  at  a  time.  Turn  int< 
ungreased  tube  pan  and  bake  in  a  11  S 
crate  oven  (350°)  about  1  hour.  In; 
pan  and  let  cake  cool  thoroughly  he' 
removing  it. — //.  H'.,  Redwood  (  ', 
Calif. 


GOOD    SPONGE   CAKE    DESSERTS 

1.  Toast  slices  lightly,  spread  with  butte 
and  serve  accompanied  by  one  bowl  c 
whipped  cream  cheese  and  another  c 
tart    jelly. 

2.  Put  two  thin  slices  together  with  iw«« 
ened  sliced  peaches  between  them.  Serv 
with    almond-flavored    custard    sauce. 


CLUBHOUSE    SALAD 


Some  macaroni    salads  are   good;   others 
are  better.     This  is  one  of  tile  best! 
2    cups  cooked  elbow  macaroni 
A   hard-cooked  eggs,  riced  or  finely 

chopped 
1    cup  finely  diced  celery 
6   or  8  pimento-stuffed  olives,  finely 

chopped 
1    sweet  or  dill  pickle,  finely  chopped 


1    tablespoon  grated  onion 

Salt,  pepper,  and  paprika  to  taste 
Mayonnaise  or  cooked  salad  dressing  | 

Combine    all    ingredients,   adding 
enough    dressing    In    moisten.     Servtl 

crisp  lettuce,  garnished  with  quart! 

tomatoes.  Serves  5  or  6.—  ('<.  S„  F.m\ 
Ore. 
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;oup  IDEAS 

(OM  RANCHO 
KETTLES 


'it  fourth  in  a  series  of  article* 
b)  our  desire  to  help  you  add  a 
spiration  to  your  mealtime  plan- 

id  to  increase  your  interest  in 
ouj/s. 

M  NNYYAI  I    PACKING  CO. 


•^%J 


er  means  some  <l.i\s  hot  and  Mime 

.  .  .  and  meals  planned  to  change 
weather,  Ready  for  any  weathi  ■  is 
Dehydrated  Noodle  Soup  Mix.  for 
icing   flavorful    (and  unrationed) 

if  the  most  versatile  occupants  of 
try  shelf! 

>pOSe  that  the  day  is  warm.  You 
t  the  only  hot  dish  on  the  menu  to 

or  you  may  plan  a  dinner  menu 
ins  with  either  Jellied  Mushroom 

Jellied  Tomato  Madrilcne.  Both 
jellied  soups  have  Rancho  Noodle 
i  base  .  .  .  but  that's  getting  ahead 
ory.  First,  the  menu: 


&}&(&'. 


*Jellied   Mushroom  Broth 

or 

*Jellied  Tomato  Madrilene 

Salmon   Loaf 
>d  Tomatoes  Potato  Chips 

Cucumbers  in  Sour  Cream  Dressing 
lied    Baked   Pears  Cookies 


JELLIED  MUSHROOM   BROTH 


iced 
mushrooms 


1   package  Rancho 
Noodle  Soup  Mix 

>poons  2   tablespoons 

r  or  margarine      gelatine 

V3  cup  Sherry 

nushrooms  in  butter  until  tender; 
1  absorbent  paper.  Cook  Rancho 
Soup  Mix  in  4  cups  water;  strain 
I  gelatin  which  has  been  soaked  for 
tes  in  Sherry.  Add  mushrooms  and 
til  firm.  Serves  8. 


JELLIED  TOMATO  MADRILENE 

1  package  Rancho         2   cups  tomato  juice, 
Noodle  Soup  Mix         fresh  or  canned 

2  tablespoons  Seasonings 
gelatin  Diced  avocado 

(  onk  Rancho  Dehydrated  Noodle  Soup 
Mix  in  2  cups  of  water.  Strain  and  add  gel- 
atin which  has  been  soaked  for  5  minutes  in 
'  ,  cup  tomato  juice.  When  dissolved,  add 
remaining  tomato  juice  and  season  to  taste 
with  onion  salt,  celery  salt,  Worcestershire 
sauce,  and  lemon  juice.  Chill  until  firm. 
Garnish  servings  with  diced  avocado. 
Serves  8. 

Now  when  you  strain  the  broth  for  these 
two  soups,  you'll  have  the  title  ingredient 
of  our  Noodle  Mix  (the  noodles)  left  over. 
What  to  do  with  them?  Add  tomato  sauce, 
or  cream  sauce  and  grated  cheese,  and  you'll 
have  a  perfect  one-serving  casserole  dish. 
Or  simply  reheat  them  with  a  little  melted 
butter  and  toasted  bread  crumbs  and  give 
some  member  of  the  family  an  extra  treat 
at  dinner.  They'll  be  handy,  too,  as  part  of 
the  stuffing  for  peppers,  or  you  can  add 
them  to  a  casserole  of  scalloped  vegetables. 

Next,  let's  assume  that  it's  a  cool  day,  and 
our  appetites  will  settle  for  nothing  less 
than  a  bowl  of  hot  and  hearty  soup  as  the 
featured  dish  for  luncheon  or  Sunday  night 
supper.  Again  Rancho  Noodle  Mix  has  an 
important  role.  The  menu: 


*Western  Chicken  Soup 

or 

*Chic 

ken  and  Tomato  Sou 

P 

Toasted 

Deviled   Egg  Sandwiches 

Relish  Tray: 

Carrot  Cur 

Is,   Radishes,  Green 
Gingerbread 

Onions 

WESTERN  CHICKEN  SOUP 

1  package  Rancho  1   avocado,  peeled 
Noodle  Soup  Mix  and  cut  in  cubes 

2  cups  rich  milk  l/2  cup  chopped 

ripe  olives 
Cook  Dehydrated  Noodle  Soup  in  2  cups 
water;  add  milk  and  heat  thoroughly.  Just 
before  serving,  add  avocado  and  olives. 
Serves  4. 

CHICKEN  AND  TOMATO  SOUP 


1   quart  chicken 
stock  or  1  pack- 
age Rancho 
Noodle  Soup 
Mix  cooked  in 
4  cups  water 


1 


small  can  Rancho 
Tomato  Soup 
1   cup  rich  milk 
1   teaspoon  Worcester- 
shire sauce 
Chopped  parsley 

Combine  chicken  stock  or  cooked  Rancho 
Noodle  Soup  Mix,  Rancho  Tomato  Soup, 
and  milk.  Add  Worcestershire  sauce,  and 
heat  thoroughly.  Garnish  servings  with 
chopped  parsley.  Serves  6  generously. 


IT'S  A  GOOD  IDEA 

That  many  good  Sunset  cooks  use  our 
Noodle  Mix  as  a  substitute  for  chicken 
stock  in  homemade  soups  (and  other 
dishes)  does  not  surprise  us.  Such 
kitchen  strategy  (as  illustrated  in  the 
recipes  on  this  page)  saves  time  and 
work.  But  doesn't  it  also  prove  some- 
thing about  the  real  chicken  flavor  of 
Rancho  Noodle  Mix? 

Incidentally,  the  directions  on  the  pack- 
age call  for  the  addition  of  four  cups  of 
water  to  a  package  of  Rancho  Noodle 
Mix.  This,  we  have  found,  is  the  proper 
proportion  to  satisfy  the  average  palate. 
But,  if  you  like  a  richer-flavored  broth, 
there's  nothing  to  deter  you  from  adding 
less  water.  Some  people  find  that  as  lit- 
tle as  two  cups  just  suits  their  taste. 


No  ration  points  are  needed  for 
Rancho  Noodle  Soup  Mix 


In  these  days  when  good  cooks  must  be 
ready  to  improvise  to  make  up  for  last 
minute  scarcities,  there's  nothing  more 
valuable  in  your  kitchen  cupboard  than  a 
complete  assortment  of  Rancho  Soups: 
canned  Pea,  Tomato,  Asparagus,  Vegetable, 
Chicken  Noodle,  and  packaged  dehydrated 
Rancho  Noodle  Soup  Mix. 

You  may  wonder  how  such  a  delicious 
quality  soup  as  Rancho  can  sell  at  such  a 
low  price.  The  answer  is  simple  .  .  .  trans- 
portation savings.  Our  Rancho  Soup  Kitch- 
ens are  located  in  the  heart  of  the  fertile 
Santa  Clara  Valley,  next  door  to  the  growers 
of  our  fine,  fresh  vegetables.  And  because 
we're  closer  to  your  grocer,  it  costs  less  to 
ship  our  soups. 


P.  S. — When  you  buy  soup,  look  for  the 
U.  S.  Department  of  Agriculture  Seal  of  In- 
spection .  .  .  it's  on  every  Rancho  package. 
That's  your  guarantee  of  wholesomeness.  It 
means  that  government  inspectors  check 
every  step  in  the  preparation  of  Rancho 
Soups. 


23 


Adventures   in   the 
.  .  .  with  men  .  .  .  by 


Ik  September's  noonday  sun  seems  to 
wither  any  joy  remaining  in  thoughts  of 
food,  look  to  a  land  where  the  sun  shines 
hot  for  the  most  re) 'resiling  ideas.  Think 
of  India  .  .  .  sweltering  in  the  steaming 
heat  of  sultry  days.  From  this  India  of 
fabulous  wealth  and  exotic  carved  tem- 
ples come  dining  traditions  of  equal  mag- 
nificence which  translate  themselves  to 
our  land  without  losing  so  much  as  a 
breath  of  savory  aroma  or  spicy  taste. 
But  read  further,  for  on  this  culinary  ex- 
cursion into  the  depths  of  Oriental.  Far 
Eastern  Curries  .  .  .  Curries  of  Calcutta. 
Madras.  Malaya,  and  Bengal  .  .  .  Chefs 
of  the  West  will  reveal  a  magnificence  of 
economy  which  can  be  yours. 


The  rites  of  the  Curry  are  the  exclusive 
skill  of  the  host  .  .  .  always.  The  food 
may  he  prepared  by  feminine  hands. 
but  the  finishing,  the  seasoning,  the 
administration  of  the  Curry  is  the  colo- 
nial and  traditional  rite  of  the  gentleman 
of  the  house.  Before  we  introduce  the 
accomplished  Chefs  of  the  West  who 
will  share  their  recipes  with  you. we  wish 
to  acquaint  you  with  four  culinary 
tenets  which  underlie  the  creation  of  any 
Curry,  simple  or  elegant.  To  ignore 
them  is  to  sin  against  epicurean  tradi- 
tions, and  to  incorporate  them  in  your 
performance  of  the  Curry  is  to  know  the 
heights  of  pleasure  possible  in  this  spe- 
cial and  exotic  style  of  cookery. 

First  .  .  .  the  curry  sauce.  In  the  prepara- 
tion of  any  curried  dish,  it  is  well  to  re- 
member that  some  like  it  hot,  and  others 
like  it  hotter.  If  you  are  uncertain  as  to 


the  temper  of  your  guests'  palates,  it  is 
bet  ter  to  err  on  the  mild  side. The  "heat" 
of  the  Curry  is  adjusted  by  the  amount 
of  curry  powder  used,  British  Colonials 
living  in  India  pride  themselves  on  their 
own  blending  and  grinding  of  rare  whole 
spices,  but  any  number  of  fine  golden- 
bronze  curry  powders  may  be  bought  in 
your  corner  grocery..  The  sauce  itself  is 
best  made  in  the  following  manner: 

Melt   1   ounce  of  butter  in  a  pan  and 


Art   of  Cooking 

men  .  .  .  for  men 

saute  therein  1  large  onion,  sliced.  When 
it  is  golden,  but  not  brown,  add  1  table- 
spoon, or  less,  of  curry  powder,  1  dessert- 
spoonful of  flour,  V2  CUP  °f  stock,  and 
V2  cup  of  milk.  Simmer  this  together  for 
about  5  minutes,  or  until  the  desired 
thickness  is  obtained.  If  you  like,  2  thin 
slices  of  apple  may  be  added. 
Second  .  .  .  the  rice.  Every  grain  of  rice 
will  be  snow-white  and  separate  if  this 
simple  method  of  cooking  is  used: 
Wash  the  rice  in  several  waters  until  the 
surface  starch  is  gone.  To  1  cup  of  rice, 
allow  ^4  CUP  °f  boiling  water,  to  which 
have  been  added  salt  to  taste  and  the 
juice  of  half  a  lemon.  Add  the  rice  to 
the  boiling  water,  a  little  at  a  time,  stir- 
ring the  while  with  a  wooden  spoon  or 
fork.  After  a  little  more  than  10  min- 
utes, test  a  few  grains  of  rice  between 
your  fingers  to  see  if  it  is  done.  Cooking 
will  usually  take  from  10  to  20  minutes. 
When  done,  check  the  boiling  at  once  by 
adding  a  pint  of  cold  water.  Drain  in  a 
colander  or  sieve,  and  then  turn  the  rice 
into  a  lightly  buttered  dish.  Keep  the 
dish  in  a  warm,  but  not  hot,  oven  until 
you  are  ready  to  use  it. 


Third  .  .  .  the  material  to  be  curried.  And 
here  is  where  elegance  bows  to  economy! 
Any  bits  of  left-over  meat,  vegetables, 
or  chicken  are  blended  with  the  curry 
sauce  to  become  the  feature  of  the  Curry 
itself.  Inexpensive  lamb  stew  is  an 
excellent  selection  if  you  start  from 
scratch.  Don't  use  all  lean  meat;  fat 
will  add  richness.  Cut  the  meat  in  small 
pieces,  not  too  thick,  not  too  thin.  Crab- 
meat  or  shrimp  are  ideally  suited  to 
curry  treatment. 

Fourth  .  .  .  the  condiments.  These  are 
the  tidbits,  which,  in  glamorous  and 
generous  assortment,  give  the  Curry  its 
spectacular  character.  Expensive?  No 
.  .  .  unless  you  were  to  hire,  as  do  the 
Maharajahs  of  India,  a  whole  procession 

of  small  boys  to  bear  an  endless  assort 

men!   of  condiments  around   the  table 

while  the  guests  are  enjoying  the  steam- 
ing aromas  of  the  Curry  before  them. 
Chef  W.  B.  Chase  has  said.  -'The  mul- 
tiplicity of  condiment  garnishes  is  an 
Oriental    measure    <ij     the     host's     11III11 


ence,"  and  while  this  is  -possibly  tru] 
you'll  see  from  the  list  herewith,  noil 
beyond  a  common  price! 

CURRY  CONDIMENTS 

1.  Chutney,  preferably  made  with  mai 

2.  Bombay  Duck    (dried  Bummalo-fisr 

3.  Chopped  peanuts,  almonds,  or  eashc 

4.  Freshly  grated  coconut 

5.  Candied  ginger,  broken  in  small  pie 

6.  Shredded  pineapple 

7.  Finely  chopped  orange  peel,  zest  01 

8.  Finely  chopped  grapefruit  peel,  zest 

9.  Crisp,  drained  bacon,  broken   in   bif 

10.  Chopped  hard-cooked  eggs 

11.  Fried    ripe    bananas,    sliced    and    di 
with  brown  sugar,  powdered  cloves 
cinnamon 

12.  Plumped  raisins  (scald  to  plump  the 

13.  Minced  onion 

14.  Chopped  green  pepper 


With  each  in  a  separate  dish,  your  t 
set  with  these  condiments  will  neec 
other  ornamentation!    Guests  will 
themselves  to  one  or  many  or  all  of 
ones  you  have  to  offer,  and  manners 
do  not  forbid  mixing  everything  on 
plate  into  a  tasty  melange. 
Of  the  fourteen  condiments  listed.  1 
two  may  be  difficult  to  find.  Both  Ma 
Chutney  and  Bombay  Duck  come  f 
India.    You   can  forget   about  the  h 
smelling  fish  called  "Bombay  Duck" 
your  Curry  will  be  none  the  less  ta. 
but  there  should  always  be   a  eh  tit  1 
As  you'll  enjoy  it   on  other  things  ti 
curries,  and  may   want  to  make  one 
yourself,  here  is  a  recipe  calling  for  o 
those  things  that  are  easily  found  toil 

GREEN  TOMATO  CHUTNEY 

2   pounds  green  tomatoes,  sliced 

2  ounces  powdered  mustard 
1    ounce  ground  cinnamon 

1    ounce  ground  cloves 
IV2   pounds  brown  sugar 

3  pints  cider  vinegar 
Pinch  of  cayenne 

Simmer  all  together  until  quite  tlii 
Bottle  securely,  and  keep  a  few  we 
before    using.     Apples    can    be    used 

stead  of  tomatoes,  if  preferred. 

Ad  arhitriiim  .  .  .  you  may  elect  to  set 
cither  chilled  apple  juice  or  shandy-g 
(a  mixture  of  equal  parts  of  beer  a 
ginger  ale)  with  your  Curry,  but  nc\ 
serve  wine  with  it.  for  the  gastronon 
fires  of  a  Curry  are  over-powering  in  t 
presence  of  the  grape's  perfume  a 
flavor. 

Having  thus  prepared  you  for  an  undi 
standing  of  the  arts  employed  in  t 
cookery  of  Fast  India,  we  now  inv 
you  to  enjoy  adventures  in  Curl 
guided  by  gifted  Chef 8  of  the  West! 
Chef  Bichard  K.  Frermiui  contribute 
recipe    which    you    may   star  for  serm 
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i/nu     teish    to    honor   sonic   special 

mill  special  favors. 

I  MM  KIN    <;i  KKV 
tablespoons  butter  or  margarine 
onions,  sliced  thin 
tobl. spoons  ground  onion 
teaspoon  ground  garlic 
teaspoon  powdered  saffron 
teaspoon  curry  powder 
teaspoon  ground  chilies 
teaspoon  ground  ginger 
teaspoon  ground  coriander  seed 
(tewing  chicken,  cut  in  pieces  for  serving 
teaspoons  salt 
cup  woter 

butter  and  fry  sliced  onions  until 
Remove  onions  and   add  ground 

.  garlic,  and  spires.  Cook  until  mix- 

brns  brown.    Place  chicken  in  the 


mixture,  add  salt,  and  fry  until 

en  is  brown.  Add  water  and  fried 
s     Place  cover  on  pan  and  simmer 

v  until  the  gravy  is  reduced  and  the 

is   tender.     Serve   with   boiled   rice. 
■hard  K.  Freeman.  Roxcoc,  Calif . 

versatility  of  a  Curry  is  demon- 
ed  in  Chef   W.  B.  Chase's  recipe. 

h  may  be  made  with  land)  shoulder. 
j  liiinb.  or  with  shrimp,  the  latter 
i  delicious  OS  Well  as  more  easily  ob- 


tained when  your  meat  coupons  are 
down  to  nothing. 

LAMB  CURRY 

1    pint  milk  (goats'  milk  preferred) 
1    bay  leaf 

1  pinch  powdered  thyme 

2  tablespoons  butter  or  margarine 
1    onion,  minced 

1  clove  of  garlic,  minced 

2  or   3   tablespoons  curry  powder 
1    tablespoon  cornstarch 

Chutney  and  other  condiments 

Scald  milk  in  a  double  boiler  with  bay 
leaf  and  thyme.  Melt  butter  in  a  sauce- 
pan with  onion  and  garlic:  when  it  lie- 
gins  to  turn  brown,  pour  it  through  a 
strainer  into  the  milk.  Leave  this  oxer 
boiling  water  while  you  mix  the  curry 
powder  and  cornstarch.  Ladle  a  few 
spoonfuls  of  the  hot  milk  into  the  mix- 
ture of  curry  and  cornstarch  and  stir  it 
smooth.  Repeat  this  process,  then  pour 
it  back  into  the  rest  of  the  milk  in  the 
double  boiler.  Finally  add  a  tablespoon 
or  so  of  the  syrup  from  the  Chutney.  Let 
this  hell-broth  cook,  covered,  over  boil- 
ing water  for  at  least  an  hour.  Then  add 
two  cups  of  diced,  cooked  lamb  and  let 
it  heat  through  while  you  prepare  boiled 
rice  or  Chinese  noodles.  Ladle  the  Curry 
over  the  rice  or  noodles  and  serve  with 
an  assortment  of  condiments.  This 
recipe  will  serve  six.  or  satisfy  four. — 
W.  B.  Chase.  North  Sacramento.  Calif. 


We  cast  about,  for  a  name  for  Chef  J.  A. 
Miklas'  Cnrry  contribution,  and  as  it.  is 
made  principally  with  the  leftover  por- 
tions of  Sunday's  roast,  we  decided  to 
call  it: 

MONDAY'S  CURRY 

3/St   cup  diced  celery 
3/4    cup  diced  onions 

1  tablespoon  butter  or  margarine 

2  cups  leftover  meat  (lamb,  chicken, 

turkey,  or  veal) 
1    cup  gravy  or  soup  stock 
Curry  powder 
Boiled  rice 

Saute  celery  and  onions  slowly  in  but- 
ter. As  the  onions  begin  to  brown,  add 
several  tablespoonfuls  of  water,  cover, 
and  steam  slowly  for  about  10  minutes, 
or  until  both  celery  and  onions  are 
tender.  Add  meat,  and  gravy  or  stock. 
Dilute  a  teaspoon  or  more  of  curry  pow- 
der in  14  cup  of  water,  making  a  paste 
first,  then  liquid,  and  pour  into  the  mix- 
ture. Simmer  slowly.  When  meat  is 
thoroughly  warmed  through,  serve 
Curry  over  boiled  rice,  with  various  con- 
diments, such  as  chopped  nuts,  coconut, 
and  orange  or  grapefruit  peels. — J.  A. 
Miklas.  Sacramento,  Calif. 
Tall  white  chef's  caps,  embroidered  with 
the  insignia  of  Chefs  of  the  West,  go  to 
the  Western  gentlemen  who  have  dis- 
tinguished themselves  by  contributing 
these   recipes   for   your    enlightenment. 


Blood  will  tell! 

Yes  ...  a  pint  of  your  blood 
will  tell  the  story  of  a  life  saved 
on  some  distant  battle  front. 
Be  a  Red  Cross  Blood  Donor! 

Buy  an 

EXTRA  bond 

today! 


r>r> 


;cme 

..the  beer  with  the 

high    I  m  Qjjlt  Quenches!) 


ACME    BREWERIES 

Son    Franc i ICO    '    loi  Angtlfi 


25 


ARM& 
HAMMER 

BAKING  SODA 

reliSle  first  aid 
anAousehold 


w 


whenever  bicarbonate  of 
soda  is  prescribed  for 
hyperacid  indigestion 
or  any  other  condition., 
you  can  use  our  baking 
soda  with  confidence. 
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W BRAND 


+    CHURCH  t  DWIGHT  CO.,  Inc.    \ 
/  10  Cedar  Stmt,  New  York  $.  N.  Y.  V 

m      Please  send  me  FREE  BOOK,  describing  \ 
g      uses  of  Baking  Soda,  also  a  set  ol  Colored     \ 
*       Biid  Cards        mi asi  >»in»  mam(  «nd  addkssi       • 

I  X   56         I 


I 
I 


SMff I  ADDtlSS 


O'r  o»  town  "    w 


WAYS  WITH  TOMATOES 

Ideas   for  Making  the  Most 
of   This    Universal   Favorite 


I 


ow  that  Victory  gardeners  are  pro- 
ducing tomatoes  with  such  a  lavish 
hand,  serving  them  in  interesting  ways 
may  well  become  one  of  the  cook's  big- 
gest problems!  Here's  a  round-up  of 
suggestions  that  should  make  even  a 
bumper  crop  welcome: 


^£^- 


TOMATO    SALADS 

First,  let's  consider  tomato  salads.  The 
simplest,  of  course,  consists  of  sliced  or 
quartered  tomatoes  with  your  favorite 
dressing.  Avocado  Dressing  (the  pureed 
pulp  of  an  avocado  whipped  with  an  egg 
yolk  and  seasoned  to  taste  with  lemon 
juice,  onion  juice,  etc.)  is  both  delicious 
and  colorful.  Another  good  one  is  Cot- 
tage Mayonnaise  (made  by  blending 
cottage  cheese  with  a  little  mayonnaise 
and  adding  a  dash  of  horseradish  for 
tang)  .  Two  French  dressings  that  are 
especially  good  companions  to  tomatoes 
are  Watercress  Dressing  (oil-vinegar 
dressing  with  a  generous  amount  of 
finely  chopped  watercress  added)  .  and 
Walnut -Parsley  Dressing  (  oil-vinegar 
dressing  with  enough  ground  walnuts 
and  minced  parsley  added  to  make  it 
quite  thick) . 

Then  come  the  stuffed  tomato  salads. 
A  word  about  preparing  the  tomato 
"shells":  After  peeling  the  tomatoes, 
scoop  out  the  centers  and  sprinkle  the 
inside  with  salt.  Then  invert  them  and 
let  them  chill  thoroughly  in  the  refrig- 
erator before  filling  them.  There  are  all 
kinds  of  fiood  stuffings,  including  sea 
food,  chicken,  or  meat  salad,  any  mixed 

vegetable  salad,  cottage  cheese  with 
chives  or  chopped  ripe  olives,  egg  salad. 
potato  salad,    avocado  and   grapefruit 

salad,  deviled  ham  mixed  with  chopped 
cucumber,  cole  slaw,  and  so  on.  ad  in- 
finitum. Incidentally,  if  you  don't  want 
to  hot  her  to  make  Ionia  to  shells,  you  can 
simply  cut  a  tomato  petal-fashion  anil 
top  it  with  any  of  the  above  mixtures, 
An  attractive  variation  on  the  stuffed 

tomato    theme     is    Roquefort     Tomato 
Slices    (made   by  stuffing  lomalocs  with 
a   mixture    of  cream    cheese  .ind    |{o<pic 
foil-type  cheese  blended   sn Ill   wilh  ;i 

huh-  cream,  chilling  them  for  <»   to  h 

hours,  and  then  slicing  them  crosswise 
in    '/2-inch    slices)  .     These    are    delicious 


served    on    crisp    greens    with    Frencf 
dressing  or  mayonnaise. 
Next,  jellied  tomato  salads.  At  the  hea 
of   the    list    comes   plain    tomato   aspii , 
made  with    tomato  juice   or  straine 
stewed  tomatoes  and  unflavored  gelatii 
with  seasonings  to  taste.  This  is  re f res] 
ing  and  good  by  itself:  a  ring  of  it  is  all 
a  colorful  and  flavorful  background  f 
other  salad  mixtures — vegetable,  sej  i. 
food,  chicken,  potato,  and  so  forth 
easy  way  to  vary  this  basic  tomato  as 
is   to  make  it   with  lime-   or  lemon 
vored  gelatin.   Also,  we  can  add  shrir 
or  flaked  crabmeat  to  the  tomato-gJ 
tin  mixture,  when  it  is  beginning  to  c< 
geal,  for  a  jellied  seafood  salad,  or  die 
vegetables  for  a  jellied  vegetable  sal 
(Good  combinations  of  vegetables  a 
avocado    and    cucumber;    raw    cele 
cooked  string  beans,  and  cooked   cai 
flowerets:   cooked    peas,  cooked    or   r 
carrots,    and    stuffed    olives)  .     Anot 
suggestion     is     Layered     Tomato 
Cheese  Ring    (half  fill  a  ring  mold  wit  J 
layer  of  cottage  cheese  seasoned  to  ta 
and  mixed  with   finely  chopped  wain 
and  sweet  pickle;  fill  mold  with  sligr 
thickened   tomato-gelatin   mixture;  c 
until  firm)  .     A   mixed  green  salad   v 
diced    avocado   added    goes    well    in 
center  of  this. 


' 


K%2& 
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There  is  hardly  need  to  mention  the 

tues  of  the  tomato  as  a  salad  garnia 
as  an  ingredient  in  a  mixed  \  cget 
salad.  We  might  mention,  howevei 
it's  a  good  idea  to  drain  the  slice! 
diced  tomatoes  (if  they  are  very  ju 
before  adding  them  to  a  bowl  salad 
their  juice  dilute   (he    dressing. 

TOMATOES  AS  A  VEGETABLE 

Old-fashioned    Steieed     T  o  m  a 

(peeled,  quartered   tomatoes  cott 
covered,    in    their    own    juice  just    ij 
lender  with  seasonings  to  taste)    n 
good  a  hoi  vegetable  as  we  know 

can  thicken  these  wilh  cracker  or  1 

crumbs,  if  you  like.  or  serve  them 
croutons  thai  have  been  saul  eed  in  I>| 
drippings.  (Remember,  too,  thai  if 

fresh  lomalocs  can  l>c  used  in  any  r 

calling    for    the    now  precious    ad 
ones  i    Baked  Tomatoes  (peel  w  hoii 
maloes  or  leave  unpeeled,  remove  ft 

ends,    place    ill    "    casserole,   and    Im'U 
a    Kid     oven   for  nlioul    .Ml    ininutt-sVfl 


ii       I 


M. 
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her  <>l<l  time  Favorite.  Don't  forget 
lot   them  with  butter,  and  sprinkle 

11    with    suit,   pepper,  and   a   dash   of 

before  baking.    Yon  can   make  a 

•tier  dish   of   these   by   serving   them 

i  cheese,  mushroom,  or  cream  sauce. 

possibilities   for  fillings  for  linked 

fid  Tomatoes  arc  as  limitless  as 
v   for  stuffed  tomato  salad.    To  pre- 

•  the  tomatoes,  simply  remove  the 
i  end  and  scoop  out  the  center  pnlp. 
irm   a  -hell  about    '  \  inch  thick.  Fill 

ii  ;h  desired,  top  with  buttered 
tills,  and   bake   in  a   moderately   hot 

i  r.r,:>  i  for  about  20  minutes.  Here 

some  filling  suggestions:  cooked 
■roni    or    rice    mixed    with    a     little 

m  sauce  or  cheese  Bauce;  chopped. 

ted    -pinacli   or  chard    mixed   with   a 

•  melted  butter  and  a  dash  of  onion 
•;  chopped,  sauteed  mushrooms 
Bd  with  a  little  cream:  chopped  green 
per  and  cooked  or  canned  whole 
icI  corn  sauteed  together;  chopped 
ry  and   shredded,  blanched   almonds 

cd  with  a  little  cream  Bauce.  These 
h'<\  tomatoes  may  also  l>c  served 
i  one  "f  the  sauces  suggested  above 
baked    tomatoes. 

■d    Tomatoes    (sliced,   impeded   to- 

ocs  dipped  in  flour  and  sauteed  in 
ter  or  bacon  drippings)  are  welcome 
ny  meal  Try  them  for  breakfast  as 
accompaniment  to  scrambled  eggs. 
sc  take  kindly  to  a  milk  gravy  made 
i  the  drippings  in  the  pan.  They  are 
•  good  with  a  cream  or  cheese  sauce. 
re  easy-to-prepare  Broiled  Tomatoes 
peeled  tomatoes  cut  in  half  cross- 
-.  sprinkled  with  buttered  crumbs 
seasonings,  and  broiled  until 'lightly 
uned)  . 


ood  vegetable  casserole  dish  in  which 

latoes  play  a  prominent  part  is  Baked 

natoes  and  Squash   (alternating  lay- 

of  sliced  summer  squash,  onion  rings, 

I    sliced   tomatoes   seasoned  to  taste 

I    baked,    covered,    in    a    350°    oven 

•lit  45  minutes,  or  until  squash  is  ten- 

) .    Another  is  Baked  Tomatoes  and 

Tplant    (in   which  thin  slices  of  egg- 

nt  replace  the  squash  in  the  preced- 

recipe)  .    Either  of  these  dishes  can 

topped    with    buttered    crumbs   and 

ted  cheese  and  browned  lightly  under 

broiler  just  before  serving. 

TOMATO   MAIN  DISHES 

'eral  main  dishes  featuring  tomatoes 
i  simply  variations  (or  glorifications) 
the  vegetable  ideas  above.  For  in- 
nce,  you  can  use  a  meat,  seafood,  or 
cken  filling  and  turn  Baked  Stuffed 
matoes  into  the  featured  attraction 
a  luncheon  or  dinner  menu.  Two  good 


basic  'formulae"  for  such  fillings  are: 
chopped  meat  or  chicken  with  cooked 
rice  and  moistened  with  a  little  gravy; 
shrimps,  flaked  crabmcat,  or  any  flaked 
fish  such  as  tuna,  cooked  salmon,  or 
cooked  halibut,  mixed  with  finely  chop- 
ped celery,  and  moistened  with  a  little 
cream  sauce  or  mayonnaise.  For  Baked 
Eggs  hi  Tomato  Cups,  bake  the  tomato 
shells  in  a  850°  oven  for  about  10  min- 
utes, then  slip  an  egg  into  each,  top  with 
buttered  crumbs  and  grated  cheese,  and 
continue  baking  until  eggs  are  set.  These 
arc  especially  good  served  with  bacon 
for  breakfast.  For  Tomato  Rarebit,  top 
a  toasted  hamburger  bun  with  a  broiled 
or  fried  tomato  slice,  and  pour  your  fa- 
vorite Welsh  rarebit   mixture  over  it. 
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No  dissertation  on  tomatoes  would  be 
complete  without  at  least  one  recipe  for 
a  savory  Tomato  Sauce — the  sort  that 
makes  spaghetti  a  thing  of  joy.  is  so 
good  over  omelet,  and  does  wonders  for 
meat  loaf  and  meat  balls.  Here's  an  easy 
and  delicious  one:  Saute  the  following 
slowly  in  a  little  oil  until  tender:  2 
onions,  thinly  sliced;  a  little  minced  gar- 
lie:  and  2  or  3  small  carrots,  coarsely 
grated;  */2  green  pepper,  finely  chopped. 
Add  1  quart  stewed  tomatoes,  and  sea- 
sonings to  taste  (salt,  pepper,  thyme, 
marjoram,  a  bay  leaf,  etc.)  .  Simmer 
gently  for  about  30  minutes,  or  until  as 
thick  as  desired. 

MISCELLANEOUS  NOTES 

There's  probably  nothing  more  refresh- 
ing than  a  glass  of  ice  cold  tomato  juice, 
and  Fresh  Tomato  Juice  is  a  special 
treat.  To  make  it:  Wash  ripe  red  to- 
matoes, chop  them,  and  force  them 
through  a  food  mill  or  a  fine  sieve.  Add 
a  few  slices  of  onion  and  allow  the  com- 
bination to  stand  in  the  refrigerator 
until  the  flavors  are  blended.  If  you  wish, 
add  lemon  juice,  a  bit  of  horseradish, 
tabasco  sauce,  or  sauerkraut  juice.  (For 
directions  for  making  Home-Canned 
Tomato  Juice,  see  page  31  of  this  issue.) 
An  unpeeled  ripe  tomato,  plus  salt  to  go 
with  it,  is  a  good  addition  to  a  lunch 
box.  .  .  .  Peel  the  tiny  plum  or  pear  to- 
matoes and  add  them  to  salads,  or  spear 
them  on  toothpicks  and  serve  them  ac- 
companied by  a  bowl  of  mayonnaise  as 
appetizers.  .  .  .  Use  green  tomatoes  to 
make  Green  Tomato  Mince  Meat, 
Green  Tomato  Dill  Pickles,  or  Piccalilli. 
You'll  find  recipes  for  all  three  of  these 
in  the  August  1943  Sunset  on  pages  24, 
29,  and  23  respectively,  and  there's  also 
an  excellent  recipe  for  Chili  Sauce  on 
page  23.  For  a  delicious  Spiced  Tomato 
and  Orange  Jam,  see  the  July  1943  Sun- 
set, page  31. 


Pat-a-cake.  pat-acake,  bakers  man, 

"Bake  me  a  tuna  pie,  list  as  u,ou  can. 

Icpll  it  and  pat  it  and  mark  it  with  V 

To  stand  for  its  vitamins 

"A"  and  "D" 


hen  you  spend  your  precious 
ration  tickets,  get  the  most  for  your 
money. . .  and  your  points!  Vegetables 
from  your  Victory  garden  require 
no  points  at  all.  And  these  famous 
quality  tunas  are  low  in  red  point 
requirement.  You'll  be  surprised  at 
how  many  delicious,  nutritive, 
point-stretching  dishes  . . .  both  hot 
and  cold  .  .  .  you  can  prepare,  and 
economically ! 

#  REMEMBER, /«»</ a  w 

in  Red  point  requirement 


rEMBER      1943 
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It's  blended  for 
better  results! 

SWIFT'S  JEWEL 
SHORTENING 


■p 


1.  Jewel  Streusel  Coffee  Cake 

Yield:  1   9"  x  9"  coffee  coke 
IK  cups  flour  >/i  tsp.  salt 

XA  cup  sugar  1  egg 

2  tsps.  baking  powder  %  cup  milk 

3  tbsps.  melted  Jewel 
Sift  Hour,  sugar,  baking  powder  and  salt  to- 
gether. Beat  egg,  add  milk  and  melted  Jewel. 
Stir  liquids  into  dry  ingredients,  mixing  only 
enough  to  moisten  them.  Pour  into  greased 
pan  and  bake  in  oven  (425°  F.)  25  mins. 

STREUSEL 

2  tbsps.  Jewel  K  tsp.  cinnamon 

2  tbsps.  sugar  \i  cup  flour 

\i  cup  bread  crumbs 
Cream  Jewel  and  sugar  together.  Add  flour, 
crumbs,  cinnamon.    Mix  and  sprinkle  over 
coffee  cake  batter  before  baking. 


New  blending  process  gives 

Jewel  greaier  shortening 
power  .  .  .  it  goes  farther! 

The  fine  bland  fats  in  JEWEL  are  given 
remarkable  shortening  properties  by  a 
special  new  blending  process.  That's 
why  blended  JEWEL  is  the  perfect  all- 
purpose  shortening  . . .  perfect  for  cakes, 
cookies,  pies  and  all  deep  frying. 

Most  vital  of  all,  JEWEL  gives  satis- 
fying goodness  and  nourishment  to 
wartime  foods. 

For  the  finest  shortening  your 

points  can  buy — get  blended 

JEWEL  SHORTENING'! 


SAVE  USED  FATS  FOR  EXPLOSIVES.  .  . 
SAVE  YOUR  MONEY  FOR  WAR  BONDS 
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PEAR  RECIPES 


Salads  and  Desserts  for  Fall  Menus 


It 


v  September  many  of  our  seasonal 
fruits  have  become  merely  pleasant 
memories,  but  the  pear  crop  still  has 
bountiful  days  ahead.  There  are  so 
many  ways  to  serve  this  Western  favor- 
ite that  a  whole  cook  book  could  be  writ- 
ten around  them.  These  are  just  a  few 
especially  good  ones: 

FRESH   PEAR  SALADS 

Stuffed  Pears:  Peel,  halve,  and  core 
pears.  Fill  hollow  of  one  half  of  each 
pear  with  one  of  the  following  mixtures: 
cream  cheese,  chopped  walnuts,  and 
chopped  cucumber;  cream  cheese  and 
chopped  preserved  ginger;  grated  Ameri- 
can cheese,  chopped  walnuts,  and  may- 
onnaise; sieved  cottage  cheese,  chopped 
ripe  olives,  and  chopped  toasted  al- 
monds. Press  matching  pear  halves  to- 
gether and  lay  on  crisp  greens.  Serve 
with  mayonnaise  thinned  with  fruit 
juice,  or  with  cooked  salad  dressing. 
Pears  on  the  Half  Shell:  Peel,  halve,  and 
core  pears.  To])  halves  with  a  generous 
spoonful  of  one  of  the  mixtures  sug- 
gested above  for  Stuffed  Pears,  or  with 
one  of  the  following:  diced  avocado  and 
celery  mixed  with  mayonnaise;  a  large, 
cooked  prune  stuffed  with  cottage 
cheese;  halved,  seeded  grapes  mixed 
with  mayonnaise  or  cooked  salad  dress- 
ing; cottage  cheese  mixed  with  orange 
marmalade.  Arrange  on  crisp  greens, 
dust  with  paprika,  and  serve  with  your 
favorite  dressing. 


Pear-Water cress  Salad:  Peel,  core,  and 
slice  pears.  Arrange  slices  on  lettuce  and 
serve  witli  Chili-Watercresa  Dressing; 
Mix  together  %  cup  French  dressing,  XA 
cup  chili  sauce,  and  1  cup  finely  chopped 
watercress. 

Sparkling  Pear  Salad:  I  Hssolve  a  package 
of  lemon-,  lime-,  or  orange-flavored  gela 

tin  in  Va  CUp  hot  water;  add  I  Va  CUps 
ginger  ale.  Pour  half  this  mixture  into  a 
square  or  oblong  pan;  chill  until  firm.  On 

top  of  tliis  arrange  peeled,  cored  pear 

halves  (cooked  pears  may  be  used  here)  . 
(ill    cavities    with    finely    diced    avocado. 

Pour  remaining  gelatin  over  pears;  chill 

until  firm.  To  serve,  cut  in  squares  With 
a  pear  half  in  each  square.  Arrange  00 
lettuce  and  serve  with  cream  cheese 
thinned  with  cream  or  fruit  juice. 
Oreen-Oold  Salad:  Arrange  slices  of 
avocado,   grapefruit    sections,   anil    pear 


slices  on  crisp  greens.  Serve  with  Roqi 
fort  French  Dressing. 

Pear  Salad  Bowl:  Fill  a  lettuce-lii] 
salad  bowl  with  diced  pears,  me 
balls,  halved  grapes,  and  diced  avo«q 
Add  a  tart  French  dressing  (with  a 
of  chopped,  preserved  ginger  in  it,  if  j 
like)  .  and  toss  lightly  together.  No' 
This  same  salad  can  be  served  indiv 
ually  in  lettuce  cups  or  in  rings  of  pee 
cantaloupe  or  honeyball  melon;  or 
mixture  of  fruits  can  be  molded 
lemon-flavored   gelatin. 


If 
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FRESH  PEAR  DESSERTS 

Poached  Pears:  Boil  1  cup  sugar  am 
cup  water  together  for  5  minutes. 
6    peeled   pears    (whole,  or  halved 
cored)   and  simmer  gently  until  ten*   j| 
Turn   pears   frequently  during   cooki 
Chill  and  serve  plain,  with  custard  sa 
or  with  Angel  Fluff  (see  page  20  of  t 
issue)  .    For  variety  you  can  add  on 
the   following  to    the  syrup   before  J 
ting  in  the  pears:  a  few  little  "red  h 
cinnamon  candies;  chopped,   preser 
ginger:  a  few   cloves;  grated  lemon  r 
and  a, little  lemon  juice.     (For  a  rec 
for   Poached  Pears   with  Orange  Sal 
see  page  22  of  this  issue.) 

Baked    Pears:    Wash    (i    medium-si: 
pears  and   remove   blossom   ends:   pi 
upright  in  baking  dish    Mix  together 
cup   water.  1    cup  sugar,  and   a  das 
salt  and  nutmeg;  pour  over  pears   Co 
and  bake  in  a  moderate  oven    CJ")0°) 
1   hour,  or   until  tender.    If  desired, 
pears  can   be  peeled  before   baking.    I 
a   delicious    variation,    peel,    halve 
core  pears;  arrange  in   a  baking  pan  i 
stuff    the    cavities    with    a     mixture 
browil   SUgar,   raisins,    and    nuts;    pc 
gyrup    around    pears;    bake    as    direc 
above. 

Pear  Crisp:  Peel  and  slice    t  pears:  pi 
in  I. uttered  baking  dish.    Dust  with  n 
hue    of    I     teaspoon    cinnamon    and 
teaspoon    nutmeg;    sprinkle    with     I    t 
spoon    lemon    juice   and    x>--    cup    wa 
Sift    together    I    cup    sugar    and     V| 
flour,    work    in    x/->    cup    butter    or    ml 
garine  until  mixture  is  crumbly;  sprtl 

over  Fruit.    Bain  in  a   moderately 

oven    (.'!?,"))   about   I  hour,  or  until  er] 
is  crisp  and  lightly  browned.  Serve  will 

with  cream  or  Angel  Fluff  (seepage!) 


II 


.tii : 
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l  two  old-time  favorite  condi- 
s  get  togctlicr,  you've  got  an  cx- 
j  combination  for  anv  main-course 
Spicc-up  rationed  meals  with 
Foods  Mustard-witli-F  lorseradish. 
t  on  all  foods  on  which  you  for- 
f  used  ordinary  mustard. 


BEST  FOODS 

JSTARD 

WITH 
RSERADISH 

ct  ef  The  Best  Foods,  Inc 


.  .  .  LET'S  TAKE  NO 
HANCES  THIS  YEAR 

Jommercially  canned  fruits 
.re  going  to  be  awfully  scarce 
his  winter.  So,  I  don't  think 
ve  should  take  chances  with 
he  fruits,  jams  and  jellies  we 
ire  putting  up  at  home.  I  am 
;oing  to  stick  by  the  old  rule: 
'.Be  sure  it's  pure  cane  sugar." 
low  about  you? 


insist  on 


IRE  CANE 

UGAR 


rEMBER      1943 


OH 

SUGAR 


BAKE  YOUR  OWN 

English  Muffins  Are  Easy 

EIngliSH  MUFFINS  are  one  branch  of 
the  yeast  family  not  often  made  at 
home.  But  they're  not  difficult  to  make 
— in  fact,  they're  fun! — and  they're  the 
basis  for  all  sorts  of  good  dishes.  So 
here's  the  recipe,  plus  a  few  suggestions 
for  serving  them.  Note  that  the  muffins 
are  baked  pancake-fashion  on  top  of  the 
stove  instead  of  in  the  oven. 

ENGLISH  MUFFINS 

1  cake  compressed  yeast 
V*    cop  lukewarm  water 
Vl   cup  boiling  water 

3  tablespoons  shortening 
1  V4    teaspoons  salt 

2  tablespoons  sugar 
V2    cup  evaporated  milk 

1    egg 

4  cups  sifted  all-purpose  flour 

Crumble  yeast  into  lukewarm  water  and 
let  stand  .">  minutes.  In  the  meantime, 
pour  boiling  water  over  shortening,  salt, 
and  sugar;  add  milk;  cool  to  lukewarm. 
Add  2  cups  flour  and  beat  smooth;  add 
egg  and  beat  well;  add  softened  yeast 
and  mix  well;  add  remaining  flour  to 
form  a  moderately  stiff  dough.  Knead 
until  smooth  and  satiny,  then  place  in 
lightly  greased  bowl.  Grease  surface  of 
dough  lightly.  Cover  and  set  in  warm 
place  to  rise  until  doubled  in  bulk 
(about  IV2  hours).  Punch  down;  let 
rest  5  minutes.  Roll  out  14  inch  thick. 
Cut  in  4-inch  rounds,  using  large  cookie 
cutter.  Cover  and  let  rise  until  doubled 
in  bulk  (about  1  hour) .  Bake  slowly  in 
ungreased  heavy  griddle  or  skillet.  Heat 
griddle  well  before  starting  to  bake  muf- 
fins, then  reduce  heat  to  very  low  so 
muffins  will  brown  slowly.  Bake  about 
7  minutes  on  each  side.  Makes  1  dozen 
4-inch  muffins. 

Ways  to  use  English  Muffins:  Split  them 
(break  them  open  carefully  with  your 
fingers;  never  cut  an  English  Muffin  in 
two) ;  spread  with  a  mixture  of  ^4  cup 
softened  butter  or  margarine,  x/%  cup 
confectioners'  sugar,  and  a  few  drops  of 
rum  flavoring;  broil  until  bubbly.  .  .  . 
Toast  them;  spread  with  deviled  ham; 
top  with  a  poached  egg;  cover  with 
cheese  sauce.  .  .  .  Toast  and  butter  them; 
top  with  a  fried  tomato  slice;  cover  to- 
mato with  scrambled  eggs.  .  .  .  Toast 
and  butter  them;  serve  under  creamed 
hard-cooked  eggs,  chicken  a  la  king, 
creamed  seafood,  or  Welsh  rarebit.  .  .  . 
Toast  them  lightly;  sprinkle  with  grated 
cheese;  cover  cheese  with  slice  of  to- 
mato: top  with  strip  of  bacon;  broil.  .  .  . 
Toast  lightly;  top  with  mound  of 
chicken  or  seafood  salad;  sprinkle  with 
buttered  crumbs;  bake  until  salad  mix- 
ture is  heated  through. 


MUST  BE  MV  FIFTH 
WHEAT  ROLL!  THEY'RE 
JUST  TOO  GOOD  TO 
PASS  UP!  I'M  GOING 
TO  WRITE  MOM  ABOUT 
THESE,  COUSIN  BEA 


DO,  JIM!  SPEEDY 
WH6AT  ROLLS, 
THEY'RE  CALLED. 
AND  RIGHTLY  SO! 
IT'S  A  NEW,  EASY 
RECIPE. AND  SHE'LL 

BE  INTERESTED  TO 

KNOW  THESE  ROLLS 

HAVE  EXTRA 

VITAMINS! 


ALL  THESE  VITAMINS  IN  FLEISCHMANN'S 

YEAST  GO  RIGHT  INTO  WHATEVER  YOU 

BAKE  WITH  NO  GREAT  LOSS  IN  THE 

OVEN  !  AND  SEE  ...  I  BUV  A  WEEK'S 

SUPPLY  AT  A  TIME.  FLEISCHMANN'S  YEAST 

WILL  KEEP  PERFECTLY  IN  THE 

REFRIGERATOR 


AND  COUSIN  8EA  SAYS  YOU  CAN  SEND 
FOR  A  COPY  OF  THE  NEW,  REVISED 
FLEISCHMANN'S  YEAST  RECIPE  BOOK, 
YOURSELF.    IT'S  FREE  ...  AND  FULL 
OF  SWELL  RECIPES,  INCLUDING  SOME 
NEW  WARTIME 
SPECIALS.  BUT, 


f* 

^ 


.HURRY,  MOM  . 


(('f 


t>' 


For  your  free  copy  of  the  new  40-page 
Fleischmann's  booklet  of  over  70  recipes 
for  breads,  rolls,  dessert  breads,  write 
to  Standard  Brands  Inc.,  Grand  Central 
Annex,  Box  477,  New  York,  N.  Y. 
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...GET  TANGIER 
DRINKS! 


Why  let  Melting  Ice  steal  the 
sparkle  from  your  drinks?  Use 
Canada  Dry  Water.  Its  "pin- 
point CARBONATION"-millionS 
of  tinier  bubbles- 
keeps  drinks  alive 
to  the  last  drop! 
And  its  special 
formula  makes 
any  drink  taste 
better. 


ADVENTURES  II  FOOD 


A    Miscella 
Notes  From 


ny    of    Timely 
Here  and  There 


0 


ur  "refresher  course"  on  artichokes  in 
the  May  issue  of  Sunset  prompted  a 
number  of  our  readers  to  write  us  about 
their  favorite  ways  of  preparing  them. 
F.  V.  B.  of  Ojai,  California,  reminds  us 
that  "the  first  few  inches  of  the  stems 
are  just  as  delicious  as  the  artichokes 
themselves.  Boil  them  until  tender,  peel 
them,  and  serve  them  creamed  on  toast 
or  use  them  in  salads  or  casserole 
dishes." 

From  E.  L.  S.  of  San  Francisco  comes 
this  recipe  for  Artichoke  Cocktail:  Boil 
4  or  5  large  artichokes  and  their  stems 
in  salted  water  until  tender.  Scrape  off 
the  edible  portion  from  the  leaves,  and 
dice  the  hearts  and  stems.  Combine 
pulp  with  x/i  cup  catsup  and  chill  thor- 
oughly. Just  before  serving,  stir  in  *4 
cup  cream.    Serves  4. 


In  our  May  article  we  neglected  to  men- 
tion the  tiny  young  artichokes  which  are 
seen  more  often  in  Italian  and  French 
markets  than  they  are  in  American  ones. 
These  are  delicious  pickled  (there's  an 
excellent  recipe  on  page  59  of  Sunset's 
Kitchen  Cabinet  Cook  Book)  ,  and  they 
are  also  good  sauteed  according  to  this 
recipe  sent  us  by  G.  L.  M.  of  Sharp 
Park,  California:  "Wash  tiny  artichokes 
anil  cut  them  lengthwise  in  halves  or 
quarters.  Dip  them  in  flour,  then  in 
beaten  egg,  and  then  in  flour  again.  Fry 
them  in  a  little  oil  in  a  covered  skillet 
for  about  20  minutes,  or  until  they  are 
tender.  Keep  the  heat  moderate,  and 
turn  the  artichokes  once  while  they  are 
cooking.  .Just  before  serving,  squeeze  a 
little  lemon  juice  over  them  and  season 
with  salt  and  pepper." 
And  if  you  grow  your  own  artichokes, 
you'll  be  interested  in  this  decorative 
suggestion  from  J.  li.  B.  of  San  Fran 
cisco:  "The  purple  thistle-like  flowers 
of  the  artichoke  plant  are  a  colorful  ad 

dilion  to  a  bouquet  of  dried  pods  and 
grasses.  They  also  make  an  effective  ar- 
rangement  by  themselves." 

VEGETABLE    NOTE 

Saving    any    excess    liquid     from    cooked 

vegetables  is,  as  good  cooks  know,  one 

of  the  cardinal  rules  of  vegetable  eook- 
ery.    For  therein  may  lurk  valuable  vita 
min.s  and  minerals.   This  liquid  II  an  e\ 


cellent  base  for  sauces  and  gravies;  i 
also  a  good  addition  to  soup.  But  then 
still  another  less  well  known  use  for' 
...  as  all  or  part  of  the  liquid  in  jelli 
vegetable  salad.  The  following  ha; 
recipe  should  inspire  you  to  save  eve 
last  drop  of  the  cooking  water  from  pel 
celery,  string  beans,  and  the  like, 
necessary,  you  can  add  plain  water 
make  up  the  required  l1/^  cups.  (A: 
we  confess,  if  you  have  no  vegetal 
liquid  on  hand,  you  can  use  plain  wal 
entirely.) 


JELLIED  VEGETABLE  SALAD 

1    envelope  plain,  unflavored  gelatin 
Va    cup  cold  water 
1 V4    cups  hot  vegetable  liquid  and  /or  water 
V4    cup  mild  vinegar 
1    tablespoon  lemon  juice 
1    or  2  tablespoons  sugar  (or  more  to  taste 

Salt  and  pepper  to  taste 
1    tablespoon  finely  minced  onion 
IV2    cups  diced  or  shredded,  raw  or  cooked 
vegetables  (see  suggestions  below) 

Soften  gelatin  in  cold  water  and  disso 
in  hot    liquid;  add  vinegar,  lemon  jui 
sugar,  salt,  and  pepper:  cool.  When  m 
ture  begins  to  thicken,  fold  in  vegetal) 
Turn  into  one  large  mold  or  Individ 
molds    that    have    been    rinsed    in    < 
water;  chill   until  firm.    Uhmold  on  cr 
salad    greens   and    serve   with    desi 
dressing.    Serves  5  or  (i. 
Suggested  combination*  0/   vegetab 

1.)    1  cup  shredded  raw  cabbage,  V2  <i 

chopped  celery,  3  tablespoons  chop] 
green    pepper    or    pimento;    *2.)     x/i    < 
each:    cooked    peas,  diced   or  shred 
raw    carrots,    celery:    3.)     AA    cup    ea 
grated    raw    turnip   and    carrot,   or   c 

bage;  1.)  V->  cup  each:  whole  kernel  c 

(canned  or  fresh)  ,  cubed  fresh  tomat 
(drained)  ,  anil  chopped  celery. 


ii 
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BREADWINNERS 

Add  these  to  your  file  of  sandwich  filllfj 

ideas: 

Grind   raw  young  spinach   leaves,  grJ 

onions,  and    hard  cooked   egg    logetlf 

istcn  with  mayonnaise.   Good  on 

riched  or  whole  w  beat  bread. 

Mix  cottage  cheese  with  chopped  si  11  It 


8  Ui 


t,  diced  hard  cooked  egg,  and 
•<l  celery    Good  on  rye  bread. 

I  equal  part*  of  prunes,  raisins,  and 
it  meats  together;  add  a  dash  <>f 
imon  and  nutmeg,  and  moi-tcn 
mayonnaise  or  cooked  salad  dress- 
food  on  mit  or  orange  bread. 

)ine  equal  parts  of  grated  raw  car- 
id  turnip  uitli  chopped  chives,  a 

hopped   peanuts,  and  enough   may- 

se  to   moisten.    Good  on   French 

I. 

deviled   ham  with  finely  chopped 

nl"  i     a   dash   of  grated    onion,  and 

nh   mayonnaise  or  cooked  salad 

ing  to  make  it  spread  nicely.  Good 
impernirkel  bread. 


\KING    PEANUT    BUTTER 

e  had  a  number  of  inquiries  lately 
Iff  to  make  peanut  lintter  at  home, 
article  on  growing  peanuts  in  the 
lot.'!  issue  of  Sunset  must  have 
e  fruit'  Here's  the  recipe — hut  don't 
ct  it  to  produce  <|ilitc  as  creamy 
>th  a  liutter  as  you  can  buy  in  jars: 

PEANUT   BUTTER 

it  shelled  peanuts  in  a  slow  oven 
°)  for  SB  to  16  minutes,  or  until 
•ned.  Slip  off  skins.  Grind  peanuts 
meat  grinder  to  desired  degree  of 
less.  Tb  1  cups  of  ground  peanuts 
V2  cup  peanut  or  vegetable  oil  and 
aspoons  salt:   blend  thoroughly. 


ANNING    TOMATO    JUICE 

May  1943  Sunset  carried  complete 
Eons  for  canning  tomatoes.  Here's 
1  advice  from  the  IT.  S.  Bureau  of 
nan  Nutrition  and  Home  Economics 
ow  to  prepare  your  own  Home-Can- 
Tomato  Juice:  Remove  the  stems 
all  green  or  bad  spots  from  ripe  to- 
oes.  Cut  them  into  pieces  and  sim- 
until  they  are  softened.  Put  them 
iugh  a  sieve  or  food  mill.  Add  1  tea- 
>n  of  salt  to  each  quart,  if  you  wish. 
eat  the  juice  to  boiling;  pour  into 
sterilized  jars  or  bottles  immedi- 
y,  leaving  %-inch  head  space.  Seal 
jars  or  bottles  according  to  the  type 
ir  top  you  have,  and  process  in  boil- 
water-bath  canner  for  15  minutes. 
e  May  1943  Sunset  for  detailed  proc- 
ng  directions.)  You  can  use  your 
ato  juice  in  many  more  ways  if  you 
lot  add  spices  at  the  time  of  canning. 
:es,  moreover,  tend    to    darken   the 


juice  and  change  the  flavor  over  a  period 
of  time,  so  add  them  at  the  time  of 
serving. 

POULTRY    NOTES 

Owners  of  backyard  poultry  flocks  will 
do  well  to  send  for  the  leaflet.  Killing  and 
Dressing  Chicken,  available  free  from 
the  Consumer  Information  Service, 
Poultry  and  Egg  National  Board.  308 
\V.  Washington  St.,  Chicago  6.  Illinois. 
It  contains  complete  directions,  with 
illustrations,  for  handling  "home  grown" 
chickens  from  the  coop  to  the  pot! 

STORING    DRIED    FOODS 

Proper  storage  of  home  dehydrated 
fruits  and  vegetables  is  every  bit  as  im- 
portant as  proper  methods  of  preparing 
and  drying  the  foods.  They  must  be 
protected  from  insects  (who  consider 
them  gourmet  fare)  ,  light,  and  moisture. 
One  of  the  best  types  of  containers 
we've  seen  is  the  Thermophane-prelmed 
carton,  a  rectangular-shaped  carton  with 
a  bag-type  liner  of  heavy,  moisture- 
proof  paper  which  is  sealed  (after  being 
filled  with  food)  by  pressing  the  opening 
with  a  warm  iron.  These  cartons  hold 
one  pint,  an  ideal  size  since  dried  foods 
are  best  if  stored  in  .small  amounts  so 
that  they  can  be  used  soon  after  the 
package  is  opened. 

NOSTALGIA 

PHOTO  BY  HORACE  BRISTOL 


One  sound  there  is  that  makes  me  long 
For   spice-sweet   kitchen,  warm   with 
baking — 

The  egg-beater,  whose  whirring  song 
Tells  me  a  cake   is   in   the   making. 

The  memory  is  half  joy,  half  pain — 
Too  deep  to  tell  in  words  or  meter. 

I'd  like  to  he  a  child  again 

And  mother'd  let  me  lick  the  beater! 

Edith   Bristol 


New  Meal  Planning  Guide 
tells  how  to 

FORTIFY 

WAR  RESTRICTED  MENUS 
with  VITAMINS 

PROTEINS    MINERALS 


Here's  a  lift  for  the  war  busy  house- 
wife... a  kitchen  helper  you'll  want 
to  pin  up  on  the  cupboard  door . . . 
full  of  timely  home-tested  recipes 
and  menu  ideas  for  wartime  meals. 

It  tells  how  you  can  sup- 
ply the  essential  quick 
energy  for  the"fresh  start" 
and  stamina  for  the  "fol- 
low-through 
mized  Rus- 
kets,  Ovensweet,  whole  grain 
wheat  flakes  in  biscuits.  Pro- 
tein, minerals  and  vitamins 
(1400  U.S.  P.  Units  of  Bi),  14 
ounces  of  solid  food  and  flavor. 


from  Vita- 
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for   the   ENTREES 

A  real  discovery,  these 
veal-like  Gluten  Steaks, 
described  with  other 
Loma  Linda  Vegemeats 
that  satisfy  husky  appe- 
tites and  supply  all  the 
nutritional  essentials  for  the  main  dish. 


"FP 


Practical  ideas  for  school  or  war  plant  that 
will  add  zestful  interest  and  variety.  Plenty 
of  muscle -building  protein, 
vitamins  and  minerals  sup- 
plied by  Loma  Linda  Vege- 
meats in  the  sandwiches. 

Desserts  too  should  do  their  part  in  fur- 
nishing nutritional  essentials.  Among  the 
intriguing  recipes  is  "One  Minute  Short- 
cake" with  Ruskets  supplying  vitamins, 
V  s~(J\  minerals  and  protein  plus 

&^LM  appetizing  zest. 


Loma  Linda  Food  Co 
Arlington,  California. 
Please  send  Free  "Wartime 
meal  planning  guide. 

Name 

Address , 


A    NATION'S   HEALTH    IS 
A    NATION'S   STRENGTH 
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SECRET  WEAPON 
FOR  SAVING  BUTTER 

Whether  you  serve  your  own  or  Tea 
Garden's,  just  notice  how  preserves  or 
jelly  sparks  up  a  meal.  It's  a  tasty  decoy 
in  getting  more  bread  eaten,  which 
means  more  nourishment,  and  it's  a 
clever  device  to  save  on  butter. 

Sunday  Morning  Success  Story 

Hotcakes  by  you 
Syrup  by  Tea  Garden 
Admiration  by  all 

TOASTED  CAKE  WITH 
DREAM  SAUCE 

Tired  of  the  same  old  desserts?  Then 
take  these  ingredients  and  see  what 
happens: 

2  3-oz.  packages  cream  cheese 

2  tablespoons  milk 
%  cup  Tea  Garden  Preserves 
(your  favorite  flavor) 

Slices  of  angel  or  sponge  cake 

Butter  or  margarine 
To  make  sauce:  Mix  cream  cheese  and 
milk  together  and  whip  until  smooth. 
Add  the  preserves  and  blend  well.  Toast 
slices  of  cake  on  both  sides  and  butter 
lightly  on  one  side. 
• 
#5  Tea  Garden-Sunset  Idea  of  the  Month 
The  $5  Tea  Garden  merchandise  award 
for  the  September  "Tea  Garden  Idea," 
as  judged  by  the  Sunset  Food  Editor, 
goes  to  Mrs.  B.H.,  of  Berkeley,  Calif., 
for  her  recipe  below.  Mail  your  Tea 
Garden  Idea  with  name  and  address  of 
your  Tea  Garden  grocer  to  Tea  Garden 
Products,  San  Francisco. 

TEA  GARDEN  MEAT  SAUCE 
Jelly  Sauce  Piquant:  Melt  1  glass  of 
Tea  Garden  Jelly  over  low  heat ;  add  1 
tablespoon  vinegar,  1  teaspoon  dry  mus- 
tard; Vi  teaspoon  cloves,  %  teaspoon 
cinnamon;  blend  well  and  serve  hot. 

WE'LL  NEVER  LET  VOU  DOWN 

If  you  can't  always  find  your  favorite 
Tea  Garden  Flavor  in  the  store  it's  be- 
cause a  large  quantity  of  our  preserves, 
jellies  and  syrups  goes  to  our  fighting 
forces.  Regardless  of  shortages  for  the 
home  front,  Tea  Garden  will  never  use 
a  substitute,  never  skimp  on  quality. 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA  GARDEN   PRODUCTS  CO. 


PARTIES  THAT  PAY 

Service   Projects    Can 
Be  Fun  and  Profitable 


P 


arties  with  a  purpose?  Why  not! 
They're  approved  wartime  fun,  for  they 
mean  added  hours  of  service  and  often 
sizeable  contributions  for  war  and  char- 
itable organizations.  Trading  the  local 
belles'  kisses  for  dollars  at  the  bazaar  is 
still  a  good  idea,  but  here  are  some  other 
equally  effective  suggestions  for  benefit 
parties  as  gathered  from  the  files  of  Sun- 
set's Good  Ideas  Editor  Ellen  Sheridan. 

If  one  neighbor  has  a  surplus  of  round 
red  tomatoes;  another,  an  overproduc- 
tion of  squash;  still  another,  an  extra 
chicken  or  two,  why  not  stage  a  com- 
munity country  fair?  Invite  a  large  num- 
ber of  people  (especially  those  who  have 


no  Victory  food  production  enterprises) 
and  auction  off  the  contributed  vege- 
tables, fruits,  plants,  poultry, eggs,  jams 
and  jellies,  and  home  baked  cakes  anil 
pies.  You'll  lx'  surprised  how  the  money 
piles  up  after  a  round  of  spirited  bid- 
ding. If  you  don't  want  to  carry  out 
this  idea  completely,  you'll  find  that  a 
benefil  cake  auction  will  add  excitement 
to  any  pari  y  or  club  meeting.  Rallies  are 
still  another  time-tested  way  to  raise 
money.  Tempting  homemade  or  home- 
grown products  make  worthwhile  prizes. 
Here's  an  idea  for  a  book  or  literary 
club.  Make  arrangements  with  a  lend 
ing  library  to  buy  (at  just  a  fraction  of 
their  original  cost)  used  current  books 
for  distribution  to  service  men.  Because 
lending  libraries  must  stock  up  heavily 

al    first   on   the  new    books,  they  usually 
have  an  abundant   supply  to  sell  within 

a  few  months.  Club  members  can  each 

contribute  a  small  sum  of  money  for  the 

hooks,  and  a  great   many  may  l>c  pur- 
chased wiih  but  little  expense.  One  pre 

caution:     He    sure    lo    select    books    that 

will  appeal  to  the  members  of  the  Armed 
Forces, 

Small  children  are  DO  obstacle  to  service 

projects  if  your  Hcd  Cross  sewing  group, 


i 


for  example,  meets  at  a  playground.  Let 
the  children  amuse  themselves  on  th< 
swings  and  slides  while  the  mothers  sew 


Still  another  idea  is  for  mothers  to  tal 
turns  caring  for  children  one  day  a  wee 
charging  so  much  an  hour,  and  to  tui 
the  proceeds  over  to  a  service  orgai 
ization. 

Why  not  put  your  hobby  to  work? 
you  have  a  doll  collection  or  other  hob! 
that  lends  itself  to  display,  show  it  f 
the  benefit  of  a  favorite  charity.  ( 
plan  a  more  extensive  hobby  show 
connection  with  a  simple  afternoon  t 
for  members  of  a  club  and  their  frienc 
Demonstrations  of  handcrafts  are  i 
ways  popular  at  shows  of  this  kind. 
It's  no  task  to  collect  items  needed  i 
military  outposts  and  recreation  rooi 
if  you  send  tea  invitations  like  the  o 


FT  %  HS 
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illustrated   here,    dusts  are  required! 
bring  one    article   pictured    on    tin 
If  you    feci    that    you   aren't    adept    wM 
paint    and    brush,    cut    out    the    pictul 
from    newspapers    and    magazines 
paste   them  on    your  invitations 
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(HIT  THE  HOME 


Good  Ideas  From 
Siimm'I    Rentiers 


:sk  ideas  in*]  help  you  solve  similar 
l«-iii -  in  your  household: 

I  IMtl  I  1  M  REPAIR 
l\  chopped  cork,  mixed  with  li<|iiid 
i-  excellent  :iv  ;i  filler  for  cracks  in 
Kim.  When  it  baa  hardened  rid) 
i  with  emery  paper,  and  paint  to 
■h  the  linoleum. — B.  V.  C ..  Los  An- 

NEW  COOLER  DOORS 

cooler  door  opened  directly  on  to 
fork  surface  of  the  sink  drainboard. 
we  couldn't   open  it  without    risk  of 


•king  off  some  of  the  dishes.  We 
fd  the  problem  by  cutting  the  cooler 
•  in  two,  like  a  Dutch  door,  but  hing- 
he  lower  half  along  the  bottom  edge. 
I  both  portions  of  the  cooler  are  ac- 
ible,  and  we  don't  have  to  worry 
it  breaking  di.shes. — H.  W.,  Alham- 
Calif. 

FIXTURE  PROTECTION 

;n  we  had  our  walls  and  ceilings 
ited  recently,  I  covered  all  the  light 
ires  with  paper  bags,  tying  the  necks 
he  bags  tightly  with  string.  This 
I  trick  prevented  paint  from  spatter- 
on  the  fixtures  and  saved  me  hours 
ard  work  cleaning  them. — F.  J.  M ., 
land,  Calif. 

EASY   FLOOR  WAXING 

e's  a  method  that  cuts  floor  waxing 
t  just  about  in  half.  I  empty  the  con- 
s  of  a  one-pound  can  of  paste  floor 
:  into  a  clean  five-pound  sugar  sack, 
mesh  of  the  sack  lets  through  just 
ugh  wax  to  cover  linoleum  or  hard- 
>d  floors  properly,  and  saves  repeated 
ping  into  the  wax  can.  When  I'm 
JUgh,  I  turn  the  sack  wrong  side  out 
r  the  can,  and  the  wax  slides  right  in. 
jre  is  no  waste,  and  the  wax  goes  on 
K)thly  and  evenly.— W.  A.  H.,  Roue- 
id,  Calif. 
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A*  BOIL  **  **  CO0«s  % 

a  tone  cine  of 

ZOOttl    £AT£RS 

Fast  becoming  a  "tradition"  in  so  many  homes  .  .  . 
"ZOOM"  for  breakfast .  .  .  "ZOOM"  for  the  whole 
family!  They  never  seem  to  tire  of  its  rich,  tasty 
goodness  .  .  .  and  mother  never  tires  of  making  it 
.  .  .  she  simply  stirs  ZOOM  into  salted  boiling  water, 
turns  off  the  heat,  and  serves  ...  as  easily  in  summer 
as  winter.  ^^ 

^^Fishers  INSTANT  COOKING 
flaked  WHOLE  WHEAT  CEREAL 


Sponsors   of 

"JAMES  ABBE  OBSERVES" 

7:30    a.m.    daily    on 

Blue    Network    and 

"LOUIS    P.    LOCHNER" 

on  Red  Network 

Whole    Wheat   Cereals   are 
now  recommended  for 
many  children  .  .  .  ask 
your  Doctor  when  your 
youngster  may  start 
eating   ZOOM 
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he  West  is  different.  Vegetable  gardening  advice  from 
Eastern  sources  cannot  be  followed  here  in  the  West.  In 
many  localities  the  best  season  for  planting  many  crops  is 
right  now.  Everywhere  Victory  gardeners  should  be  plant- 
ing some  vegetables  for  the  winter  table.  Don't  fail  to  take 
advantage  of  your  climate.  Use  as  your  guide  the  book 
written  for  Western  Victory  gardeners.  Rend  •$'/  to  the  Book 
Department.  Sunset  Magazine,  -r>76  Sacramento  Street,  San 
Francisco  11,  Calif. 


GET    THE    BEST    YARNS    AVAILABLE 
.  .  .  AT   REMARKABLY   LOW   PRICES! 


School  days  are  here  again — it's  time  to  knit  that  sweater 
for  son  Jim  or  daughter  Mary  .  .  .  We  have  yarns  for 
all  ages,  baby  to  grandmother,  in  a  wide  variety  of 
weights  and  in  truly  beautiful  colors.  Also,  Khaki  and 
Navy  yarns  for  big  brother  in  the  service.  Satisfaction 
guaranteed  or  your  money   refunded. 

Write  for  Samples 

Tell  us  your  knitting  needs  and  send  10c  for  samples  of  our 
yarns — which  will    be  refunded  on   your  first  order. 

THE     YARN     SHOP 


1120    East    29th    Street 
Los    Angeles    11,    Calif. 


550      Alabama      Street 
San    Francisco    10,    Calif. 


DIRECT 


FROM 


PROCESSOR 


T    0 


YOU 
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Potato  Crust  Meat  Pie 


3  cups  cooked  meat        2  cups  thin  gravy 
2  cups  cooked  carrots   2  cups  hot,  mashed,  well- 
and  small  onions  beaten  potatoes 

3  tablespoons  DURKEE'S  DRESSING 

Put  meat,  sliced  carrots,  onions  in  casserole. 
Add  heated  gravy  and  two  tbs.  Durkee's  Dress- 
ing. Mix  1  tbs.  Durkee's  into  potatoes.  Arrange 
potato  on  top.  Bake  in  hot  oven  (400°  P.), 
brown  lightly.  Serves  6. 

Yesterday's  meat  is  a 
"brand-new  dish"  with 
Durkee's  Famous  Dressing 
...the  rich,  golden  sauce  with 
a  tang  and  zest  men  love! 
Adds  new  and  appetizing 
flavor  to  fish,  salads,  sand- 
wiches and  meats.  Write  for 
free  booklet,  "How  to  Dress 
Up  Wartime  Menus," 
Durkee  Famous  Foods,  2900 
5th  St.,  Berkeley,  California. 

Dress  it  opwjth 


VURKEES 

FAMOUS 

DRESSING 


MLLEYS 


a  PLEASURE 

It's  a  pleasure  to  see  guests 
enjoy  salads  or  cold  meats 
when  you  add  the  crisp,  spicy 
touch   of   Nalley's    Treasure 

Pickles.  Dainty  chips,  daily 
colored.  Surprising  flavor. 

^^^      NALLEY'S 

PICKLES 


GOOD  IDEAS 

Sunset  Rentiers  Offer  Tips 
for  Easier  Homemaking 


II 


eaders'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $1 
upon  publication. 

NEATER  RIBBONS 

Grosgrain  ribbon  is  an  attractive  trim- 
ming for  many  types  of  clothing  until 
the  ends  become  frayed  and  shabby.  To 
prevent  this  (or  remedy  it)  paint  just 
the  cut  edge  of  the  ribbon  with  a  light 
coat  of  colorless  nail  polish. — H.  A.  T., 
Seattle. 

HOMEMADE  BED 

When  our  five-year-old  outgrew  her  crib, 
I  was  unable  to  find  a  suitable  inex- 
pensive bed  for  her,  but  for  a  little  over 
five  dollars  I  built  one  that  is  comfort- 


able and  will  last  for  many  years.  I 
made  a  wooden  framework,  bored  holes 
three  inches  apart  along  the  side  and 
end  pieces,  and  then  wove  rope  in  and 
out  of  these  holes  to  form  a  springy  sur- 
face on  which  to  place  a  mattress.  I 
added  simple  ladder-back  head  and  foot 
boards,  and  finished  the  wood  with  var- 
nish stain.  With  an  inexpensive  cam]) 
col  mattress,  the  bed  was  complete 
Many  variations  can  be  worked  out  with 
this  same  general  idea. — A.  F.,  San 
Francisco. 

SHOE    CLEANER 

A  tube -style  letter  moistener  (buy  one 
at  the  dime  store)  makes  a  handy  ap- 
plicator for  white  shoe  cleaner,  espe 
dally  when  traveling,  for  your  hands 
never  gel  soiled.  When  you  are  finished, 
remove  I  lie  sponge  tip,  wash  it .  and  cork 

the  tube  until  you  need   to   use  it   again. 

— A.  M ..  Los  A  ngeles. 

WASHDAY    HELPS 

If    clothes     arc     rinsed     in     plain     water 

before  they  are  washed,  you  save  soap 

and    gel    B   cleaner   wash.     This   trick    is 

especially  useful  for  badly  soiled  wash 

able  net    curtains. 

Vinegar  is  just  as  useful  for  cutting  soap 

ill    the    laundry    as   it    is   in    shampooing 


your  hair.  Add  a  small  amount  to 
next-to-the-last  rinse.  If  the  clothes 
dried  in  the  open  air.  the  pickley  o 
will  vanish.  Otherwise,  they  may  ne 
an  extra  rinse.  This  method  is  recoi 
mended  for  baby  clothes. — B.  D.  A. 
San  Francisco. 
Here's  a  time  saver  for  busy  washda; 
Dampen  your  clothes  on  the  line  witj 
fine  spray  from  the  hose;  put  them 
sorted  into  a  basket,  and  cover  with 
thick  bath  towel  until  you  are  ready 
iron.- — V.  B..  Mesa,  Ariz. 


f 


PAINT  CONTAINER 

Those  awkward  paint  cans  without  hi 
dies  can  be  set  inside  a  child's  sar  i 
bucket  for  easy  carrying  up  and  dowr 
ladder.  The  sandbucket  also  provides 
place  to  put  the  brush  and  something 
catch  the  spatterings. — .V.  P.,  Burl  \ 
game,  Calif. 


SAVE  DISH  WASHING 
To  save  extra  dish  washing  in  a  sn 
family,  keep  a  package  of  waxed  pa 
sandwich  bags  handy  in  your  kiteh 
Leftover  bits  of  meat  or  fish,  half 
avecado,  etc.  slide  easily  into  a  bag 
storing  in  the  refrigerator. — F.  H. 
Sierra  Madre,  Calij. 

INDESTRUCTIBLE   SCRAPBOOKS 

The  good  sections  of  worn  wine 
shades  can  be  cut  into  pages,  wash 
ironed,  and  sewed  together  to  in; 
scrapbooks  that  children  cannot  t 
Sew  bias  binding  around  the  edges 
you  like,  to  ;nh\  a  color  note. — E.  S 
Los  A  ngeles. 

TO  ELAVOR  PEARS 

Add  /.est  to  canned  pears  by  adding  t 
or  three  drops  of  spearmint  or  pep] 
ment  extract  to  a  pint  of  pears  ; 
letting  the  pears  stand  overnight,  i 
ferably  in  the  refrigerator. — //.  /'..  Ei 
ett,  Wash. 


MO    LOST   IlLI  TONS 

always  save   the   buttons   l'i 


om 

carded    garments,    As   1    cut    them  off 
string  them  together  on  a  thread  and 
the-  ends.     Thus  when    I    need   match 
bullous,  I  hey  are  all  together,  and  I 
lell  al  a  glance  just  how  many  of  a  ki 


I   have.—//.  C,  Lot    I  - 


A 


crtu 


l</<IS. 

IIANin    IIISII    MOP 

handled    dish    mop.  dipped 


la 


A  long  handled  dish  mop.  dipped  II 
soapy  watei  and  wrung  out,  is  a  use 
tool   to  clean   the    floor  and   wall   bell 
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■tore  and  refrigerator,  or  otheT  dif- 

ilt  to-rcarli    places.     V   dish   mop   also 

ir>  in  handy  to  dust  the  narrow  bor- 
of  hardwood  floor  between  rugs. — 
I)  P.,  Riverside,  Calif. 

ANOTHKR  LABEL  IDEA 

•on  place  a  paper  label  on  bop  of  the 

v  jar  before  the  paraffin  hardens,  it 

\m-  securely  attached  when  tli«'  par- 

n  |s  firm         1     C.   0.,  Don  mil.  Calif. 
Ill   \<   II    Mill   I  KR 

n-\  an  easy  way  to  sel  up  a  portable 
cli  shelter.  Attach  a  broomstick  at 
h  end  of  a  long  -trip  of  canvas    I  se 


hird  stick  on  the  inside  to  hold  the 
vaa  at  any  desired  angle.  Drive  the 
omsticks  down  into  the  sand,  and 
i  have  an  excellent  two-way  protcc- 
1  from  the  wind.— W.  C.  M ..  Bur- 
I,  Calif. 

NO  LEAK,  NO  SPILL 

.ir  druggist  has  the  solution  to  the 
lled-salt-in-the-lunch-box  problem! 
■  the  large  size  capsules  (very  inex- 
lsive  and  obtainable  at  any  drug 
re)  as  containers  for  salt,  pepper, 
ar,  and  the  like,  in  the  lunch  box  or 
riic  basket.  The  capsules  pack  easily. 
not  come  apart,  and  can  be  used 
in  and  again. — .4.  M..  Los  Angeles. 

COFFEE-FLAVORED  PUDDINGS 

!  any  leftover  coffee  to  flavor  pack- 
d  vanilla  or  chocolate  pudding.  In- 
id  of  adding  milk  to  these  puddings 
ise  half  undiluted  evaporated  milk 
I  half  coffee. — L.  L..  Santa  Monica, 
'if- 

FROSTED  EDGES 

make  cold  drinks    more   attractive, 

the  rim  of   the  glass  in  water   and 

n  in  granulated  sugar.    Let  dry  and 

l  have  an  attractive  frosted  effect. — 

C.  P..  Burbank.  Calif. 

STAY-IN-BED  FUN 
ildren  of  early  school  age  who  must 
y  in  bed  will  usually  amuse  them- 
res  for  hours  on  end  if  given  some 
habet  macaroni  and  a  board  on  which 
spread  out  the  letters.  If  the  family's 
>by  is  home  movies,  older  children 
i  make  movie  titles  by  pasting  the 
caroni  letters  on  colored  cards — M. 
E.,  San  Dimas,  Calif. 


'EMBER      1943 


"Not  how  many  but  how 
good". .  that's  the  story  of  VOGUE,  a  blanket 
loomed  with  peacetime  WOOL  O*  THE  WEST 
luxurious  perfection!  War  orders  come  first 
at  our  mill,  yet  each  VOGUE,  of  the  limited 
supply  your  dealer  will  show,  is  dramatic 
proof  that  WOOL  O*  THE  WEST  will  always 
mean  "Quality  First". 

When  available,  your  dealer  will  have  the  VOGUE  in  four 
luscious  colors:  PEACH;  DUSTY  ROSE;  BLUE;  CREEN. 

PORTLAND  WOOLEN  MILLS  Portland,  oregon 
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Wines  of  the  DONS 

of  OLD  MEXICO 


A  delightful 
treat  for  lovers 
of  fine  wines 
made  in  the 
leisurely  old- 
world  manned. 
Select  table  or 
dessert  wines  , 
vermou  th  .  .  . 
champagne 


"V 


NOW 

>  o 

Our  Dt^ 


IMPORTED  FOR  YOU 

BY  HECKER  CO.,  INC.  •  LOS  ANGELES 


Don't  Wait  for  Peace 
Replace  Damaged  Fixtures  Now 

Plumbing  fixtures  are  now  available! 
You  can  replace  pitted,  stained, 
chipped,  old  fashioned  sinks  right  now 
with  modern,  spick-and-span,  acid  and 
rust-proof  vitreous  china  models. 
Choose  the  combination  you  prefer. 

1 — Sink  only  (4  siies  available). 

2 — Two  sinks. 

3— Sink  and  laundry  tray. 

A  new  full  color  folder  tells  the  whole 
story.  Get  it  from  your  merchant 
plumber  or  write  direct. 


WAS H I M GTON-E L J E R  CO. 

4100    S     ALAMfDA    ST    (|       irFyTwl  QUALITY    PLUMBING 
"     FIXTUOfS    SINCI    1196 


VICTORY  IDEAS 

Tips    from    Washington,    D.    C,   and    Sunset 
Readers  on  Making  Your  Home  a  Victory  Home 


In  THESE  columns  we  are  especially 
interested  in  conservation  and  salvage 
ideas.  Share  yours  with  other  Su?iset 
readers,  and  receive  a  $1  bonus  in  War 
Savings  Stamps  in  addition  to  the  $1  we 
customarily  pay  for  readers'  Good  Ideas. 

BEST   IDEA 

I  thought  that  you'd  be  interested  to 
learn  that  the  dollar's  worth  of  War 
Stamps  that  I  received  for  a  Victory 
Idea  has  now  become  a  hundred  dollar 
bond!  It  seemed  to  me  to  be  the  best 
idea  of  all! — F.  L.,  Los  Angeles. 


RATION  STRETCHER 
I  have  found  this  practical  way  to 
stretch  our  weekly  cheese  allowance: 
Grate  l/%  pound  of  sharp  cheese  into  the 
top  part  of  a  double  boiler.  Add  a  pinch 
of  salt  and  %  cup  of  scalded  top  milk. 
Cook  the  mixture  over  hot  water  very 
slowly  until  it  is  smooth  and  creamy. 
Pour  into  small  sterilized  glasses  and  al- 
low to  cool.  Stir  several  times  while  it 
is  cooling  to  keep  the  texture  uniform. 
Seal  with  paraffin  and  store  in  the  ice 
box.  Hits  of  leftover  pimento  may  be 
added  for  color  and  flavor. — L.  M.  B., 
Ontario,  Calif. 

SOAP   HANK 

The  members  of  my  family,  especially 
the  children,  arc  more  cooperative  about 
saving  small  pieces  of  soap  since  I 
painted  a  can.  cut  a  slot  i 1 1  the  lop,  and 
Stationed  it  near  the  bathroom  door. 
The  children  enjoy  dropping  the  soap 
bits  into  the  can   as  they  would  pennies 

into  a  bank.— W.  M.  O.,  Portland. 

NEW   LEAFLETS 
Everything  you  should   know    about 

using,  stretching,  and  storing  table  ami 
Cooking  fats  is  nicely  summed  up  m  the 
leaflet,  FatSin  Wartime  Meals,  prepared 
by  the  Bureau  of  Human  Nutrition  and 

Home   Economics  and   available   free 

from    the    Office   <>f    Information.    I'.    S. 
Depart  men  t    of   Agriculture,   Washing 
ton,   I).  C.    Included  are  suggestions  for 
making  the  most  of  meal   t  riinmings  and 


drippings,  and  eight  fat-saving  reel 
for  such  good-to-eat  things  as  Crackli 
Corn  Bread  and  chewy  Oatmt 
Cookies. 

(A  reminder:    Any  fat  that  isn't  usa 
as   a   spread    or    in    cooking   should 
strained    into  your    waste   fat   can 
turned  in  for  salvage!   No  amount  is     [Ill- 
small  to  save.) 

Another  helpful  leaflet  prepared  by  \ 
same  Bureau  and  available  free  from 
U.  S.  Office  of  Information  is  How 
Make  Your  Electric  Cords  Last  Lone 
In  addition  to  tips  on  how  to  treat  y<r„., 
cords   properly,   the  leaflet   contains 
rections  for  making  new  connections 

tween   plug  and    cord,  replacing  fraj 

or    worn    cord   coverings,   and    splici 
Knowing  how  to  make  such   simple 
pairs  yourself  will  save  you  from  wor|>* 
ing  about    the  electrician  "who    wa,- 
there"! 
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MINIATURE  CHURN 
We    have  moved  to  a   farm,  and    I   hi 
not    been   able    to   purchase   a   but   . — 
churn.   However,  I've  discovered  tha 
plunger-type  mayonnaise  mixer  is  j 
the  thing.   It  churns  In  about  seven  m 
utes    and     makes     three    quarters    ol 
pound  of  butter. — G.  M.  D.,  St.  llel, 
Calif. 

CRADLE    HOItltINC 

The    low    ration    point    value    of   can 
baby  foods  has  tempted  many  baby- 
families  to   use  these  specially    prepa 
products.  Now   unfortunately  there's  I 
an    unlimited    supply    of    baby    too 
Manufacturers    are     restricted     by    \\\ 
time  regulations,  and  the  nation's  hi 
rate    is   steadily    rising.    So    unless 
have  a    qualified    little    junior  at    ho 
please   walk   right    past    those  neat    n 
of  canned    baby  food    when  you  shoj 


TO  SCOUR  PANS 

Now    that    it    is   virtually   impossible! 
buy    metal    scouring    pads,    we    li 
worked    out     an    easy     and     incxpens 
substitute.  We  purchased  from  our  pal 
store   a   few  sheets  of  No.  (I  and   No.| 

Wet  or  Dry  sandpaper    (be  sure  to 

Wei   or  Dry  sandpaper   for  the  ordinij 

kind   will    disintegrate    in   water) 

eilt     I  hem     into     I  inch    stpiaies       Tl 

squares  do  a  good  scouring  job  and 
very  inexpensive.     //     I    //..  I'asade\ 
Calif. 


u, 


f 


36 


ATTEVISTA 


)UR  OWN 
lOTTLINC 

•  cantury  *^*  M*H#i  Win«ry  h«t  demoted  tti«W 
tly  *o  producing  tw**t  w!n«i  of  dittinction.  TKut 
ujt    win#    lov«r«,     tk«    world    Ov#r — !o    qu»lt    of    «U* 

quality— Jiav*    com*    to    d«m«nd    M ATTEVISTA. 

A.  MATTE  1 

FRESNO.    CALIFORNIA 
r  WAR  BONDS  AND  STAMPS 


U  B£/NG  SHIPPED 

to  wartime  demand  for  vital 
dients  by  our  armed  forces 
s  less  A  •  1  Sauce  for  civilians 
iays.  But  there's  some,  and 
you  forget  it! 

taking  for  A- 1  Sauce.  It'll  be  along 
Ime  to  time— to  add  mouth-watering 
o  your  meals.  Send  for  free  rtcipt  bookltt. 
nbltin  9  Bro.,  Hartford.  Conn. 


DASH   that  makes   the  DISH 


I. Ill) II  US  11 Y 


It's  Just  Knowing  How 


I 


OT  LONG  ago  a  friend  of  ours  whom  we 
regard  as  ;i  cook  of  some  parts  remarked 
thai  there  was  one  culinary  technique 
she'd  never  mastered — making  gravy. 
Even  her  besl  efforts,  it  seems,  always 
produce  something  that  is  too  fat  or  too 
lean,  too  thick  or  too  thin,  too  pale  or 
too  brown.  It  occurs  to  us  that  our  friend 
may  not  he  alone  with  her  problem, 
that  gravy  making  has  perhaps  been  a 
neglected  subject. 

BROWN  GRAVY  FOR  ROASTS 
This  is  the  simplest  way  to  make  good 
gravy  for  a  roast — be  it  beef,  lamb, 
pork,  veal,  or  fowl:  When  the  roast  is 
done  remove  it  to  a  hot  platter  and  set 
it  where  it  will  keep  warm.  Pour  the 
drippings  from  the  roaster  into  a  bowl. 
Then,  for  each  cup  of  gravy  desired, 
skim  off  *2  tablespoons  of  fat  from  the 
drippings  and  put  them  in  the  roaster 
with  i  tablespoons  of  flour.  Blend  the 
flour  and  fat  thoroughly,  then  set  the 
master  over  low  heat  and  cook  slowly, 
stirring  constantly,  until  the  mixture  is 
B  rich  brown,  but  not  burned.  Gradually 
stir  in  1  cup  of  cold  liquid  (water,  liquid 
from  cooked  vegetables,  stock,  milk,  or 
a  mixture  of  these)  and  continue  cook- 
ing and  stirring  until  the  gravy  is  thick- 
ened and  smooth.  As  you  stir,  scrape  the 
pan  with  the  edge  of  the  spoon  so  that 
the  browned  meat  extractives  which 
cling  to  the  pan  will  be  mixed  with  the 
gravy.  These  add  flavor  and  color.  Sea- 
son to  taste  with  salt,  pepper,  celery 
salt,  onion  salt,  herbs,  or  whatever  you 
like. 

OTHER  GRAVIES 

To  make  good  gravy  for  stew,  fricassee 
chicken,  or  other  dishes  in  which  the 
meat  is  cooked  with  the  addition  of 
liquid,  follow  these  directions:  Remove 
cooked  meat  (and  vegetables  if  they 
have  been  cooked  with  it)  to  a  hot  plat- 
ter or  casserole.  Decide  how  many  cups 
of  gravy  you  want  and  measure  the 
liquid  left  in  the  kettle;  if  there  is  too 
much,  set  the  excess  aside  for  later  use; 
if  too  little,  add  water,  stock,  or  milk  to 
make  up  the  required  amount.  Then, 
for  each  cup  of  liquid,  mix  1  to  1% 
tablespoons  of  flour  with  2  tablespoons 
of  water  until  smooth.  (Use  a  rotary 
beater  for  this,  or  shake  the  flour  and 
water  together  in  a  covered  jar.)  Gradu- 
ally stir  this  mixture  into  the  hot  liquid, 
and  cook  slowly,  stirring  constantly, 
until  thickened  and  smooth.  Season  to 
taste  and  pour  over  the  meat,  or  serve 
separately. 


let  Me  Do  the 

DIRTY  WORK 


-Im 


PACCo 


I'm  not  a  paper  towel — but  you  can  use 
and  throw  me  away  like  one. 

I'm  not  a  rag — but  for  easier  jobs  around 
the  house  I  can  be  washed  and  used  again 
and  again. 


Tear  me  apart.  Use  as  needed,  and  I 
will  make  more  effective  your  favorite 
soap,  cleaning  or  polishing  liquids,  or 
scouring  powders. 
Save  Your  Towels  .  .  .  and  Cloths! 


With  PACCO  you  never  have  to  hunt  a 
clean  rag  .  .  . 

PACCO  is  better  than  a  rag  to 

•  Clean  dirty  stoves 

•  Wash  dishes,  pots  and  pans 

•  Clean  sinks 

•  Clean  bathrooms 

•  Dust  and  polish  furniture 

•  Polish  silver  and  metal 


where  to  buy  PACCO 


At  All  Leading  Markets  as  well  as 
W.  &  T.  Grant 
Montgomery  Ward 
National  Dollar  Stores 
Sears 
Western  Auto  Supply 


B  e  r     1943 
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BUILDING 
WITH 
STONE 


S 


tone  is  a  specialized  building  ma- 
terial in  the  West.  Where  it  can  be  had 
for  the  labor  of  hauling,  it  competes  suc- 
cessfully with  other  native  materials  in 
walls,  fences,  fireplaces,  barbecues,  etc. 
Wherever  stone  is  found  in  quantity  its 
use  seems  appropriate.  (In  the  photo- 
graph above,  note  how  the  stone  ties 
a  mountain  ranch  home  into  the  land- 
scape.) 

VARIETY 
Stone,  like  wood,  is  not  merely  one  ma- 
terial, but  an  endless  variety  of  grain, 
texture,  and  color.  And  the  uses  to 
which  it  is  to  be  put  will  in  some  way 
determine  the  final  choice.  For  example, 
in  building  a  barbecue  or  fireplace,  if  you 
don't  want  to  take  the  trouble  to  line 
the  firebox  with  firebrick,  unstratified 
rock — granite,  basalt,  lava  types — is  the 
rock  to  use,  for  these  stand  up  under  the 
heat.  But  don't  choose  the  stratified 
rock — sandstone,   limestone,    shale — for 


A  good  example  oj  the  suitability  of  native  stone.  Thorsen  Ranch,  St.  Helena, 


in  conjunction  with  fire  this  type  has  a 
tendency  to  chip  off  and  explode,  send- 
ing pieces  flying  about;  and  it  is  por- 
ous. If  water  is  absorbed,  a  fire  started 
soon  afterwards  is  likely  to  crack  the 
barbecue  or  fireplace.  With  a  firebrick 
lining  in  the  firebox  and  a  lining  in  the 
chimney  flue,  the  stratified  rock  is  quite 
safe. 

For  walls,  steps,  terracing,  decorative 
wells,  etc.,  the  choice  of  stone  is  unre- 
stricted, and  varying  effects — from  the 
semi-formality  of  cut  stone  to  the  rus- 
ticity   of    cobbles — can    be    achieved. 

(Note:  Cobbles  or  rounded  stones  re- 
quire a  certain  skill  when  used  where 
levels  must  be  true.)  And  don't  reject 
the  idea  of  stone  construction  on  the 
theory  that  all  rock  is  colorless.  Many 
rocks  mellow  and  color  with  age;  others 
rust  and  corrode  into  a  wonderful  range 
of  colors  from  orange  to  brownish  red. 


i 

T  ■ 


Your    local    quarry    is    a    good    1 
ground. 

FIREPLACE 
The    outdoor    fireplace    pictured 
was  built  by  Emanuel  Fritz  of  Be 
California,  and  illustrates  the  use 
stone  in  this  type  of  construction, 
lar  1-inch  thick  slabs  of  sandsti 
in  lime-cement  mortar  were  used 
facing.    (Note  that  even  in  this  sli 
struction,    care    was    taken    to   a 
shapes  in  a  pattern  that  would  1 
ural  in  a  dry  wall — one  stone  si 
another.)     The   outer   hearth    is 
with  bluish-black  slate.   The  coir 
fireplace   is  common  red  brick,  a 
fire  chamber  is  floored  and  lined 
yellowish   firebrick.    A   rough-sa\ 
inch  redwood  plank  serves  as  a 
The  collar  at  the  top  of  the  chit 
also   sandstone,    but   thicker    tin 
used  on  the  facing.    No  flue  Inn 
considered   necessary  for   this    Hi 


.* 


Materials:    1200   common    rod    bricks,    120   firebricks, 
lbs.    1-inch    sandstone    for    facing,    750    lbs.    2-Inch    »■ 
150    lbs.    sandstone    for    chimney    collar,     Vl    coble 
concrete    for    foundation,    '/2    cubic    yard    mortar  | 


Sandstone  slabs,  laid  mil/*  n  thought  to  pattern,  enhance  tin-  otherwise 

simple    lines    oj    this    outdoor    fire place .     Ennui uel    I'ril':    home.    Berkeley 


Details  oj  the  Frit  :  fireplace  illustrate  proper  r<i 

ship  between  opening,  smoke  shelf,  throat.  /M 
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w  nxU  wen-  set  across  the  chim- 

;il  the  base  of  the  collar  to  sup- 

/2-inrli  mesh  screen  for  arresting 

ciit  uneven  settling  and  crack- 
-incli  tltirk  foundation  slab  «;i- 
>f  well-puddled  concrete  rein- 
>  it  li  steel  rods. 

dc  principles  of  fireplace  design 
he  area  <>f  the  flue  (unlined) 
nol  lx-  more  than  about  one- 
df  the  ana  of  the  fireplace  open- 
area  of  the  throal  should  nol  be 
ti  thai  of  the  flue;  the  throat 
attend  the  full  width  of  the  fire- 
ide  wall,  the  throal  should  be 
inches  above  the  lintel;  ami  a 

hi'lf.  •)  inches  or  more  deep,  must 

ided.  Following  these  principles 
a  fireplace  that  will  draw 

WALLS 

'  the  most  pleasing  stone  work  in 
st  can  be  seen  in  the  old  walls 
res  of  stoni — such  as  those  that 
■r  over  the  low  rolling  hills 
Copperopolis  in  the  Mother 
These  are  really  works  of  art, 
ipreeiated  for  the  craftsmanship 
k  they  represent  .  Those  old  walls 
lilt  stone  by  stone,  one  resting 
her.  and  the  strength  of  the  wall 
■d  on  the  firmness  of  their  "seat" 
other,  how  well  they  were  inter- 
nd  the  thickness  of  the  wall  it- 
good  wall  thus  built  would  stand 
indred  years  or  more.  And  there 
ay  those  who  contend  that  this 
only  stone  wall,  and  that  one 
ises  cement  is  a  cement  wall  to 
(tones  have  been  added  to  save 

!  main  lesson  to  be  learned  from 
d  walls  is  that  regardless  of  the 
sement,  if  stones  are  of  varying 
the  more  naturally  they  fit  to- 
and  the  more  satisfying  will  be 
dts. 

LAYING  A  WALL 

re  two  types  of  stone  walls  using 
— the  wall  where  stones  are  piled 
cemented  together;  and  the  wall 
concrete  with  stones  laid  to  it  or 
led  in  it.  In  the  first  type,  stones 
be  laid  so  as  to  break  the  joints, 
me  being  placed  above  the  joint 
1  the  two  stones  just  below  it. 
true  for  cut  stones  laid  in  courses, 
proximately  true  of  ledge  stones 
es  of  irregular  shapes  and  sizes, 
urally  speaking,  a  good  wall 
itself. 

other  method,  where  a  concrete 
poured,  the  stones  are  laid  flat 
the   outer  form,   or  embedded, 

ng   to   the    stone    used    and    the 

lesired,  as  the  concrete  is  poured, 
the  two  are  brought  together  at 

ne  time  as  one  unit. 


What  He  Can't  See 
May  Hurt  Him 


A  ALL  school  opening  is  a  critical  time  for  your  child's 
eyes.  It  marks  the  beginning  of  a  long  period  of  close 
application  to  severe  seeing  tasks.  Your  child's  eyes  can 
suffer  irreparable  damage  in  these  next  months. 

Days  are  increasingly  shorter  and  more  often  over-cast 
— more  hours  when  electric  light  is  needed  even  for  ordi- 
nary activities.  For  reading  and  studying,  abundant,  good 
quality  artificial  light  is  a  necessity  that  cannot  be  over- 
looked without  serious  consequences. 

School  authorities  recognize  this  need  for  good  light 
and  provide  suitable  light  for  every  child.  But  they  have 
no  jurisdiction  over  the  child's  home  environment.  Home 
study  is  required  of  every  child  and  unless  parents  pro- 
vide proper  study  conditions  at  home,  the  child  is  under 
a  severe  handicap  that  is  bound  to  reflect  in  his  grades 
and  in  the  well-being  of  his  eyes. 

Check  your  child's  study  desk  now.  See  that  the  lamp 
has  the  right  size  inside  frosted  bulb — 100  to  500  watts  is 
the  average  for  study  lamps.  Check  the  shade — it  should 
be  wide  at  the  bottom,  open  at  the  top,  and  white-lined. 
See  that  no  glare  is  present  at  the  child's  eye  level. 

For  more  detailed  information  about  modern  lighting, 
send  for  the  free  booklet  offered  below. 


Northern  California 
Electrical  Bureau 
1355  Market  Street,  Dept.  A-943 
San  Francisco,  California. 

Please    send     me    your     free 
booklet  on  Home  Lighting. 

Name 

Street 

City State 


NORTHERN  CALIFORNIA 
ELECTRICAL  BUREAU 

Electricity  it  vital  to  war  production.    Even 

though    it    it    not    rationed,    ute    it    carefully 

and   without   waste. 
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Good  combination  oj  brick  and  pieces  of  cement.  Chimney  was  built  in  install* 


w, 


E  like  this  colorful  living  room.  It 
.solves  a  common  problem  very  effec- 
tively. As  happens  to  many  of  us,  the 
original  plan  of  the  house  and  garden 
made  no  provision  for  outdoor  living. 
The  backyard  garden  was  open  to  views 
on  three  sides.  The  summer  breezes  all 
too  often  discouraged  outdoor  eating, 
loafing,  and  entertaining. 
The  L.  A.  Cornetts  of  San  Mateo 
worked  out  the  solution  illustrated  here. 
The  reasoning  behind  their  plan  ran 
something  like  this:  The  most  logical 
way  to  get  privacy  and  protection  from 
the  wind  is  to  build  a  walled  enclosure. 
If  the  house  is  used  as  one  side  of  the 
enclosure,  cost  and  labor  will  be  cut  and 


ROOFLESS  ROOKS 


the  enclosure  becomes  an  addition  to  the 
house.  In  reality  you  add  a  room — a 
garden-diiiing-living-room. 

The  fun  of  building  this  roofless  room 
was  stretched  out  over  6  months.  Dur- 
ing this  period  of  construction,  the  room 
was  kept  livable.  The  first  step  was  the 
laying  of  a  terrace — and  it  was  used  as 
such.  Next  the  walls  went  up.  Then  the 
first  section  of  the  barbecue  was  built  — 
and  used  as  a  simple  grill.  The  addition 
of  the  first  step  of  the  chimney  and  later 
the   second    step   did    not    interfere   with 


the  use  of  the  unit  as  a  grill. 
The  entire  room,  20  by   22  feet 
inches,  was  built  of  reclaimed  nu 
Boulders,  used  brick,  and  parts  < 
ken  sidewalks  were  blended  toget 
an  interesting  pattern. 
Table  and   benches  were  made  b 
Cornett,  of  salvaged  material.  Tin 
is  a  solid  redwood  plank,   1   inch 
and    24    inches    wide,    with    a    l." 
hardwood  border.    Total  length  i 
5  inches.    It  was  wtathei  proofed 
coats  of  fl •  hardener,  a   seini-v 


Simple  if/all  construction  with  common  "pilasters  makes  a  pleasing  appear- 

ante  from  the  put  Side,  mill  suit*  the  house     I  /;  iiiuij  similes  the  hark  ilniir 


'I'lie  outdoor  room  does  not  destroy  tin  garden  <ul 
certainly  adds  much  to  tin  attractiveness  "I  I'u 
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if  u  all  was  built  first,  the  fireplace  fits 
wall  but  docs  not  actually  join  with  it 


morts  for  the  table  are  hinged  (2)  and 
folded  under  by  removing  braee  (1) 


sturdy  gate  into  the  garden  was  made 
idmesses  of  1-  by  6-  and  8-inch  boards 

L4  3 


Paint  Dealer's  sample  book 


"MODERN?  THOSE 
DESIGNS  OPENED 
MY   EVES...  " 

Imagine  papers 
that  look  like 
painted  porcelains, 
like  silks  and  gros- 
grains,  like  interest- 
ing woods.  Really 
hundreds    of    the    best    patterns! 

"SPECIALLY  FOR 

SUNSET   HOMES!" 

Biggest  news  in  wallpapers!  Fuller's 
offer  not  just  smart  modern  and 
authentic  traditional  patterns — 
but  designs  particularly  suited  to 
Western  homes.  See  them! 

"WHAT  CHILD   WOULDN'T   CO 
WILD/" 

Patterns    galore    in 


nursery      papers 


Let  the  children 
choose  their  own. 
It's  fun,  and  good 
experience.  And 
don't  miss  seeing  the  clever  "com- 
panion" papers  that  relate  bed- 
room and  closet.  Breakfast  nook 
papers,  too. 

"BARGAINS  IN  BORDERS  I" 

Beautiful  borders — and  a  few  cents 
buys  'em.  A  professional  dec- 
orator's touch — for  painted  or 
papered  walls. 

"EVER   HEAR   OF  SANITAS?" 

The  sensational  wall-covering 
that's  really  scrubbable!  Because 
it  is  fabric,  with  4  coats  of  paint 
baked  on.  Fuller's  Sanitas  is  ideal 
for   kitchen,   bathroom,   sunroom. 


THIS    FREE    BOOK- 
LET TELLS  HOW... 

Get   your   copy   of 

" Repaper    Your 

RoomsYourself" 

from   your    Fuller 

Paint  Dealer.  Have 

a   beautifully    wallpapered 

home — easily! 

TOOLS  ARE   NO    PROBLEM 

Probably  your 
neighborhood 
Fuller  Paint 
Dealer  has  all 
the  wallpapering 
tools  you'll  need. 
Drop  in  and  talk 
it  over  with  him! 

USE  RED   STAVE   PASTE/ 

Sticks  any  paper 
on  to  stay.  If 
you  want  a  trou- 
ble-free paste, 
Red  Stave  Wheat 
Paste  is  it !  In- 
expensive, too. 

DECORATOR-IDEAS 

FOR  VOU  .  . . 


V 
V 
V 


Four   walls    needn't    be    alike. 
Try  three  plain,  one  patterned. 

Put    a  "panel"   of   a    different 
pattern  behind  the  bed. 

"Set   off"   the   alcove   with   a 
contrasting  paper. 


For  a  thousand  and  one  thrifty  notions 
SEE  YOUR  NEIGHBORHOOD 

FULL€R  PAINT 

Dea&t 


<J/iv  luAiC  vritfC  \^jpaa4    £)UiJ6l4 
AND  THIS  LOVELY  RUG  IS  AS  PRACTICAL  AS  ITS  PRICE 


$16 


95 


It's  a  Deltox — and  in  its  charm 
it  lias  captured  something  from  gay  Coast 
landscapes.  Yet  it's  as  sensible  as  it  is  good- 
looking.  So  easy  to  clean  — the  unique  flat 
weave  has  no  nap  to  catch  and  hold  dust. 
Sturdy  too  — woven  of  tough  Kraft  fibre, 
your  Deltox  Rug  will  stand  up  under  long, 
hard  wear.  And  it's  reversible . . .  two  usable 
sides  for  double  duty.  *&  ts  Ask  your  dealer 
to  show  you  Deltox,  and  be  patient  if  he 
can't  supply  you  promptly.   More  women 


than  ever  before  are  wanting  Deltox  Rugs 
these  days... more  women  than  we  can  ever 
hope  to  make  rugs  for  in  wartime.  But 
remember,  they  are  values  worth  looking 
for,  and  waiting  for! 


'Prices  diffrr  mlightlu  according  to  locality. 


JUVENILE  IDEAS 


r 


Readers'  Good   Ideas  Ori~ 
Ways  With  Children 


a 


ny  idea  that  can  save  a  busy  mothflP 
a  few  steps  or  a  few   minutes  is   espel 
cially  worth  considering  in  these  days  o* 
stepped-up  actvities. 


TAKING   MEDICINE 

Sick  children  will  often  take  medicin 
more  readily  from  a  tiny  colored  glass  o 
from  a  plastic  colored  measuring  spool 
If  the  color  is  changed  with  each  dos< 
it  helps,  too. — 7.  B.  H..  San  Francisco 

WAXING  TOYS 

Wax  the  baby's  toys  to  keep  them  cleai 
Giving  them  the  damp-cloth  treatmel 
occasionally  will  make  the  toys  look  HI 
new. — H.  F.  A..  Candelaria,  Nev. 


' 


DOORS 

To  keep  our  two-year  old  from  openir 
the  front  door  and  chilling  the  house,] 
going  outside  unattended,  we  nailed 
piece  of  weather  stripping  on  the  del  I 
jamb.  This  makes  the  door  stick  ju  it 
enough  so  that  an  adult  can  open 
easily,  but  the  baby  cannot  budge  it.- 
F.  R..  Auburn,  Calif. 

it's  a  good  idea 
To  heat  baby  food,  simply  pop  the  o] 
in    hot    water   for    a    few   minutes.    Y( 
save  dishwashing,  and  the  food  is  ke] 
more  sterile. 

A  demi-tasse  spoon  is  just  the  right  si 
when  starting  to  feed  cereals  ai 
strained  foods  to  the  tiny  baby. 

MOKE  MILK 

A  child  can  often  be  persuaded  to  drii 
more  milk  if  he  is  given  a  small  pitch 
along  with  his  small  glass  and  allow* 
to  pour  his  own  milk. — E.  L.  I'.,  I'a 
Alio.  Calif. 

MINIATURE  CLOSET 
To  solve  the  problem  of  where  to  p 

my  tiny  daughter's  dresses  in  a  bed  rod 
too  small  for  another  closet.  1  used 
dressing  table,  One  side  had  drawei 
and  the  other  shelves.  We  removed  tl 
shelves,  and  there  is  ample  space  f 
hangers  and  the  tiny  dresses.  A  diessij 
table  skirt  keeps  them  out  of  sight,  ai 
protects  them  from  dust. — I).  II  Ri 
■iihiikI.  Wash. 

WASHING   OVERALLS 

When  washing  overalls,  after  the  111 
rinsing,  told  the  legs  together  as  yi 
would  for  pressing  trousers,  and  rt| 
them  through  the  wringer,  bottoms  fin 
Then   hang  them  on  the  line  in  this  wU 


g  three  clothes-pin*  to  hold  in  place, 
result  will   Ih-  nicely   pressed  and 
sod  overalls  which  need  no  ironing. 
.  C.  P.,  Santn  Paula,  Calif. 

SOAP   BUBB1  I  S 

-our  children   like  to  blow  soap 

'1I1-.  try  adding  fruit  coloring  to  the 
for    new     excitement       Bed    juice 

cs  lovely  bubbles. — M.  L.  II..  White 
i:  C. 

II  WHTS 

each  children  to  know  and  u*c  tlicir 

things,  lit  each  child  choose  a  color. 

that  color  in  the  handle  of  his  tooth 

h.  the  border  in  hi-  towel  ami  wash 

i;  mark  hi-  hose  and  handkerchiefs 

i  a  thread  <>f  his  color.    The  color  can 
he    carried    nut    in    pajamas,   etc. — 

.  /■'..  Oakland,  Calif. 

NURSERY  TRICKS 
iv  ungainly  pieces  of  furniture,  old 
hen  (hair-  and  out-of-date  tables, 
lire  good  proportion-  and  new  intcr- 
if  the  legs  are  cut  off  to  nursery  size. 
it  them  with  lead-free  paint,  and 
decalcomanias  or  a  free-hand  row 
oodle  bunnies. 

THANK-YOU  NOTE 

•ii  sending  thank-you  notes  for  pres- 
to our  new  baby,  I  enclosed  a  small 
■hoi  of  the  baby.  It  made  quite  a 
among  our  friends. — L.  0.  S.,  Santa 
.  Calif. 

GIFTS 
ge  squares  of  terry  cloth,  bought  by 
yard,  make  soft,  roqmy  baby  towels, 
i  can  blanket  stitch  the  edge  in  a 
trasting  color,  applique  an  impudent 
k  in  the  corner.  Light-colored  seer- 
vcr  spreads  for  a  baby's  crib,  with 
liques  of  perhaps  a  teddy  bear  fam- 
or  with  the  baby's  name  and  plain 
ds  of  bias  tape,  are  a  boon  to  busy 
hers  for  they're  quicker  to  wash 
ni  chenille.  A  large  sheet  of  white  oil- 
h,  with  tapes  firmly  sewn  at  all  cor- 
!  for  tying  to  the  crib  substitutes 
;ly  for  rubber. 


LOST  AND  FOUND  DRAWER 
'lost  and  found"  drawer  has  been 
it  helpful  to  my  small  son  and  me.  In 
re  put  the  spool  top  to  his  top,  or  the 
,  or  the  missing  puzzle  piece,  etc., 
ch  are  found  when  the  rest  cannot  be 
ited.  Then  whenever  something  is 
sing  from  a  toy.  we  usually  find  it  in 
drawer. — 0.  T.  H.,  San  Diego,  Calif. 

COD  LIVER  OIL 

ildren  find  cod  liver  oil  or  mineral  oil 
ch  less  disagreeable  to  take  if  the  oil 
ce-cold  from  having  been  kept  in  the 
rigerator.— A.  C,  Denver,  Colo. 


Future  headquarters  for 
a  fighting  man 


•  While  Lieut.  Herb  Smith  is  helping  to  cook  up  a  big  surprise  for  the  Nazis, 
his  mother  back  home  is  fixing  up  a  very  pleasant  little  surprise  for  him. 

•  You  see,  Herb  has  always  had  designs  on  that  attic  room  at  home. 
Wanted  it  fixed  up  his  way.    But,  somehow,  never  got  around  to  doing  it. 

•  Before  he  returns,  his  mother  — with  the  help  of  Western  Pines*— plans 
to  transform  that  drab  little  attic  into  a  room  of  warmth  and  friendliness. 
It  will  be  an  ideal  spot  for  Herb  to  read  and  write  and  rest  —  and  generally 
enjoy  the  freedom  he  is  fighting  for.  See  how  other  mothers  have  improved 
their  homes.  Send  for  "Western  Pine  Camera  Views."  Western  Pine  Asso- 
ciation, Dept.   170-K,  Yeon  Building,   Portland,  Oregon. 

*Idaho  White  Pine      *Ponderosa  Pine      *Sugar  Pine 


THESE    ARE    THE    WESTERN     PINES 


If  You  ISeed 
Information  About 

WESTERN 
SCHOOLS 

More  and  more  parents,  busy  with  ex- 
tracurricular war  activities,  are  look- 
ing to  the  private  school  to  fill  the  re- 
quirements of  their  child's  education 
and  environment.  And  a  greatly  aug- 
mented population  in  the  West  means 
thai  these  schools  will  be  filled  to  ca- 
pacity well  in  advance  of  the  fall  term. 
If  you  are  planning  to  send  your  child 
to  a  private  school,  plans  should  be 
made  now. 

To  help  you  find  the  right  private 
school  for  your  child.  Sunset  will  again 
conduct  a  School  Information  Service. 
In  requesting  information  please  give 
age  of  each  child;  preference  as  to 
boy's,  girl's,  or  coeducational  school; 
general  location;  and  preferences  as  to 
type  of  school — military,  progressive, 
ranch,  or  a  school  with  a  religious  af- 
filiation. 

Address  your  inquiry  to  School  In- 
formation Service,  Sunset  Magazine, 
576  Sacramento  St.,  San  Francisco  11, 
Calif. 


WANTED:   CHRISTMAS   IDEAS 

Now  is  the  time  for  all  good  Western- 
ers to  come  to  the  aid  of  the  Claus 
family  I  (Santa's  on  a  wartime  sched- 
ule, too.) 

We'd  like  ideas  for  homemade  orna- 
ments, greeting  cards,  stocking  fillers, 
gifts,  wrappings,  table  favors,  foods  to 
eat  yourself  or  to  give  away. 
Make  your  ideas  simple  and  easy  to 
do.  Use  only  easy-to-get  materials. 
Give  us  complete  directions. 


i^-— t 


EMBER       1943 


PLAN  YOUR 
POSTWAR 
SUPERIOR  FIREPLACE  NOW 

Send  25c  (to  cover  handling  costs)  for 
8j^"xll"  book  of  fireplace  designs  and 
plans;  31  pictures  of  beautiful  interiors; 
plans  and  elevations  and  other  sugges- 
tions to  help  you  design  your  Superior 
Fireplace  which  will  uniformly  circulate 
heat  and  eliminate  smoke. 

SUPERIOR  FIREPLACE  CO. 

1046   S.   Olive    St.,    Los   Angelej   (15),   California 
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Now 
Mabel  I 


That  takes  too  much  time! 

Don't  make  toilet  sanitation  a  chore. 
Why  use  a  cleansing  powder  plus  a 
disinfectant?  Sani-Flush — made  es- 
pecially to  do  the  whole  job — cleans 
away  the  film,  stains,  and  incrustations 
where  toilet  germs  may  lurk.  Removes 
a  cause  of  toilet  odors.  It's  quick.  It's 
easy.  It's  thorough. 

Don't  confuse  Sani-Flush  with  or- 
dinary cleansers.  It  works  chemically. 
When  used  according  to  directions 
on  the  can,  Sani-Flush  cannot  in- 
jure septic  tanks*  or  their  action 
and  is  safe  in  toilet  connections. 
Use  it  at  least  twice  a  week.  Sold 
everywhere  in  two  handy  sizes. 


*^fi  Sani-Flush 


CLEANS  TOILET 

BOWLS  WITHOUT 

SCOURING 


*FREE  for  Septic  Tank  Owners 

Septic  tank  owners  don't  have  to  scrub 
toilets,  either!  Tests  by  eminent  research 
authorities  show  how  easy  and  safe  Sani- 
Flush  is  for  toilet  sanitation  with  septic 
tanks.  For  free  copy  of  their  scientific 
report,  write:  The  Hygienic  Products  Co., 
Dept.  21,  Canton,  Ohio. 


Although  September  is  one  of  the 
mosi  important  months  in  the  com- 
mercial growing  of  vegetables,  many 
Victory  gardeners  are  inclined  to  «o 
easy  with  their  planting  schedule  be- 
cause  Western  conditions  are  new  to 
them. 

There  is  one  way  to  gain  confidence 
and  help  in  growing  fall  ami  winter 
vegetables,     Equip   yourself    with    a 

practical    Western   guide.    Send    $1    lo 

Sunset  Hook  Dept.,  r»7(i  Sacramento 
St.,  San  Francisco  11,  for  Sunsets 
Vegetable  Garden  Hook. 


YHMl 


FOR 

'MDSORESl 


THE  B  7 CHAPPED  L/PSi 
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There  is  some  color  every  monih  in  the  sun-deck  roof  garden  of  the  James  McKt 


ROOF  GARDEN 


E 


very  so  often  a  box  or  pot  gardener 
comes  along  with  a  display  of  flowers  or 
vegetables  which  should  Ik*  held  up 
before  every  gardener  who  complains 
about  the  legginess,  lack  of  bloom,  or 
other  weak  points  of  his  potted  plants. 

The  formula  for  success  with  pot  and 
box  gardens  is  simple:  start  with  good 
drainage  and  proper  soil  mixtures; 
water  regularly  and  inspect  daily;  go 
over  plants  thoroughly  once  a  week,  re- 
moving faded  blooms,  inspecting  for 
pests,  and  applying  plant  food. 

These  principles  are  the  basis  for  the 
unusual  success  of  the  James   McKay's 


San  Francisco  roof  garden,  which  i 
sists  of  SO  redwood  boxes   (measurinl 
feet  long,  1  foot  wide  and  1   foot  dec  | 
and   125  pots  of  various  sizes. 

Year-around  succession  of  bloom  is  j 
vided  by  plants  raised  from  seed  or 
tings  in  a  miniature  greenhouse.  Dot 
petunias  are  started  from  cuttings  in 
and    planted    out    in    February,    f 
planted  pansies  bloom   from   Febru  J 
until  the  next   batch  is  ready  to  pli  '! 
white    winter  stocks   follow    calendq  | 
ice-plant  (meseinbryanthemum) 
Australian  pea   vine,  and  a   Paul's  S< 
let  rose  climb  on  the   fence  and  trelli 


Campanulas,  alyssum,  ■petunias,  tea-pinks,  pansies,  pelargoniums  enliven  this  cor\ 


PORTABLES 

I'nr   Easy   Outdoor  Haling 

>\i  Lewis  Wright  of  Livermore, Cali- 
ia  comes  this  idea  for  ;i  simple  bar- 
c  thai  can  1"-  easily  dismantled, 
eel.  and  reassembled.  "The  base  is 
cly  of  wood:  the  top  is  covered  with 
Ml)  of  pea  gravel  (a  flange  around 
feble  top  keeps  the  gravel  in  place) 
hollow  tiles  are  laid  on  top — end  to 
.so  thai  air  spaces  between  them 
i  tin-  heat  of  the  fire  from  the 
|en   base.    The  firebox  is   built  of 

<  laid  Hat  on  the  hollow   tiles,  the  top 

ic  tiles  forming  the  bottom  of  the 
ox.  The  diagram  illustrates  our 
ile  crank  device  for  raising  and  low- 

;  the  grill  by  means  of  %-inch  pipe 
.   under  ami   through    the   wooden 


.  One  of  the  principle  features  and 
intages  of  this  grill  is  that  it  is  so 
tructed  that  it  brings  the  cooking 
i  up  to  such  a  convenient  height 
all  stooping  and  bending  over  the 
;ing  is  done  away  with." 
it  summer  we  wished  for  a  handy 
able  arrangement  in  our  small  gar- 
on  which  we  could  broil  chops  and 
ks,  toast  bread,  wienies,  marshmal- 
,  etc.,"  writes  Maud  C.  Cotton  of 
:a  Barbara.    "A  child's  red  wagon, 


iRT  FIRE  BED 


SHEET  METAL 


nches  long,  was  our  inspiration. 
!te  pieces  of  tin  make  the  sides.  A 
se  wire  mesh,  easily  removed,  fits 
•  the  top.   A  thick  layer  of  earth  in 

I  wagon  bed  makes  a  safe  foundation 

'•  the  charcoal  fire." 


Get  the  HEAVYWEIGHT  of 
Toilet  Tissue  Value! 


\Junce  for  ounce  the  big 
1000-sheet  roll  of  Comfort 
Tissue  costs  you  little  or 
nothing  more  than  ordinary 
toilet  tissue. 

It's  America's  top -value 
and  top -quality  in  white 
toilet  tissue! 

BUY  THE  4 -ROIL  FAMILY- PAK 

To  save  shipping  space,  each  roll 
compressed  by  government  order 


For  greater 

YIELD! 


Feed  Vegetables 


VIGORO 

VICTORY    GARDEN    FERTILIZER 

This  complete  plant  food  can  do 

wonder s  for  your  fall  vegetables! 

Feed  them  now! 

Victory  Gardeners  everywhere  are  singing 
the  praises  of  VIGORO  VICTORY  GARDEN 
FERTILIZES.  This  complete  plant  food, 
made  by  Swift,  is  balanced  to  supply  all 
the  food  elements  vegetables  need  from 
the  soil.  It  has  brought  gardening  success 
to  millions  .  .  .  helped  to  solve  America's 
wartime  food  and  nutrition  problems. 

VIGORO  VICTORY  GARDEN  FERTILIZER 
is  safe,  sanitary,  odorless,  easy  to  apply 
and  economical.  In  bags  of  100,  50  and 
25  lbs.;  boxes  of  10  and  5  lbs. 

Good  news  for  you  who  enjoy  beautiful 
lawns  and  flowers!  A  limited  amount  of 
VIGORO  IS  available  for  lawns,  flowers, 
shrubs  and  trees.  Ask  your  dealer. 

Made  in  California  and  Oregon, 
especially  for  west  coast   soils. 


JAMES  A.    LAWRENCE   PHOSBI 


Orchid  house,  pot  display,  and  outdoor  living  room  in  the  Kirk's  Palo  Alto  garde 


POTS  01  DISPLAY 


T 


here  are  a  good  many  reasons  for 
vertical  gardens  even  where  space  is  not 
limited.  Flower  niches  (or  cabinets)  are 
blessings  to  the  experimenter,  the 
hobbyist,  and  the  decorator.  With  such 
a  garden,  there  need  be  no  worry  about 
close  relationships  of  color  and  texture 
as  would  be  advisable  in  an  outside  gar- 
den. Quick  changes  are  possible,  and 
when  a  flowering  plant  is  not  available, 
the  right  color  note  can  be  added  by  a 
succulent,  a  colored  rock,  or  a  weathered 
piece  of  driftwood.  Such  is  the  method 
by  which  one  side  of  the  Palo  Alto  gar- 
den of  Dr.  and  Mrs.  Josiah  H.  Kirk  is 
kept  always  interesting  and  colorful. 


PLANT  NICHES 

The  variously-sized  niches  are  co 
structed  of  1-inch  by  12-inch  redwoc 
Cupboards  at  floor  level  provide  out-1 1 
sight  space  for  pots  and  other  equi 
ment.  A  potting  bench  and  soil  b 
stand  at  the  right  end  of  the  niched  wj 
A  lath  roof,  over  which  has  been  sup] 
imposed  a  wire-glass  covering,  prever 
glare  and  sunburn  in  summer,  and 
jury  from  cold  and  dampness  in  wint 

SEASONAL  IN  COLOR 

Tuberous  begonias  give  most  of  t 
color  in  summer  and  early  fall.  Varic 
types  of  fibrous  begonias  have  an  ev 


Wide  aisles  (Did  ample  space  ahoec  ami  below  lunches  are  essentials  in  orchid  In 
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I, I  -r  J m- i  i« 1. 1  of  usefulness.  Apricot 
i-  and  <!<■<•)>  red  hippeastruma  arc 
fnl  in  late  Bpring  and  summer. 

\|  'lis  are  tin-  highlight  of  winter  and 
pring,  with  added  color  from  pot- 
« j  1 1 » — .  especially  from  long-blooming 
nun.  Ferns,  succulents,  and  ivies 
ear-long  studies  in  green. 


r 


oi:<  mi)  BOUSE 
Kirk's  pre-fabricated  greenhouse  is 

ei  lout;  and  l"  feel  wide,  and  com- 
Wy  accommodates  200  orchid 
s.  1 1  is  c|i\  ided  into  2  sections,  the 
r  being  devoted  to  those  requiring 

[her  temperature,  and  the  smaller. 
Section   to   hardier   species. 

bench  on  which  the  orchids  stand  is 
•  of  slats  spaced  an  inch  apart  A 
nl  bench,  B%  inches  below,  is  filled 

baked  Bhale,  which  i-.  porous  and 
ture-retentive.  A  brick  path  set  in 
also  helps  to  maintain  the  humidity 
icessary  to  orchids. 

is  provided  by  hot  water  and  is 
EDostatically  controlled.  Twice  as 

,'  pipes  are  used  under  the  benches 
c   warm   section   as  in   the  cool  sec- 

of  t  he  greenhouse. 

tture  of  white  lead  and  kerosene  is 
for  the  shading  on  the  outside  of 
dass.  Extra  shade  is  provided  in 
ner  by  lath  coverings  on  the  roof. 
s  will,  of  course,  wash  off  some  of 
. hading  in  winter  and  admit  more 
•sary  light. 


ORCHID  CULTURE 

to  10  minutes  daily,  and  2  to  3 
I  once  a  week  are  spent  by  Dr.  Kirk 
ring  for  his  plants.  Each  day  (usu- 
about   mid-morning)     the   benches 

floor  of  the  house  are  watered 
i.  and  the  roof  ventilators  opened. 
iOt  days  the  lower  ventilators  (lo- 
I  on  either  side  of  the  lower  part  of 
[reenhouse)  are  also  opened.  (No 
lators  are  opened  on  the  windward 
I 

•  dy  watering  of  the  pots  is  usually 
•ient,  but  in  wet  weather,  once 
t  2  weeks  is  often  enough.  An  im- 
mt  part  of  the  weekly  schedule  is 
a  re  l'ul  inspection  of  the  plants  for 
.  (especially  scale)  .  and  a  cleaning 
a  toothbrush  dipped  in  a  solution 
tenone  or  of  rotenone  and  pyreth- 
It  is  especially  important  to  clean 
front  and  back  of  the  leaves,  the 
do-bulb,  the  rhizome,  in  the  leaf 
,  and  under  the  sheath  surrounding 
aew  growth. 

VARIETIES 

ly  species  such  as  Cattleya  Trianaei, 
gas,  C.  Mossiae,  phalaenopsis  (But- 
y  Orchid) ,  oncidium,  and  a  few  hy- 
?  of  proven  easy  culture  are  recom- 
ded  by  Dr.  Kirk  for  the  amateur 
id-grower. 


The  garden  and  terrace  of  the  home  of  Dr.  and  Mrs.  H.  E.  Elf  en,  Jr. ,  Trestle  Glenn  Road,  Oakland 


your  own  inexpensive 

GARDEN  TERRACE 

with  fi&uttfC  patio  tile 

•  Whether  you  do  it  yourself,  or  whether  you  have  it  laid  for 
you,  a  Kraftile  patio  tile  terrace  requires  but  three  quick,  easy 
steps.  Step  one—  Level  and  pack  the  ground.  Step  two— Cover 
the  ground  with  a  thin  layer  of  sand  for  a  level,  secure  base. 
Step  three— Lay  your  12"xl2"  patio  Kraftiles  one  inch  apart.  For 
a  rustic  effect,  fill  the  intervening  spaces  with  soil  to  plant  grass 
or  lay  moss.  For  a  professional  finish,  set  with  mortar,  as  shown 
in  the  photograph  above. 

You  can  add  style  and  color  to  the  tiniest  garden  with  Kraf- 
tiles—and  do  it  jiffy  quick!  All  you  need  is  a  flat  surface  on 
which  to  lay  your  tiles.  Kraftiles  do  not  fade;  they  are  high- 
fired,  dense  and  exceptionally 
durable.  You'll  be  proud  of 
the  everlasting  charm  they 
will  give  your  property. 


Write   Kraftile,  Niles,  California,  for  your  FREE  copy  of  the  "Book  of  Ideas  for  Amateur  Builders" 
Over  twenty  simple,  but   beautiful   ways  to   improve   your   home   grounds   with    Kraftile    patio    tile. 
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Points  In  the   Mananagement  of 
Fall  and  Winter  Victory  Gardens 


T 


hk  following  is  briefed  from  reports  of 
Victory  gardeners  throughout  the  West 
who  have  worked  closely  with  Sunset  in 
testing  vegetable  growing  procedures 
and  recording  results.  The  gardeners  re- 
porting are  successful  amateurs  with 
good  experience  in  growing  vegetables 
but  with  sufficient  curiosity  to  try  new 
methods,  new  varieties,  and  new  tech- 
niques. 

FOOD    CONTROL 

Do  take  pains  to  give  your  plants  a 
healthy,  vigorous  start.  The  extra 
trouble  you  take  in  planting  and  trans- 
planting will  pay  out  in  many  ways. 
Fast  growth,  freedom  from  disease,  and 
the  ability  to  grow  through  pest  attacks 
depend  upon  the  plant's  start  in  life. 

Every  gardener  reporting  recommends 
using  a  quick-acting  fertilizer  at  the 
time  of  planting  and  transplanting. 
(Methods  and  timing  of  fertilizer  appli- 
cation were  reviewed  in  the  August  Sun- 
set, pages  42  and  43.) 

Even  when  the  garden  soil  contains  a 
supply  of  plant  food  adecjuate  to  main- 
tain normal  plant  growth,  the  extra  ini- 
tial supply  of  food — placed  where  the 
young  plant  can  use  it — gives  the  im- 
mediate speed-up  in  root  development 
that  results  in  healthy,  rapid  growth. 
At  no  time  in  the  year  is  fast  growth 
more  important  than  in  September 
planting.  Early  spring  plantings  can  loaf 
tli rough  the  first  cold  weeks  and  then 
jump  into  production  in  the  summer 
heat.  If  September  plantings  lag,  they 
may  l>e  inadequately  prepared  to  con- 
tinue growing  in  the  cooler  weather  that 
follows. 

The  vegetables  you  will   plant   this 

month  enjoy  rich  food.  Lettuce,  celery. 
Swiss    chard,    spinach      carrots,     beet  8, 


broccoli,  cabbage,  turnips,  and  ruta- 
baga all  can  stand  forced  feeding. 

WATER   GENEROUSLY 

Rapid  growth  occurs  when  moisture, 
food,  air,  temperature,  and  texture  of 
the  soil  are  in  accord  with  the  ideal 
requirements  of  the  plant.  You  can 
control  all  of  these  factors,  except  tem- 
perature. In  September  remember  that 
the  amount  of  water  also  controls  the 
amount  of  food  a  plant  receives.  No 
plant  can  enjoy  rapid  growth  if  its  root 
system  is  restricted.  Light  watering,  no 
matter  how  frequent,  is  liable  to  restrict 
root  systems  to  a  shallow  upper  layer  of 
the  soil. 

Be  sure  and  soak  thoroughly  all  seed 
beds  before  planting.  If  you  are  trans- 
planting lettuce,  cabbage,  broccoli,  or 
cauliflower,  it  is  wise  to  dig  holes  in  ad- 
vance and  fill  them  several  times  with 
water. 

Keep  the  soil  around  September  seed- 
lings moist. When  temperatures  are  high, 
a  plant  uses  water  at  a  fast  rate. 


EXTRA    PRECAUTIONS 

Germination  of  seed  can  be  very  rapid 
in  September.  Most  trouble  comes  from 
drying  out  of  seed  beds  or  crusting  over 
from  overhead  watering. 

Every  gardener  who  has  used  burlap  to 
cover  seeds  until  they  germinate  reports 
success.    A   warm,  moist  soil  kept   warm 


and  moist  with  burlap  or  similar  m 
rial  will  germinate  carrot  seeds  i 
days,  lettuce  and  beets  in  5  days.  Ti 

Shade  in  September  is  sometimes  i| 
desirable.  Lath  frames,  made  in  a 
easily-portable  and  easily-stored] 
tions,  are  most  useful.  Placed  in] 
fashion  over  a  row  of  transplanted 
tuce,  they  reduce  the  shock  of  ti; 
planting  and  prevent  the  lettuce 
bolting.  Placed  over  seed  beds,  thai 
duce  evaporation  and  drying  out. 

The  use  of  board  walks  in  the  gi 
(even  if  no  more  than  a  few  1-bj 
inch    boards    dropped    here    and   ll 
where  traffic  is  heavy)   allows  the 
dener  to  move  about,  regardless  a , 
condition  of  the  soil,  without  packii  \ 

FUTURE    WEATHER 

One  common  characteristic  of  the 
cessful  gardener  is  the  habit  of  lot 
ahead  and   visualizing  the  condi^ 
which  must   be  met  as  the  veget  ^ 
mature.  Since  much  of  your  Septe 
plantings   will   mature   in   the    i 
months,  provision  should  be  mat  Lu  ■  ■ 
drainage  when  you  plant.    Even  tl 
you  prefer  not  to  plant  on  raised  B 
in    the    heat    of   September,   the 
planted   should   be  arranged   so   Hi 
ditches  can  be  quickly  constructe 
tween  them.    Remember  that  a  \ 
logged  soil  is  a  cold  soil.  Give  the  \  i 
sun  every  chance  to  keep  your  s 
growing   temperatures   by  prov 
good  drainage. 

if  b 


y 


COMMON    SENSE 

Gardening  rules  can  never  be  fixet 
gardener  must  learn  by  observat 
appraise  the  needs  of  a  plant.  F 
ample,  the  ordinary  rides  for  the 
cation  of  quick-acting  fertilizers 
as  the  standard  Victory  Garden 
izer  are  these:  When  applying 
form,  place  in  trenches  along  th 
row,  2  inches  from  the  row,  and 
than  the  seed  depth.  Make  a  seed 
plication  in  the  same  manner  aft 
seedlings  are  well  established  (a 
or  4  inches  high)  .  Water  tlion 
after  applying  fertilizer.  When  ap 
in  solution  (you  can  buy  liquid  fe 
at  most  garden  stores) ,  the  genei 

is   to  make   the  first   application  :■ 
as  the  true  leaves  have  formed,  I 

peat  S  or :(  weeks  later. 

Such  rules  are  not  to  Ik'  followed  1 
[fyour  soil  has  been  made  rich  l> 
lions  of  manure,  and   growth   fr< 


P 
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licit  ion  is  vigorous  and  rapid,  a 
Implication  should  not  be  made. 

gardener  <^;i  i 1 1 ^  experience,  lie 
recognize  the  signs  of  optimum 
excessive  stimulation,  and  do- 
in  food  supply.  He  controls  the 
on  of  fertilizers  according  to  t  lie 
lie  of  the  plan! .  (If  plants  arc 
a  fertilizer  in  liquid  form  will 
■kcr  stimulation  than  if  applied 
watered  in.) 

t  fun  and  the  best  results  come 
ier>  who  an-  continually  teach- 
selves  by  testing.  When  an  ap- 

of  fertilizer  is  made,  a   foot    or 

p  i-  omitted  from  the  feeding, 
i  comparison  can  he  made  be- 
e  fed  and  unfed  plants. 


4 N I N 6    FOR    WINTER 

out  the  spring  and  early  sum- 
ths,  Victory  gardeners  were  re- 
told to  "plant  often  and  not 
h  at  one  time."  The  picture 
in  fall,  when  long-range  plan- 
Meessary  if  the  cold  weather  gap 
autumn   and   spring  is   to  be 

jptember  sowings  of  carrots, 
lrnips,  and  other  root  crops 
te  large  enough  to  carry  you 
the  "lean"  growing  months — 
which  temperatures  fall  below 
lance  at  the  temperature  charts 
sections  will  quickly  tell  you 
the  months  that  lie  ahead  are 
tnting  months,  and  which  are 
.n  your  September  sowings  on 
5  of  the  number  of  months  in 
anting  will  be  impossible. 


TIPS 

blowing  columns  Sunset  garden- 
l  here  and  there  report  their 
ies  in  garden  management.  If 
e  uncommon  success  with  a  cer- 
;table  variety  or  some  technique 
ing  or  training,  let  us  know 
.    Sunset  pays  $1  for  each  tip 


TAKES   FOR    PEAS 

1,  realizing  that  stakes  might  be 
buy  for  our  pole  peas  and  other 


trailing  plants,  we  saved  the  primings 
from  trees  and  larger  shrubs.  When 
trimmed  of  smaller  twigs,  straight  limbs 
and  branches  made  good  stakes  for 
beans  and  tomatoes.  Smaller,  lighter, 
twiggier  branches  wore  ideal  for  tele- 
phone peas  and  flowering  sweet  peas. 
We  plan  to  save  all  such  primings  this 
year,  too. — F.  C '.,  Fresno,  Calif. 

TILE    DRAINS 

After  our  house  was  built,  some  concrete 
tiles  t  inches  in  diameter  and  1  foot  long 
were  left  over  from  the  septic  tank 
drain.  Our  soil  being  very  heavy,  we 
decided  to  use  them  in  making  our  vege- 
table beds,  even  though  it  meant  going 
to  a  good  deal  of  trouble.  We  dug  a 
dit eli  about  2V2  feet  deep  down  the  mid- 
dle of  each  4-foot  bed,  gradually  slop- 
ing the  ditch  to  a  rock-filled  "sump" 
(deep  hole)  about  20  feet  away.  Above 
and  below  the  tile,  which  was  laid  end- 
to-end  with  pieces  of  tar  paper  over  the 
point  where  the  tiles  met.  we  put  a  2- 
inch  layer  of  coarse  gravel.  The  results 
which  we  got  from  our  plantings  in  these 
drained  beds  proved  to  us  that  it  is 
worth  taking  extra  precautions  when 
working  in  heavy  soil.  We  had  almost 
no  losses,  and  our  vegetables  came  in  at 
least  4  or  3  weeks  earlier  than  our  neigh- 
bors' crops. — C.  H.  C,  Visalia,  Calif. 


HOSE    STAND 

With  metal  sprinklers  difficult  to  buy 
and  some  old  Boston  type  of  sprinkler 
on  hand,  my  husband  made  some  simple 
stands,  each  of  which  required  but  3 
pieces  of  1-  by  4-inch  lumber  and  a  few 
nails.  The  final  shape  of  the  stand  is  an 
unequal  triangle,  with  the  vertical  piece 
about  12  inches  long,  the  horizontal  15 
inches,  with  a  shorter  piece  nailed  in  a 
diagonal  position  between  the  two  pieces 
to  give  them  support.  The  hose  nozzle 
rests  in  the  notch. — P.  F.,  Salem,  Ore. 


COMPOST    BARREL 

A  Victory  garden  calls  for  a  compost 
pile,  yet  demands  all  the  space  that 
could  be  used  for  this  purpose.  We 
solved  this  problem  with  a  bottomless 
barrel  set  behind  an  accommodating 
bush,  with  stepping  stones  to  lead  the 
way.  Grass  clippings,  potato  peelings, 
egg  shells,  and  other  refuse  are  thrown 


in;  wood  ashes  and  dirt  go  on  top.  It  is 
watered  whenever  we  have  a  hose  going 
in  its  vicinity.  After  the  compost  is 
ready,  the  barrel  is  tipped,  and  the  con- 
tents raked  out  to  use  in  the  garden.  An 
energetic  gardener  could  tip  out  the  con- 
tents once  in  a  while  and  mix  them  up 
to  hasten  the  readying  process. — J.  W. 
R.,  Portland. 


1.  MAKE  FURROW 

2.  PLANT  SEED 

3.  COVER  WITH  SAND 


^^^^^V^N^^^tN^ 


PREVENTING    DAMPING-OFF 

Up  to  a  year  ago,  I  lost  many  of  my  seed- 
lings through  damping  off.    Last  year 

1  started  planting  my  seeds  in  flats  by 
first  making  a  furrow  with  the  edge  of  a 
^4 -inch  slat,  pressing  it  down  to  the  re- 
quired depth  of  the  seed  being  planted, 
dropping  the  seeds  in  the  furrow  and 
then  filling  the  furrow  with  clean  river 
sand,  up  to  the  level  of  the  other  earth 
in  the  flat.  Since  using  this  method  I 
have  not  lost  any  planting  due  to  damp- 
ing off  or  any  other  reason.  The  clean 
sand  above  the  seed  provides  perfect 
drainage  and  a  clean,  moist  medium  for 
the  young  seed  leaves  to  poke  their  ten- 
der heads  through,  and  prevents  caking 
above  the  seeds.  Also  when  transplant- 
ing the  seedlings,  the  sand,  being  friable, 
permits  easy  separation  of  the  tiny 
plants  without  injury.  I  also  adopted 
this  idea  when  planting  seeds  in  furrows 
outdoors,  filling  the  furrows  above  the 
seeds  with  clean  sand,  and  results  were 
almost  100  per  cent  successful.  In  a  re- 
cent planting,  the  seed  leaves  of  broc- 
coli and  Chinese  cabbage  began  breaking 
through  the  sand  only  3  days  after 
planting,  and  the  germination  and  sub- 
sequent growth  of  the  plants  was  so  uni- 
form as  to  make  this  method  appear 
almost  foolproof. — H.  W.  T.,  Alameda, 
Calif. 

LEAFY  CHICKEN  FERTILIZER 

We  followed  directions  given  in  the  Uni- 
versity of  California  bulletin  in  making 
our  chicken  house.    Then  we  dug  a  pit 

2  feet  deep  under  the  wire  bottom  to 
catch  the  droppings.  All  the  leaves  raked 
up  in  our  yard,  and  other  garden  refuse 
went  into  this  pit.  Every  2  weeks  we 
turned  the  mixture  over  with  a  fork  and 
sprinkled  a  layer  of  lime  and  soil  over 
the  surface.  When  the  pit  is  full,  we 
remove  the  leafy  fertilizer  and  dig  it 
into  beds  which  we  are  preparing  for  fu- 
ture crops.  It  also  makes  a  fine  top 
dressing  for  shrubs,  berries,  and  fruit 
trees. — H.  A.  J.,  Eureka,  Calif. 
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n    On  your  feet 
more  in 
wartime?  i 


Hot,  perspiring  feet  speed 
the  growth  of  Athlete's  Foot  fungi! 

Naturally  your  feet  perspire  more  in  hot 
summer  weather — especially  with  war- 
time's extra  walking!  And  it  is  this  per- 
spiration which  irritates  the  skin,  often 
cracking  it  wide  open.  Then  the  ever- 
'  present  fungi  which  cause  Athlete's  Foot 
get  in,  through  those  raw  open  cracks  and 
attack  the  flesh  itself.  Skin  flakes  off  in 
dull,  whitish  patches.  Toes  get  red,  itch 
like  fury — you've  got  Athlete's  Foot! 


Examine  the  skin 
between  your  toes 
tonight!  At  the 
first  sign  of  raw, 
open  cracks, 
drench  the  toes 
with  Absorbine  Jr. 
Use  full  strength 
and  repeat  night 
and  morning. 

1.  Absorbine  Jr.  is  an  effective  fungicide.  It 
killt  the  Athlete's  Foot  fungi  on  contact. 

2.  It  dissolves  the  perspiration   products   on 
which  the  Athlete's  Foot  fungi  thrive. 

3.  It  dries  the  skin  between  the  toes. 

4.  It  soothes  and  helps  heal  the  broken  tissues. 

5.  If  eases  itching  and  pain  of  Athlete's  Foot. 

Athlete's  Foot  is  serious  —  can  cost  you 
days  of  work!  Always  keep  Absorbine  Jr. 
handy.  At  all  drugstores,  $1.25  a  bottle.  For 
free  sample,  address  W.  F.  Young,  Inc., 
290G  Lyman  Street,  Springfield,  Mass. 

Guard  against  reinfection.  Boil  socks  15 
minutes.  Disinfect  shoes.  In  advanced  cases 
consult  your  doctor  in  addition^to  using 
Absorbine  Jr. 


ABSORBINE  JR. 

KILLS    ATHLETE'S    FOOT 
FUNGI    ON    CONTACT! 


PHOTO  TAKEN   AT   ELLIS  BULB  GARDENS,    CANBY,   OREtti 


Lily  bulbs  planted  in  jail  in  deep,  rich  soil  yield  fine  spring  and  summer  bloc 


LILIES 


L 


ilies  suggest  beauty,  dignity,  and  rar- 
ity. But  to  the  average  gardener  they 
also  suggest  difficult  culture,  and  this 
has  prevented  lilies  from  gaining  t  he  al- 
most unrestricted  use  in  gardens  en- 
joyed by  such  bulbs  as  daffodils  and 
gladioli. 

There  are  comparatively  few  sections  of 
the  West  where  growing  conditions  for 
lilies  are  ideal.  Sections  of  Oregon  and 
Washington  have  the  deep,  loamy,  leafy, 
slightly  acid  soil,  and  the  atmospheric 
moist >ire  which  lilies  demand  and  in 
\\  hich  they  revel. 

The  gardener  determined  to  grow  lilies 
at  any  cost  will  probably  find  a  way  to 
overcome  almost  any  adverse  condition. 
But,  in  general,  it's  a  good  idea  to  see 
that  at  least  one  of  the  main  require- 
ments mentioned  above  IS  naturally  sup- 
plied.   In  desert  and  hot  interior  valleys, 

for  instance,  gardeners  will  l>e  wise  to 
forego  growing  lilies. 

A  glance  at  a  lily  bulb  and  some  knowl- 
edge of  its  growth  will  tell  you  much 
about  its  cultural  preferences.    Most  lily 

bulbs  are  composed  of  soft,  loosely-ar- 
ranged scales  that    form  perfeet   pockets 

in  which  moisture  can  settle.    Because 

of  this  they  rot  quickly  in  heavy,  airless, 
water  logged    soil.     Most    of    them    are 


stem-rooting,   which   necessitates    d  [ 
planting — at  least  8  to  1"2  inches  be 
the  surface.    Those  which   do  not   h 
stem  roots  are  planted  about  twice 
depth  of  the  bulb. 

The  majority  of  lilies  arc  best  plan  r 
between  August  and  October.  A  few 
be  planted  in  November  and  Decern 
but  the  soil  should  be  prepared  eai 
and  covered  with  straw  or  manure 
keep  it  from  becoming  rain-soaked, 
bulbs  can  then  lie  planted  as  soon 
they  are  purchased  before  deterioraj 
and  drying  out   takes  place. 

Many  lilies  ask  for  planting  in  nati 
informal  settings  in  the  light  shatfl 
high-branching,  deciduous  trees,  or 
the  outside  fringe  of  the  shade  east 
evergreen  trees.  IjHiiiiii  Brownii  (w 
and  purple),  L.  Henryii,  I.  llan, 
(both  orange  and  easy  to  grow)  ,  an< 

tigrinum  (Tiger  Lily)  are  of  this  el 

acter  and  seem  naturally  disposed 
grow  among  tall  ferns  or  wild  azalea, 

On  the  other  hand,  there  are  a 
which  adil  a  special  touch  to  t  he  nil 
flower  border.  Pure  w  bite  Madonna  1 
(L,  ((iikIkIiiiii),  the  pink  Hushed  ll« 
Lily  (L.  regale),  and  the  green  tinge* 
philippinetise  combine  well   with   s 

perennials  as  delphinium,  phlox,  9 

tiuiii,  and  aatilbe. 
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TIPS 


I  IK.IM,    \  I!  VIM  I)  BED 

Bade  ;i  neat  and  effective  bulwark 
nr  raised  egetable  beds  by  cutting 
.'hi  sections  of  -mall  eucalyptus 
■In-  (from  trees  <>n  the  outskirts 
ir  property)    into    15-inch  lengths. 


•    were    pointed    at     one    end    and 

n  into  the  ground  at  leas)  9  inches, 
Qg  (i  inches  above  the  ground.  After 
;oil  was  deeply  forked,  we  added 
creek  loam  and  rotted  manure, 
|  the  lied-  to  within  li  or  I  inches 
c  top.  Our  raised  beds  were  at- 
ive  and   very    productive.     We  had 

fbuble  with  drainage,  even  during 
v  rains,  and  the  vegetables  planted 
lese  beds  gave  earlier  crops  than 
planted  on  ground  level.  Some 
ir  raised  plots  were  edged  with 
.hill  Strawberries,  others  with  pars- 
es, li.  A.,  Wood. side,  Calif, 


amixxvcptax<Wttrf^^>z^'&<^ 


SHOWER  SPRINKLER 

■carded,  old-style  shower-bath  head 
revamped  into  a  garden  sprinkler  in 
way:  The  sprinkler  head  was  sol- 
1  to  a  common  hose  nozzle,  which 
3Ut  off  short.  It  directs  a  wide,  easy 
er  right  down  the  middle  of  plant 
.  and  is  excellent  for  individual 
ring  of  plants  that  like  overhead 
ture.  Because  the  spray  is  so  well 
ted,  little  water  is  wasted.  It  is 
cially  good  for  watering  newly- 
ted  vegetables  or  flowers. — F.  M. 
iellingham,  Wash. 

FISH  NET  COOP 
lave  used  waterproofed  fish  net  on 
sides  and  tops  of  our  chicken  pen. 
lccessfully  takes  the  place  of  hard- 
it  chicken  wire.  It  has  lasted  on  our 
1  pen  for  many  months. — D.  C, 
Nuys,  Calif. 


I  always 
had  a  honor 
of  disinfectants... 


. . .  but  what  a  difference  when 
I  discovered  Hexol.  Now  I 
keep  Hexol  handy  in  the  bath- 
room. I  use  a  little  on  my  wash  cloth  every  time  I  clean  the  room,  because 
Hexol  is  a  thoroughly  dependable  germicide,  and  also  because  I  actually 
enjoy  the  delicate,  pleasant  odor  it  gives  to  the  room.  It's  a  real  pleasure 
to  use  Hexol,  and  to  be  reminded  by  its  fragrance  that  a  powerful  anti- 
septic need  not  be  an  annoyance  in  the  home.  You  know .  . .  sometimes 
guests  judge  a  home  by  the  freshness  of  its  bathroom.  That's  why  I'm  so 
terribly  fussy  about  mine. .  .why  I  was  so  happy  when  I  discovered  Hexol. 


Hexol  dissolves  grease  and  oil,  and  that  is 
why  just  a  few  drops  on  my  cloth  leave  the 
fixtures  and  tile  so  spotless  and  shiny.  I  also 
pour  a  little  into  the  toilet  bowl,  and  let  it 
stand  while  I  finish  the  room.  It  not  only 
disinfects,*  but  actually  keeps  the  porcelain 
white  and  clean.  Hexol  is  economical,  too! 
It  comes  in  many  sized  bottles,  and  you  can 
always  get  it  at  a  nearby  drugstore. 

*VA  tablespoonsful  of  Hexol  to  a  quart 
of  water  makes  an  effective  disinfectant  / 
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TO  SUNSET  READERS 
WHO  HAIL  COUPON 


COMPLETE  FALL  CATALOG  -  Bulbs,  Flowers  &  Vegetables 


I 


Many  pages  in  natural  color,  picturing  and 
describing  gorgeous  Tulips,  Daffodils,  Ra- 
nunculus, Iris  and  all  your  favorites.  Strange 
new  varieties.  Enjoy  vivid,  colorful,  giant 
blooms  in  Winter  and  Spring.  Many  special 
offers.  Special  section  devoted  to  Fall 
Vegetables. 
I USE      COUPON      FOR      FREE 

GERMAIN'S,  625  So.  Hill  Street,  Dept.  A.  Los  Angeles,  California. 

Please  send  me  D  FREE  Complete  Fall  Catalog.    D  50  California  Giant  Ranunculus  Bulbs,  50c  postpaid. 

I  I 

Name Address 

I 


SPECIAL  OFFER— 

California  Giant 

Ranunculus — giant  flowered,  very  double, 

beautiful  selection  colors.  Crimson,  Scarlet, 

Rose,    Salmon,    Orange,    Golden    Yellow, 

Pure   White.    50  bulbs  only  50c,  postpaid. 

CATALOG   OR   TO   ORDER 


I 
I 
I 


SEED    GROWERS    SINCE    1871 


Central  California  vegetable  gardeners  should  plant  heavy  in  September  for  late  fall  and 
winter  harvest.  For  details  on  what,  how,  and  when  to  plant,  send  $1  for  Sunset's  Vege- 
table Garden  Book  to  Sunset  Book  Dept.,  576  Sacramento  St.,  San  Francisco  11,  Calif. 


HUNGRY 
ROOTS 


•  Feed 
^efob/eri?r°^  "inter 
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.^'yoperior'i 
°nced  fertili°COy°te,  bal- 
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PACIFIC  GUANO  CC 

BERKELEY  LOS  ANCELI 


...FOOD, 
...FLOWERS! 


Itee! 


aeduuft.  1943  THLL 
PLANTING  GUIDE 


BULBS 

ROSES 
FRUITS 
VEGETABLES 


NEW  ENLARGED 

'FALL  PLANTING  GUIDE" 

Tells  how  to  get  best  results.  Lists  and 
pictures  Fruits,  Berries,  Vegetable  Seeds, 
Bulbs    and    Roses. 

Packed  with  IDEASI  For  example,  .  .  . 
how  to  plant  Roed'tng's  Quality  Bulbs  now 
for  spring  color,  because  they  are  easy  to 
grow,  do  not  demand  time  away  from  im- 
portant Victory  Garden   work. 

Write  today  for  FREE  copy-to  NILES 
Main  Office.  (A  postcard  will  do). 

GaLjjGSutia  NURSERY  CO. 

79th  riAR  George  C.  flooding,  Jr.,  Pro.. 

NILES,  CALIFORNIA 

Branch*.  I  Allied  Arts  Guild,  Menlo  Fork 

Art  A  Gordon  Confer,  Walnut  Croak 

Sacromonto  Modoito  fro.no 


MEET  SPRING 


Many   Flowers  Need   Fall 
Growth  for  Spring  Color 


T 


he  belief  in  spring's  miraculous  po 
to  suddenly  instill  life  into  all  thing 
as  old  as  the  hills.  It's  a  beautiful 
hope-inspiring  thought,  but  it  doe 
quite  tell  the  whole  story.  And  ii 
rectly,  it  is  undoubtedly  partly  resj 
sible  for  the  habit — common  am 
many  gardeners — of  waiting 
spring  to  plant  spring  flowers,  alw 
with  the  expectation  that,  someh 
they  will  grow  overnight  into  bloon 
plants. 

Nature  has  a  different  method, 
ripened  seeds  of  flowers  that  blooi 
in  spring  and  summer  fall  into 
warmed  by  the  September  sun  and 
ready  to  germinate  after  being  rri 
tened  by  early  fall  rains. 
If  you  want  a  really  satisfactory 
full-blooming  spring  garden,  plant 


rtt 


,-■■, 
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SWEET  PEAS 
Sweet  peas  have  received  an  enorn 
amount  of  attention    from  hybric 
and    are    constantly   appearing   in 
proved  forms.  There  are  three  type 
sweet  peas — the  Early  Flowering  S| 
cers,  planted  between  August  and  O 
ber;     the    Spring    Flowering    Speiic 
which  should  be  sown  from  Octobe 
April;  and  the  Summer    (or  Late  F 
ering)    Spencers,  which  are   plantei 
spring  and  bloom  satisfactorily  onl;  „ 
fairly  cool   summer   climates. 
Just  now  you   should    be  sowing 
Early  Flowering  or  the  Spring  Floi 
ing  type.   If  you  plant  the  Early  Fl 
ering  Spencers  now,  yon  should  be  ; 
to  pick  your  first  bouquet  shortly  a 
the  turn  of  the  year;  the  Spring  Floi 
ing  Spencers  will  bloom  in  March 
April.    In  the  Pacific  Northwest,  I 
types  will   bloom    slightly   later,   tlio 
fall-sown  sweet   peas  will   bloom  2  wi 
earlier    than    those   sown    in    spring 
the  Northwest,  fall-sown    oweet 
should  be  covered  with  branch* 

mulched    with    leaves   and    straw    as 

extra  precaution  against  cold.  They 

also  be  started   in    pots  or  plant-bn 

and    caiiicd    through    the    winter 

frames. 

bong,   sturdy  stems   and   large,  cr 

pctalcd  flowers  will  be  your  lew  an 
you  eater  to  the  special  preference: 
sweet     peas    for    a   deep,   rich,   "swe 

well  drained  soil. 

Select  a  SUnny  position;  dig  a  I  rem 
feel  deep,  forking  up  I  lie  bottom;  pt 
inches  of  manure  in  llie  hoiiom  of 


U! 
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I R  THESE  NEW  NOVELTIES 

J   ou   from   fresh  seed  supplies   now   arriving 

vtrb.oring.  Edible— large  peas  of  qood 
ong  bearing.  Pkl.  15c  postpaid. 
?GREEN— A  new  variety  of  greens,  small 
•  dark  green  leaves  with  small  rib.  Can 
25  days  after  planting.  Produces  8-9  crops 
kf.    15c  postpaid. 

S_  Geneva  Giants-A  special  selection  of 
ints  Large  flowers  of  fine  substance  and 
illy  bright  colors.  Seed  is  grown  from  origi- 
ock  in  Switzerland.  Pkt.  50c,  Large  Pkt. 
tpaid  Also  Oregon  Giants,  superb  strain, 
nd  SI  .00  postpaid. 

PEAS,  Burpee's  Giant  Early  Spencer  Type 
ended  for  San  Francisco  Bay  region.  9  gor- 
ors  value  SI. 40)  Collection  85c.  Mixed 
5c.   All  postpaid. 

PEAS,  Vaughan's  Heot  Resisting  Summer 
Sponcer.  Ideol  for  planting  in  the  San 
»r  Sacramento  valleys,  San  Jose  region  or 
summers  ore  consistently  warm.  Stems  are 
jwers  earlier  ond  blooms  longer  than  other 
Pkl    25c  postpaid 

*E,  Burpee's— New  double  purpose  vege- 
cet.   A  garden  sensation.  Pkt.   15c  postpaid. 

RB-CHARD,  Burpee  s  Another  double 
•getable.   Well  worth  trying.  Pkt.   15c  post- 


BERRY,  RUNNERLESS,  RED  SOLE- 

R— This  wonderful  novelty  has  the  largest 
this  strain.  Flowers  in  eight  weeks  and 
quantities  of  fruit.  Wash  the  berries, 
rith  sugar  several  hours  before  using.  The 
ill  almost  float  in  juice.  This  brings  out 
jus  flavor.  Pkt.  25c  postpaid, 
lay  ond  ask  for  Free  list  of  Herbs  and 
Garden   Novelties 

RAY'S    SEED   STORE 

.  bet.  7th  and  8th,   San   Francisco,  3,  Calif. 
y   Vaughan's    Seeds— Famous    for    Quality 


! 


jerry  Rhubarb 

I    mill  tastiest  variety.  The  spring  garden's 
•tizinu  dessert.    A   good  carclen   Investment — 
and  everbearing.    Large  clumps,  3  to  6   eyes 
.  Plant   now    start   eating  in  February. 
30c  each,   4  for  $1 

tTICHOKES 

lie  everbearing  type    starts  producing  in  early 
:s  is  possible  inih   w ith  our  3  yeai  old  roots 

Hani    tor  each  member  »f  the   family.   The 
i>e  variety  lias  an  especially  fine  flavor  and  is 

of  home  gardeners. 

35c  each,   3  for  $1 

•asc  add  25c  for  packing  and  postage. 

HOMPSON    &    EHRENPFORT 

ket   St.  San   Francisco,   Calif. 

Crystal    Palace   Market — wholesale   &    retail) 


Pacific  Strain  of 

DELPHINIUM 

From    the    Originator 

Strong   plants  of  all   series 

$2.00    per   dozen 

Express    charges    collect 

Add  3%  sales  tax  in  Calif. 

Also  Seed  from  1943  Crop 

ASK  FOR  CATALOG 

Vetterle  &  Reinelt 

CAPITOLA         CALIFORNIA 


APE  HYACINTHS 

(MUSCARI  —  HEAVENLY  BLUE) 
dwarf  blue  flowering  bulb.    Particularly  suit- 
lorders   and  small  flower  beds.    They  multiply 
ncreasing    in   number   each   year   and   may   be 
|  .nently  in  the  ground. 

1  TOP  SIZE  SELECTED  BULBS— $1.00 
I.  FREE  BULB  FOLDER  ON  REQUEST 

Portal    Ave. San    Francisco,    Calif. 


trench;  replace  I  lie  topsoi]  ;md  work  in 
some  steamed  l>oiie  meal  (1  pound  to 
10  square  feet).  Settle  the  trenched 
ground  with  water  L2  or  :J  days  before 
sowing,  then  sow  the  seed  1  inch  deep 
and  1  inch  apart  (plant  a  little  shal- 
lower in  heavy  soil) . 

Before  you  consider  the  job  finished, 
cover  the  rows  with  wire  or  muslin,  or 
brush,  and  put  otit  some  snail  bait,  for 
birds  and  -nails  relish  young  sweet  peas. 
When  the  seedlings  are  .'J  inches  high, 
thin  them  to  I  foot  apart.  Give  them 
early  support  on  wire  or  with  twine.  One 
novel  method  consists  of  hanging 
twiggy  brush,  tips  down,  over  horizon- 
tally placed  wire.  The  small  twigs  at 
the  ends  of  the  branches  give  perfect 
support  to  tiny  tendrils. 

If  yours  is  a  roof-garden  or  a  pocket 
handkerchief-sized  plot,  try  growing 
sweet  peas  in  tubs  or  boxes. 

STOCKS 
The  road  to  success  with  winter  stocks 
is  marked  with  two  watchwords:  early 
planting  and  perfect  drainage.  These 
fragrant  bedding  and  cut  flowers  want 
just  about  the  same  treatment  you  give 
your  fall  cabbages.  The  soil  can  be  rich, 
should  be  "sweet,"  but  above  all  must 
be  so  well-drained  that  winter  moisture 
will  not  stand  about  their  roots,  for  it 
is  this  condition  that  helps  to  bring 
about  the  dreaded  "yellows." 

In  all  but  the  coldest  sections,  where 
planting-out  might  wait  until  early 
spring,  September-planted  stock  will  get 
the  warm  start  that  it  needs  in  order  to 
complete  its  growth  before  the  arrival 
of  heavy  rains  and  frosts. 

The  Early  Giant  Imperial  strain  of 
stocks,  which  grow  from  24  inches  to  30 
inches  tall,  produce  sturdy,  branching 
plants  with  a  high  percentage  of  double 
flowers.  If  you  pinch  the  plants  when 
they  are  about  6  inches  high,  they  will 
become  bushier  and  full-flowered. 

SNAPDRAGONS 

Though  snapdragons  can  be  grown  at 
almost  any  time  of  the  year,  the  best 
results  come  from  those  started  in  late 
summer  or  early  fall.  When  established 
before  the  weather  becomes  cold  and 
damp,  they  form  hardy,  disease-resistant 
plants  that  start  blooming  early  in 
spring  and  continue  on  until  the 
weather  warms  up.  Good  drainage  and 
a  sunny  position  are  the  first  two  re- 
quirements. 

For  a  bedding  snapdragon,  the  inter- 
mediate type,  which  grows  18  inches  to 
24  inches  tall,  is  most  satisfactory.  The 
maximum  and  super  majestic  types  are 
effective  in  mixed  borders,  where  their 
spiked  flowers  offer  interesting  contrast 
to  other  plant  forms. 


What  every  dog  owner 
should  know...    * 


FRISKIES 

THE   COMPLETE 
DOG  FOOD 

COMES  IN  MEAL  FORM  TOO 

Dogs  that  prefer  their  food  moist  really 
go  for  Friskies  Meal  in  a  big  way  be- 
cause you  add  hot  (not  boiling)  water 
before  serving.  And  Friskies  Meal  gives 
pleasing  variety  to  any  dog's  diet  when 
fed  interchangeably  with  Friskies  Cubes. 

Like  Friskies  Cubes,  the  Meal  is  a  complete 
dog  food.  (The  only  difference  is  that 
one  is  compressed  and  the  other  is  not.) 
It  contains  19  essential  ingredients — 
including  meat  and  bone  scraps,  soy- 
bean oil  meal,  specially  prepared  cereals 
and  dried  skimmed  milk — that  provide 
ample  amounts  of  needed  proteins, 
minerals,  carbohydrates  and  vitamins 
for  proper  nutrition  and  good  health! 

Although  it  is  not  necessary  to  add  any- 
thing but  hot  water  to  Friskies  Meal,  it 
may  be  mixed  with  soups,  milk,  gravies 
or  table  scraps  for  added  variety  and 
flavor.  Your  dog  will  love  Friskies,  too! 

FEED  FRISKIES  IN  MEAL  AND 
CUBE  FORM  FOR  VARIETY! 


ACOMPltlt 

DOG  FOOD 


A  COMPLETE 

DOG  FOOD 


VlTCfUMASr  MCD/CtL 

AMD  AMMAL  HOSPITAL 

ASSOCIATIONS 

Q—\m.tfm  r*  Food*. 


BEHIND  YOUR 
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Do  you  use  just  your  thinking  mind?  If  you 
do,  you  are  missing  90  per  cent  of  your 
possibilities.  Those  occasional  hunches  are 
the  urges  of  a  vast  sleeping  force  in  your 
inner  mind.  Learn  to  develop  and  direct  it. 
Push  obstacles  aside  and  master  life  with  an 
energy  you  have  overlooked.  Send  for  FREE 
SEALED  BOOK.  It  tells  how  to  obtain 
these    teachings.      Address:    Scribe   X.   I.  E. 

ZJdz  ROSICRUCIANS 

SAN  JOSE        £AMORCJ        CALIFORNIA 
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BUY  WAR  BONDS  AND  STAMPS 


YHEi 


FOR. 
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SHOPPING  CEITER 


TO  GERMINATE  SEEDS  ♦  TRANSPLANT 

WITH  LESS  WILT  ♦  FOR  BETTER  YIELD, 

QUALITY,  FLAVOR 

Use  PLANT-CHEM  Salts 

THE  COMPLETELY  BALANCED  PLANT  FOOD 

FERTILIZER    PLUS   PLANT   HORMONES 

FOR  SOIL  OR  HYDROPONIC  CULTURE 

VICTORY     ^c  ''''D-  makes       5  gallons 

1*r     "  "  1A  " 

GARDEN    j,     ..       „    ,oo      „ 

SIZES         $2      "         "     400 

At  Hardware   •  Garden  Depls   •  Woolworth's 
or  Sent  Postpaid  Upon  Receipt  of  Price 


UNIVERSITY  HYDROPONIC  SERVICE 

1355  Market   Street,  San  Francisco,  3,  Calif. 


PROTECT  YOUR  HOME!    A  KITC 
RID  YOUR  GARDEN  OF  A  IN    13 

Through  the  proper  control  of  ants.  Mealy  Bug  and  ant- 
tended  Aphis  are  reduced  as  high  as  70r,;  the   first  year. 

USE 


A  •••«•»  •<  (OMWSON  ANT  COMTtOl.  »«ta«4  O.rt.  C.«ta~l. 

SOLD   ON    A   MONEY    BACK    GUARANTEE 

Dealers  include:  Berkeley:  J.  F.  Hink  &  Son,  Maxwell 
Hardware;  Burlingame:  B.  F.  Garloff;  Carmel:  Mel-o-Dee 
Nurseries;  Fresno:  Hobbs-Parsons,  919  Van  Ness;  Mol- 
ester: Hollister  Paint  Store;  Lincoln  &  Koseville:  Wyatt 
Hardware;  Monterey:  Smith  Bros.  Hardware;  Oakland: 
Maxwell  Hardware;  1'ittshurg:  Regal  Pharmacy;  Ban 
(ailos:  San  Carlos  Drug;  San  Francisco:  Chas.  Brown  & 
Sons,  Tuggey's  West  Portal  Hdwe.,  Valley  Nursery,  2147 
Market  St.;  Santa  Cruz:  Bosso  Bros.;  Santa  Maria:  Hol- 
ster &  Bailey;  Santa  Paula:  Jones  &  Dobbs,  Inc.:  Slink 
ton:  Black's;  Walnut  Creek:  C.  C.  Farmers  Assn.;  all 
Turner  Hardware  Stores— and  many   others. 

Write    for   Free   Circular   on    Ant   Habits    to— 

JOHNSON    ANT    CONTROL 

WALNUT  CREEK,  CALIF. 


MAPCO    PRODUCTS 

PROVEN   PEST   PROTECTION 

BORDELO  -For  effective  control  of  Mildew,  Leaf- 
spot,  curley  leaf,  fungus  diseases.  Leaves  no  stain. 
WHALE  OIL  SOAP— Rids  your  garden  of  Aphis— 
a  spreader  for  all  sprays. 

CRYOTOX   (Cryolite) — Dust  or  spray  for  all  chew- 
ing  insects.     Safe  on  plants  and  flowers. 
FLU-SI-DUST      (Sodium      Fluoslllcate)  —  Kills 
worms,   beetles,   grasshoppers,   pests   that  feed   on 
dry    plants. 

MICHEL  &  PELTON  CO. 
5743   Landrtoan  St., Oakland,   Cal. 


DEATH  TO  RATS 

Old  Trapper   gives  swift  results! 

Destroys  rate  only!  The*  like  Itl 

|  Stanley  Industries,  Seattle,  Wash. 


old  TRurpin 
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KM,  P&itiln 
VictoXAf,  QgSuIj&hA, 

GARDEN  CRYODUST 

Kills  Chewing  Insects 

NICO-DUST  10 

Kills  Aphis 

• 

Use  the  products  that  commercial  growers  use 

Handy  1-lb.  Packages  at  leading  Dealers 
NICO-DUST    MANUFACTURING   CO. 


Distributed  by 

AGGELER    &    MUSSER    SEED    CO.,    Los    Angeles 

On    Sale   At    All    Garden    Supply    Stores 


GUANITE 

"MAKES    GARDENS    GROW" 

One  application  adds  both  humus  and  nour- 
ishment to  the  soill  Consists  of  pulverized 
poultry  manure  for  nitrogen,  and  powdered 
peat  moss  for  improved  root  growth.  Dry, 
odorless,  weed-free.  One  50-pound  bag  feeds 
500  s(|.  ft.  At  your  local  garden  supply  store. 

Distributed  by 
H.  V.  CARTER  CO.,  INC.,  52  Beale  St.,  San  Francisco 


BUY  WAR  BONDS  AND  STAMPS 

Do  You  Own 

A  "Scratching"  Dog? 

If  you  own  and  are  fond  of  a  dog  that  is  continually 
scratching,  digging,  rubbing  and  biting  himself  until  his 
skin  is  raw  and  sore,  don't  just  feel  sorry  for  him.  The  dog 
can't  help  himself.  But  you  may.  He  may  be  clean  and  flea 
free  and  just  suffering  from  an  intense  itchine  irritation 
that  has  centered  in  the  nerve  endings  of  his  skin.  Do  as 
thousands  of  pleased  dog  owners  are  doing.  At  any  Owl 
Drug  Store  or  leading  dealers  everywhere,  get  a  25c  pack- 
age of  Itex  Hunters  Dog  Powders,  and  give  them  once  a 
week.  Note  the  quick  improvement.  One  owner  writes: 
"My  female  setter,  on  Sept.  29th,  did  not  have  a  handful 
or  hair  on  her  body- — all  scratched  and  bitten  off.  I  gave 
her  the  powders  as  directed.  By  Nov.  10th  she  was  all 
haired  out."  Learn  what  they  will  do  for  your  dog.  Make 
a  25c  test.  Kconomy  size  box  only  $1. 
Important.  Your  dog  goes  barefoot.  Between  his  calloused 
pads  is  tender  skin.  Thorns,  glass,  Ice,  and  snow  get  in  to 
bruise  and  cut.  Neglect  may  bring  lameness  and  infection. 
Use  Hex  Hunters  Dog  Ointment  for  quick  relief  of  (rounds. 
50c  at  dealers  or  J.  Hllgers  &  Co.,  Dept.  545.  Hing- 
hamton,  N.  Y. 


PLANTING 


SPECIAL    $1    OFFERS    ON    CHOICE 

BULBS 

FREESIAS  ...  75   I'urlty— very   rragrant $1 

65   Itainbow  Mixture   (no  white).... $1 
50  Tecolote   Hybrids — very  large $1 

IXIAS  40  Beautiful   mixed — large  stems... $1 

DUTCH    IRIS  .  75  Blue  [mperator  Late $1 

50  White  Excelsior $1 

100  Yellow  Queen $1 

RANUNCULUS.  75  double   mixed    Tecolote $1 

ANEMONES  .  .   75   single  dr  Caen  mind $1 

50  double  St.  Brlgld  mixed $1 

ANY  6  OF   ABOVE  OFFERS  $5 

Postp;iiil      add    .'!'  ,    sales  tax 
Visit  our  complete   garden   si  me.    Open    Kunila\:; 

Sc/uuvUb  Seed  State 

1433   Broadway  Burlingame,   Calif. 


GARDEN  CATALOG  PARADE  FDR 

DAFFODILS— America's  most  complete  cata 
this  popular  bulb.    1943  edition  colorfully  illul 
lists  235  varieties  from  8c  to  $25  00  each,  man 
and   unusual;   complete   cultural   directions. 
McLEAN      BULB     FARMS 
Route  1,    Box  420  Elma,  Wasr, 

LILIES'— These  are  a  favorite  in  all  garden 
E.  Clark  has  one  of  the  finest  selections  in  th 
Her  catalog  lists  an  interesting  group  of 
native  Western  Coast  lilies  which  will  make  a 
display  in  your  garden.  For  this  catalog  write 
E.  CLARK,    Conby,    Oregon. 

BULBS— For  autumn  planting  are  describe" 
illustrated  in  a  most  interesting  fashion  in  a  2- 
catalog  by  Conley's  Blossom  Farm,  Eugene,  0 
Extensive  collections  of  daffodils,  tulips  ai 
bulbs  are  listed  along  with  many  smaller  bulk 
as  Muscari  and  Scillas. 

PEONIES— For  Pacific  Coast  gardens  are  fu 
scribed  and  illustrated  in  the  catalog  of  Ro 
Peony  Gardens.  You  will  find  a  most  complete 
tion  of  American  and  imported  varieties  at  r 
able  prices.  Send  for  a  copy  today  to  Rosefiel 
dens,  Tigard,  Ore.  Peonies  not  recommend 
southern   California. 

DAFFODILS-'  Novelty  Daffodils"  is  th 
the  new  catalog  from  Grant  Mitsch.  "Peal 
bor,"  a  fine  large  white  daffodil  is  being 
duced  along  with  other  new  ones.  Write  Gi 
Mitsch,  Lebanon,  Oregon,  for  this  novel  illu: 
catalog    just    released. 

PANSIES   and   PRIMROSES-A  very   int.  „ 
catalog  is  distributed  by  The  Clarkes  of  Clac 
who    are    specialists    and    growers    of    newer 
roses   and   finer   pansies.   Descriptions   of   man  . 
varieties  to   delight   flower  lovers,  together  Vi 
cultural    directions    are    free.     Write 

THE    CLARKES,    Clackamas,    Oregon     s 

IRIS— Western  gardeners  always  welcome  the 
of  September  as  ideal  for  iris  plantings.  A  21 
catalog,  just  out,  shows  300  choice  varieti 
eluding  popular  new  "Icy  Blue,"  "Pink  Imp 
"Halloween  Night,"  also  valuable  growing 
Write   National    Iris  Gardens,   Beaverton,   Ore 

HYACINTHS — The  now  rare  and  precious 
of  color  and  fragrance,  may  be  found  in  th 
catalog  of  FLORAVISTA  GARDENS,  Rt.  3,  Ol 
Wash.  This  firm  takes  a  personal  interest  in 
orders  to  the  complete  satisfaction  of  its  cust 
Write  at  once  for  their  catalog  listing 
Hyacinths,    Tulips,   daffodils,    iris,    etc. 

Finest  IRIS 

Send    for    free    catalog    listing    200   select 
iris.  Moderate  prices.  Send  to 
■»    ►    <    \ltl     N  \l  II  14  II 

645  Woodmont  Ave.         Berkeley  8,  Cain  (J. 
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Giant  Flowers 

It's  amazing  how  much  iniprovemeil 
scientists  have  made  in  some  of  the  old] 
fashioned  flowers.  Km-  10(1  years  irartleil 
crs  have  enjoyed  tin-  sweotly  fragrant 
many  flowered  Precsias,  and  found  ho] 
easy  they  were  to  grow  in  the  garde 
and  bow  quiolcrj  they  multiply. 

The  new  Tecolote  Giant  Flowered  Fre 
sias,  born  right  here  In  California,  reta 
all  the  old-time   fragrance  but  come 
bright  new  colors  never  dreamed   of 
few    years  ago,   and  are  approximate" 
twice  the   size   of  the    old-fashioned 
vorltea. 

Special  Tecolote  Froesia  Collection:  ll 
bulbl,  Including  pink,  luvi'mlcr  lilut 
yellow,  rod,  nningi\  violet  and  whltt' 
I. ii  S"  ,,(i  |.i.'  tpniil  in  Calif..  \  m/  .  an 
Nevada,  plus  <><•  salrs  tax  in  Calif.  A», 
for  Special  freesia  Offer  No.   108. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario.  Call: 

(Addreil  all  mail  to  Ontario  olVice) 

12008  Magnolia  Blvd.,  No.  Hollywood 

4440   Hcpiilvoda  Blvd.,   Culver   City 
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Can  you  name  the  cheapest 
thing  you II  buy  this  week? 


ices  vary,  of  course,  throughout  the 
:ry,  hut  if  we  take  Los  Angeles  as  an  ex- 
e,  you'll  pay  3c  a  lb.  for  flour.  Potatoes, 
cheapest  vegetable,  will  cost  at  least  6c  a 
agar,  6V2C;  table  salt,  4V2C;  bread,  8c;  and 
—from  30c  a  pound  on  up. 


1WCAI  MtCtS  Of  -MGUIAK 
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no 
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114 
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16174 

INOIIES 
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1*4 

1S< 

LANlA 

1494                64 

1K4 
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ut  Union  Oil  will  pump  crude  from  a 
or  two  below  ground;  pipe  the  crude  sev- 
miles  to  their  refinery;  process  it  into  76 
ine;ship  it  1,349  miles  by  tanker  to  Seattle; 
er  it  by  truck  to  your  neighborhood  sta- 
and  sell  it  to  you  for  2Kc. 


'•'or  there's  not  much  incentive  to  go  after 
;  customers  when  you  already  have  them 
1  hat's  the  fatal  weakness  of  all  monopolies 
vate  or  governmental— and  it  goes  along 
toward  explaining  why  other  "systems" 
:  been  so  far  outstripped  by  our  own. 


2*  A  $45  man's  suit  will  cost  you  about  $11 
a  lb.;  a  $6  pair  of  shoes  about  $3;  a  new  car 
about  40c  per  lb.  But  regular  grade  gasoline, 
exclusive  of  tax,  will  cost  you  just  2  to  2)4c 
per  lb.  depending  on  where  you  live. 


5*  Does  that  mean  gasoline  is  just  naturally 
cheap?  No.  Back  in  1920,  a  gallon  of  52  octane, 
exclusive  of  tax,  cost  you  77%  more  in  Seattle 
and  Los  Angeles  than  a  gallon  of  74  octane 
costs  you  today.  But  it  does  prove  that  compe- 
tition has  forced  the  oil  companies  to  greater 
and  greater  efficiency. 


8*  For  under  our  system— competitive  Free 
Enterprise— we  Americans  have  had  an  incen- 
tive to  continually  improve  products  and  lower 
costs.  As  a  result,  we've  achieved  the  highest 
standard  of  living  and  the  greatest  war  pro- 
duction any  nation  has  ever  known. 


'ERICA'S      FIFTH      FREEDOM      IS      FREE      ENTERPRISE 
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3*  Pound  for  pound,  that  makes  gasoline  just 
about  the  cheapest  commodity  in  daily  use  in 
America.  To  give  you  some  idea  how  cheap, 
let's  suppose  it  were  possible  to  mail  a  pound 
from  Los  Angeles  to  Seattle.  The  Post  Office 
would  charge  you  Ylcjustfor  tahingit  up  there. 


6*  They've  had  to  keep  racking  their  brains 
for  ways  to  improve  products  and  cut  costs. 
For  in  a  competitive  business  that's  the  only 
way  you  can  get  more  customers.  If  the  indus- 
try had  been  controlled  by  one  company,  or  by 
the  government,  this  wouldn't  have  happened. 


This  series  is  dedicated  to  a  discussion 
of  how  and  why  American  business  func- 
tions. If  you  have  any  suggestions  or 
criticisms  we  hope  you  will  feel  free  to 
send  them  in.  Write:  The  President, 
UnionOilCompany,  Union  Oil  Building, 
Los  Angeles.  California. 


UNION     OIL 
COMPANY 

OF   CALIFORNIA 


Jimmy's  Dad's  in  the  Fight,  Too 


When  Jimmy  went  overseas,  some- 
thing out  of  his  father's  heart  went 
with  him.  It  left  an  aching  sort  of 
emptiness,  because  Jimmy  and  his 
Dad  were  pretty  close  pals,  and 
Jimmy  may  never  come  back.  But  if 
he  doesn't  it  won't  be  because  his 
Dad  let  him  down. 

Jimmy's  Dad  is  the  kind  who 
would  like  to  be  carrying  a  gun  too. 
But  instead,  he's  sticking  at  his  job, 
supporting  the  family,  paying  the 
big  new  taxes,  buying  War  Bonds. 
He  makes  his  Victory  Garden  really 
produce.  He  gives  blood  to  the  Red 
Cross  as  often  as  they'll  let  him,  and 
he's  a  member  of  the  Aircraft  Warn- 
ing Corps.  Yes,  sir,  Jimmy's  Dad  is 


in  the  fight,  too,  shoulder-to-shoulder 
with  his  boy,  and  yours. 

Are  you  "in  the  fight"  too?  Are 
you  serving  in  one  or  more  of  the 
dozens  of  active  ways  we  civilians  can 
and  must  back  up  our  fighting  men? 
If  not,  choose  your  service  and  enlist 
today  as  a  "Citizen  Soldier." 


WARTIME   DRIVING    HINT 

It's  time  for  your  Fall  Oil  Change. 
This  year,  have  your  Associated 
Dealer  refill  with  a  definitely 
lighter  grade  of  Veedol  or  Tydol 
Motor  Oil,  and  change  to  lighter 
gear  lubricants.  Light  oil  "drags" 
less,  saves  your  battery  in  start- 
ing, increases  gasoline  mileage. 


Listen  to  ASSOCIATED  FOOTBALL  SPORTCASTS 

For  the  18th  consecutive  season  —  and  this  year  dedicated  10  the  men  and 
women  in  our  fighting  forces,  and  to  Citizen  Soldiers  on  the  home  front  — 
Associated  again  presents  western  football  on  the  air.  Listen  in  every  week. 

FREE   1943   ASSOCIATED  FOOTBALL   SCHEDULE: 
Get  your  copy  today,  from  your  Smiling  Attociated  Dealer 

Let's  get  ASSOCIATED 

TIDE   WATER   ASSOCIATED   OIL   COMPANY 
SAVE   THE  CARCASS        M&  RECAP   AND   ROLL 


towers  on  Mt.  Wilson,  and  the  purple  hi 
that  hangs  below,  down  to  Altadena  a 
the  Foothill  Boulevard.  And,  slower 
the  boulevard,  I'll  pass  Lucky  Baldwi 
oaks  and  peacocks,  the  postcard  view 
orange  groves  and  snowy  suffimi 
friendly  homelike  Arcadia,  Monrovia,  1 
dry  river  bed  and  facade  of  rocks  thai 
Azusa!  On  through  the  sand  and  del 
dry  grape  stumps;  on  to  the  Orange  Sh 
— a  memory  of  a  great  cave  flushed  w' 
yellow  and  gold,  and,  looking  like  a  gj 
mouse  trapped  therein,  an  old  maeaa 
stoop-shouldered,  bald,  directing  a  sw- 
ing waltz. 

"Then  the  yellow  fruit  ears  making   | 
Cajon  grade — the  pass,  the  Joshua  tr< 
and  the  glass  that  is  water  or  the  wq 
that   is    glass   on   a   flat,   sandy    creekl 
that  is  dry! 

"Out  of  breath  I'll  wander  back  m 
slowly,  over  mission  bells,  canyons,  r 
eagle  rocks,  along  gaudy  boulevards  to 
headland  that  is  Santa  Monica. 

"I'm  tired  now.  Palos  Verdes  calm  t 
green  beckon  for  a  rest — but  memory  d 
not  rest.  'From  these  Greek  heights 
this  great  sea'  I'll  flop  down  to  the 
white  toyland  town  San  Clemente- — t  'I 
back  to  mission  bells  once  more,  and 
calm  that  is  real  within  the  walls  am 
the  flowers  of  Capistrano. 

"But  it  is  summer  on  Puget  Sound  yt  , 
after  the  shower  the  sun   shone   in  at 
north    windows   and   set  in  gold   over 
Olympics ! 

"See  you  later." 


BREAKING    GAMP 

For  seven  weeks  the  cabin  had  been  In 
The  pines   so  close  against   the    wood 

screen 

Were  more  familiar  now  than  any  re 
His  sleeping  bag  l.'iy  rolled  upon  thegi 
Iron  camp  cot,  ready  packed  to  go 

The  scuffed  wood  floor  was  bare  and  c] 

and  si  range, 
And  something  in  his  looking   blurred 

glow — 
He    wished    things    didn't    always  havi 

change. 

His  wet  suit   lay  forgotten  on  his  pa 

Choice    rocks    and   pitchy   cones   that 

collected, 
A  belt   he'd   made    at    craft   lay    strev 

black 
On     the      white     undershirts      that 

neglected. 
He  thought   of  home  and  tried   to  l> 

the   band 
Of  longings  ho  COllld  hardly   undent 
Virginia   llrasi 


HOUSE    OF   TOMORROW 

llow'll    you    tell    it's    a    house    at    all 
When     unbreakable     window     meets 

doin    ball, 
When    dust     won't    gather    and    din's 

trolled 
And    the    attic's    not    hot    on   the    baser 

cold 
And  the  whole  thing   packs  in  :i  carr 

case 
It     yon    want     to    mow    to    another    pi 

Be  it  ever  so  humble  will  this  bo  Imw 

This  on  weal   out   able  pl.isl  ic  and  chl 

Lucre tia  l'<  n 


IH 


NOW    AUTUMN 

■  w   again    in    dry    autumn — 
or    the    rainless    summer — 
H.iik   the   path   foot-made  in  grasses; 
•   stiff    earth-colored,    the    ripened, 
paper-sound-making    grasses. 

go   through   heat-wall   and   heat  wall 
nnell    is  of   hay   and   at  sun. 
fore    us    the    quail    run    like    chickens, 
lofli   and    round   with   their   plenty. 

j  eollie,  deep  coated,  limits  shadi — 
it-    in    tlic    d:irk    of    the    scrub   oak; 
I    I.    Bun- weigh  ted    beside    him, 
rch    the    white    paws    for   oat    stickers. 

f   ears    refuse    the    far    sky    noise 

I  mil    eyes   the  hill-darkening  shadow. 

Kim  a    1 1  'ii  ii 


HOUSEHOLD    TALE 

■  old  man  b topped,  Bucked  in  his  cheeks 
I   watched   with  shrewd,  assaying  eyes 

half-suppressed,    impatient    sighs 
•  grownups  gave.   No  matter.   A  grand- 
sin'  ii 
ear   of   Children    anyway,   wauling    to 

leave  behind 
lome  young  quick   retentive  mind 

witi    liriglil    image    that    will    rise 

1    live    again    long    after    he    himself    is 

dust, 
old  man  speaks 

same   remembered   words   because  he 

must. 

ben   I    went    West    in   seventy-three," 
1  he- 
na  sighed  and  turned  her  finger  rings; 
Daniel    let    his   thoughts   take   moneyed 

wings,     • 

young    Nat    looked    up,   quick,   intent. 

old  man  blew  his  cheeks   out,  smiled; 

gaze  held  fast  the  child, 
u    bet,"    he    launched    the    tale,    "that 

West   was   wild — " 

Frances  Hall 


TOP    DRAWER 

r  often  I  complained  of  these 

ale  treasures,  on  a  cleaning  day  .  . . 

nails,  the  pre-historic  keys 
They'll  come  in  handy  yet,  he'd  say) 
.  true  his  words.    This  past  long  year 

have  discovered,  with   him  gone, 
i  miscellany  oddly  dear 
.  .  Most  excellent  to  dream    upon. 

P.  Bracken 


ACCENT    ON    FLIGHT 

sitdown  strike  would  be  absurd 
or  a  creature  like  the  hummingbird, 
is  concept  of  perpetual  motion 
'■  that  he  is  it. 

hich  highflown  and  aspiring  notion 
recludes  the  chance  to  sit. 

Marg  Boyce 


ALASKAN    SUMMER 

It  speeds  in  a  way, 

That  leaves  me  perplexed, 
Spring   fever  one  day, 

Hay  fever  the  next. 

O'Kanogan 


Bright  young  man  solves 
wartime  eating  problem 
on  the  train 

(many  grownups  bring  box  lunches) 


111  the  first  Six  months  Of  1943  Southern  Pacifies  dining 
cars  served  6,155,000  meals — nearly  five  times  as  many  as  in  1940. 
Last  year  we  served  a  million  more  dining  car  meals  than  any 
other  railroad.  And  we  are  now  serving  more  meals  to  the  armed 
forces  than  any  other  THREE  railroads  combined! 

Remember,  we  can't  build  new  dining  cars  because 
of  material  shortages.  So  aside  from  a  few  dining  cars 
leased  from  other  roads,  we  have  to  operate  with  only 
the  dining  car  equipment  we  had  before  the  war. 
Dozens  of  our  diners  are  now  in  military  service. 

Counting  lunches  and  sandwiches  served  in  coaches,  and  meals  at 
our  restaurants  and  fountains,  we  fed  11,178,000  people  during 
the  first  six  months  of  1943 — an  increase  of  more  than  5  million! 
With  rationing,  food  shortages,  and  inexperienced  help,  we  think 
any  housewife  will  agree  we  have  had  our  hands  full. 

While  we're  not  happy  about  the  wartime  congestion  on  our  trains, 
we  have  the  satisfaction  of  knowing  that  we've  stretched  our  dining 
car  facilities  as  far  as  is  humanly  possible.  We're  going  to  continue 
to  do  all  we  can  to  give  the  best  service  possible  to  you  folks  who 
NEED  to  travel. 


SP 


The  friendly 
Southern  Pacific 
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DEL  MONTE 
LODGE 

Pebble  Beach 
Del  Monfe  Forest, 

California 

MORE  like  a  spacious  country  club, 
Del  Monte  Lodge  is  the  only  hotel 
in  the  great  Del  Monte  Forest.  Situated 
between  the  first  and  eighteenth  holes  of 
the  world -renowned  golf  course,  it  over- 
looks magnificent  Carmel  Bay  and  is  just 
the  length  of  1  fairway  from  the  Racquet 
Club  with  its  private  beach,  swimming 
pool  and  tennis  courts.  Guest  privileges 
are  yours  during  your  stay  at  the  Lodge. 

The  food  is  unsurpassed.  The  setting 
is  matchless.  The  facilities  of  thousands  of 
acres  of  beautiful  country  devoted  to 
the  happiness  of  its  guests  suggests  Del 
Monte  Lodge  as  the  perfect  place  for 
needed  rest  and   recreation. 

On  the  Monterey  Peninsula,  the  fall  of 
the  year  is  the  warmest  and  the  brightest 
season. 


Pill  AMEIICH  HIGHWAY 


I 


s  long  as  the  highways  we  travel  to- 
day are  mostly  lines  on  a  map,  we  might 
as  well  go  first  class  and  take  a  real  trip! 

The  Pan  American  Highway,  stretching 

from  Laredo,  Texas,  to  Rio  de  Janeiro, 
Brazil,  is  a  near  reality.  Actually  it  is 
about  90  per  cent  complete — if  you  are 
willing  to  define  "complete"  as  meaning 
any  road  that  is  traversable. 
Thousands  of  Westerners  already  know 
first  hand  that  portion  of  the  Pan 
American  Highway  from  Texas  to  Mex- 
ico City.  Unknown  to  many  is  the  fact 
that  the  war  has  greatly  accelerated 
highway  building  through  Central 
America.  Realizing  the  importance  of  a 
through  highway  to  Panama,  the  United 

States,  in  1!)H  under  the  Inter-Ameri- 
can Highway  Act,  appropriated  20  mil- 
lion dollars  to  assist  Central  American 
countries  in  closing  gaps  in  the  proposed 
through  route.  Due  to  this  art  I  he  pro- 
portion of  the  Pan  American  Highway 

that  originates  in  Laredo,  Texas,  and 
runs  south  to  Panama  is  often  referred 
to  as   the    Inter-American    Highway. 

COUNTRY  BY  COUNTRY 

In  addition  to  the  Pan  American  high- 
way, Mexico  is  now  building  an  alter- 
nate mad      the  Pacific  Highway — which 

is  already  traversable  to  a  lew  miles  be- 
yond  GuaymaS   on    the    West    Coast.     A 

portion  of  the  road  between  there  and 
Guadalajara  lias  yet  to  he  cut  through. 
Iloth  highways  merge  in   Mexico  City 

where  one  main  road  leads  south.  Just 
this  year  .'HO   more  miles   were  finished 


on  the  main  route  from  Mexico  City 
Oaxaca.  but  beyond  that  point  the  goi 
is  not  too  easy,  and  eventually  becoin 
only  a  mere  trail  to  the  Guatemalan  bo 
der.  In  Guatemala  the  Carretera  lute 
nacional  provides  an   all-weather  rou 
from  border  to  border.    It  is,  however, 
dirt  road  and,  it  should  be  added,  a  rOJ 
that  requires  careful  driving,  for  Gnat 
mala's  road  climbs  mountain  peaks!  F< 
lowing  the  crest  of  towering  ridges,  t 
road  leads  into  El  Salvador. 
The   route   through    FA   Salvador,    lijji 
atively  "sky   high,"  is  almost   finish* 
Just  before  reaching  the  Honduras  l>< 
der,  the  road  drops  down   through 
most  tropical  verdure.   Quick  contra 
such    as    this   arc    typical   of   the    cut 
route  through   Centra]   America. 
Only     SS    miles    of    the    Pan     Amcru 
Highway    are    in    Honduras.     They 
dr\    weal  her    miles,    and    are    fast     he 

paved. 

Nicaragua's  mountains  have   beei 

great  barrier,  bill  the  fact  thai  ab< 
hall  of  its  245  miles  are  at  least  t 
versatile  in  dry  weather  indicates  tl 
s e    progress    has    been     made.     Tl 

arc  si  ill  unfinished  gaps  at  l«>ih  b 
dcis.  (A  175-mile  road,  now  finish 
across  the  Continental  Divide  from  I 
cific  lo  Atlantic,  will  be  n  Nicaragu 
side  trip  worth  counting  on!) 

Costa  Rica  has  perhaps  the  mosl  wi 
yel    lo  be  done  in  Central   America, 

12,000-foot  mountain  ranges  and  an 
Iremely  rugged   terrain  have  lo   l><    o 

tended   with.    A   small    portion  ol 


hit. 


iitc   i*    paved   or   traversable    in    dry 

t rated  by  white  man   only  3  years  ago. 

gather,  l>ut   the  greater  part  is  still  in 

It    is  through  this  jungle  .that  the  pro- 

e trail   stage.    Work   is    now   being 

posed  route  lies,  and  from  which  it  will 

ceded  on  the  trail  portion  that  is  to 

emerge  to  connect  with  the  Colombian 

k  San  Jose  with  David,  a  few  miles 

border.    It  is  still  an  uncharted  gap. 

m->  the  Panamanian  border,  and  it  is 

In   actual   mileage,   there   are  less   than 

leduled  for  early  completion  as  a  dry- 

800  miles  of  gaps  to  be  closed  between 

i.xon  road. 

the  U.  S.  border  and  the  Panama  Canal, 

en    now,    station    wagons   are    fairly 

and  most  of  these  are  due  for  completion 

iiinoii    on    tlie    road    from    David    to 

next  year. 

nani.i  on  the  (  anal,  for  it  is  an  a.11- 

atlirr  road,  paved  in  part.    (Finished 

SOUTH   AMERICA 

-  year  is  another  future  side   trip — 

Ahead  lies  all  of  South  America.    When 

•    55-mile    Transisthmian     Highway 

the  Pan   American    Highway  is  com- 

tn   Pueblo    Neuvo   on    the    Pacific    to 

pleted,  it  will  serve  as  gateway  to  prac- 

Ion on  the  Atlantic.) 

tically  every  country  in  South  America. 

e  load  is  now  finished  to  a  little  south 

With  the  exception  of  about  300  miles 

Panama  City,  but  beyond  lies  a  fabu- 

(in   Colombia,   Brazil,   and   Argentina) 

1  jungle  of  lost  mines  and  legendary 

which  are  yet  only  in  the  trail  stage,  the 

Iden    treasure,    a    jungle    first    [>ene- 

entire  route  is  now  traversable.    True, 
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The 
California  Association 

of 

Independent  Secondary 

SCHOOLS 


SELECTED  ANNUALLY  on  the  basis 
of  the  records  made  by  their  graduates 
in  the  leading  colleges  and  universities, 
these  well-established  schools  offer 
sound  instruction  with  high  standards 
of  scholarship. 

ENDORSED  and  ACCREDITED 

BOYS'  SCHOOLS 

BLACK-FOXE  MILITARY  INSTITUTE 

Melrose  at  Wilcox,  Los  Angeles 

CALIFORNIA   PREPARATORY   SCHOOL 

Ojai,  California 

THE  CATE   AND  VOSBURG   SCHOOL 

Carpinteria,  Santa  Barbara  Co.,  Calif. 

FLINTRIDGE  PREPARATORY  SCHOOL 

Route  1,  Box  52, 
Pasadena,  California 

HARVARD  SCHOOL 

3700  Coldwater  Canyon  Ave. 
North  Hollywood 

LOYOLA  HIGH  SCHOOL 

1901  Venice  Blvd.,  Los  Angeles 

MENLO  SCHOOL  AND  JUNIOR  COLLEGE 

Menlo  Park,  California 

MIDLAND  SCHOOL 

Los  Olivos,  California 

THACHER  SCHOOL 

Ojai,  California 

WEBB  SCHOOL  OF  CALIFORNIA 

625  Base  Line  Road,  Cloremont,  Calif. 

GIRLS'  SCHOOLS 

ANNA  HEAD  SCHOOL 

2538  Channing  Way,  Berkeley 

BISHOP'S  SCHOOL 

La  Jolla,  California 

THE  KATHARINE  BRANSON  SCHOOL 

Ross,  California 

MISS  BURKE'S  SCHOOL 

3065  Jackson  St.,  San  Francisco 

CASTILLEJA   SCHOOL 

Palo  Alto,  California 

ANOAKIA— FLINTRIDGE  SCHOOL 

Arcadia,  California 

SARAH  DIX  HAMLIN  SCHOOL 

2120  Broadway,  San  Francisco 

MARLBOROUGH  SCHOOL 

5029  West  Third  St.,  Los  Angeles 

WESTLAKE  SCHOOL  FOR  GIRLS 

700  North  Faring  Road, 
Los  Angeles 
WESTRIDGE  SCHOOL 

324  Madeline  Drive,  Pasadena 

CO-EDUCATIONAL 

CHADWICK  SEASIDE  SCHOOL 

Rolling  Hills  (via  Lomita),  California 

• 

You  are  invited  to  call  or  write  directly  to  the 

individual  schools  at  any  time.  Catalogue*,  and 

information   will   be  sent   without   obligation. 
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MOVES  BY  GREYHOUND 


This  fabulous  "army"  (equal  to  the  U.  S.  population)  represents  the 
l.'$2  million  passengers  Greyhound  carried  last  year.  Most  of  them 
were  service  men  and  women,  war  workers,  farm  help  and  others 
whose  trips  aid   the  war  effort. 

To  serve  this  tremendous  volume  of  passengers  requires  every  resource 
Greyhound  can  muster.  You  can  help  the  war  effort  by  taking  war- 
essentrial  trips  in   mid-week  only. 


AVOID     UNNECESSARY     TRAVEL 


GREYHOU 


BUY     WAR     BONDS     INSTEAD 


BUY  WAR  BONDS  AND  STAMPS 


It's 


44* 

DOWNTOWN 

LOS    ANGELES 
HOTEL 

•  CLARK 

Everv  facility  and  appointment  of  this 
hotel  has  been  planned  the  maximum  of 
comfort  and  convenience.  Large  enough 
to  house  a  thousand  persons,  yet  small 
enough  to  permit  personal  service  and 
friendliness  to  be  truly  emphasized.  5 
minutes  from  Union  R.R.  Terminal.  15  min- 
utes from  Hollywood.  Sensible  rates  from 
$2.50  single,  $3.50   double. 


this  lovely  3-piecs 
POTTERY  TEA  SET. 


You'll  delight  in  this  beautiful 
new  Roseville  creation  with  its 
exquisite  Magnolia  design  and 
soft  hand-painted  colors!  62 
other  equally  attractive  items, 
in  Ton,  Blue,  Green.  At  dep't 
stores  &  gift  shops  everywhere. 

Stnd  for  free 
Majnof/a  folder. 


« 


ROSEVILLE 
POTTERY. 

INC. 
Dept.  S  103 

Zoneiville, 
Ohio 


RO/EVIllE 

DECORATIVE    ART    POTTERY 
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parts  are  only  traversable  in  dry 
weather,  but  much  of  it  is  good  all  year, 
and  a  large  portion  is  already  paved. 

It  is  some  240  miles  from  the  Panama- 
Colombia  border  to  Medellin.  The  poiv 
tion  has  not  yet  been  started,  and  proa 
ress  will  be  slow  because  of  jungle  and 
swamp  land  barriers.  Beyond  Medel- 
lin the  Simon  Bolivar  Highway  (Colom- 
bia's contribution  to  the  Pan  Americas 
Highway)  is  a  good  all-weather  routa 
In  Colombia  a  lateral  road  branches 
northeast  through  green  clad  mountains 
into  Venezuela,  a  road  that  is  good  all 
year  though  not  yet  paved.  The  majj 
route  itself  leads  south  through  Ecu 
dor,  parts  of  it  being  good  only  for  dr- 
weather  driving,  and  then  down  aloiij 
the  coast  of  Peru. 

Peru   can   boast  the  most    paved    mile 
(about  half  of  its  length)   of  any  cmin 
try  in  South  America.  The  road  is  reallj « 
fine  for  the  most  part. 

In   Peru,   the   Pan   American   Highwa; 
again  branches.    One  route,   not  pavet r 
but  a  good  all-year  road,  leads  1500  mile  * 
due  south  to  Santiago,  Chile,  and  froi 
there   east    across   the   towering    And« 
and  down  across  the  Argentine  pampa 
to  Buenos  Aires.    This  transcontinenf 
section  is  paved  in  part,  an  all-year  roa 
in   part,   and    a   dry- weather-only    roa 
for  a  stretch.    Yet  despite  this  fact,  tin 
Andes  step  in  to  present  a  12,000-foc 
pass,  closed  by  snow  7  to  9  months  oJ 
of   the  year.    So    in  our  future  travel 
this  route  will  require  timing  no  mattt 
how  well  paved  the  road  will  be  evei  i 
tually.  „  ,. 

The  alternate  route  from  Peru  vee 
through  Bolivia  to  the  Argentine  aloi 
a  veritable  sky  road.  From  Peru's  coa 
inland  to  La  Paz,  Bolivia,  it  circles 
corner  of  that  country,  through  moil 
tains  that  average  12,000  feet  for  mai 
miles,  passes  through  Potosi,  the  highe 
city  in  the  world,  well  over  13,000  fe< 
and  then  down  across  the  northern  pal 
pas  to  Buenos  Aires.  This  whole  sect  it 
of  the  Pan  American  Highway — frc 
Peru's  southern  extremities  all  throu 
Bolivia  into  the  Argentine — is  good  on 
in  dry  weather  as  yet,  hut  once  in  Argl 
tina,  the  going  is  good  all  year,  with 
large  part   of  the  road  already   paved 

(Paraguay,    not    to    lie    left    out    of   t 
scheme  of  things  to  come,  is  later  to 
connected  by  a  side  road  en  route 

Buenos  Aires  along  this  route.) 

Prom    the   Argentinian    holder  it    is 

short  ferry  trip  into  Uruguay,  where*  I 
road  is  almost  entirely  paved.  But  oi 
across  the  Uruguayan  border  into  Bn 
there  is  much  work  to  lie  done,  (ml 
very  small  portion  of  the  unite.  \vh 
ends  in  Rio  <le  Janeiro,  is  even  pnv 
A  good  portion  ll  all  weather  drivi 
much  is  dry  season  only,  and  there 


tere  I 


ilmosl   200  miles  of  the  route  that 

■  yet  only  trails. 

TRAIL  BLAZERS 

oitr  charts,  reports,  etc.,  it  is  those 

■nturiMis  few  vv  ho  have  already  par- 
s' negotiated  the  Pan  American 
huay  that  really  crystalize  the 
in    of    one    day    motoring    th rough 

■  America.    The  latest  adventurer 

Westerner — Constance  Jordan  Ilen- 

nrhose  exciting  and  stimulating 
;  Grandmother  Drives  South  (Put- 
.  s:;  .".in  records  the  thrills  anil  vvou- 
of  her  88,674-mile  trip  along  prac- 
ly  every  traversable  portion  of  the 
American  Highway  and  i I  ^  many 
roads.  The  going  was  not  all  smooth 
st  difficulties  were  encountered  only 
caving  the  main  route,  however  I  , 
Mrs,  Henley  never  once  lost  her  cn- 
iasin.  After  thousands  of  miles  and 
y  months — for  it  was  a  leisurely  trip 
e  write-  to  postw  ar  travelers:  "Any 
fill  driver  can  make  the  trip  we 
e.  and  I  urge  everyone  to  make  it: 
io  trif)  could  possibly  he  more  con- 
Nisly  delightful  and    interesting." 


FIESTA 

ico  continues  Io  measure  up  to  the 
critical  travel  standards  at  any  sea- 
hut  the  Christmas  holidays  pay  ex- 
lividends.  It  is  then  that  Mexico's 
i  spirit  blossoms  out — in  posadas,  in 
■e  dances,  pageants,   fireworks. 

i  the  fiesta  spirit  in  mind,  Albertsen- 
z  Tours  offer  a  3-week  Holiday  Air 
to  Mexico.    The  itinerary  is  one  of 
oest  and   full   of  little  extras.    The 
Tour  leaves  Los  Angeles  December 
I  hose  who  prefer  the  train  leave  De- 
ter 14  and  join   the  tour  in  Mexico 
A  fare  of  around  $490  covers  all 
ises.  By  omitting  a  part  of  the  itin- 
•,  it  may  be  made  for  about  $400.  A 
r  giving  details  of  the  tour  will  be 
on  request  plus  a  3-cent  stamp  to 
•  postage. 

AIRWAYS 

will  the  airline  schedules  read  after 
var?  Even  now  announcements  of 
r  service  and  new  schedules  come 
with  surprising  regularity.  Latest 
is  from  United  Air  Lines,  who  an- 
ce  a  direct  service  between  the  Pa- 
Coast  and  Washington,  D.C..  and 
nption  of  service  to  Del  Monte  on 
lonterey  Peninsula.  Flying  time  on 
of  United's  transcontinental 
s  have  been  cut  a  half  hour,  also, 
pressure  has  forced  another  wel- 
■  change.  To  save  time  (and  paper 
manpower)  formerly  required  to 
ut  2-foot  long  tickets.  United  has 
duced  a  small,  simplified  ticket. 


What  to  do  with  your  gum! 


Here's  a  word  of  advice  to  motor- 
ists who  go  bucketing  merrily  along 
thinking  their  oil  filter  is  straining 
out  the  gum  and  goo  that  collects 
in  all  motor  oil.  'Tain't  so!  After 
about  8,000  miles  your  filter  ordi- 
narily gets  so  clogged  up  that  oil 


can't  pass.  It  sidesteps  through  a 
by-pass  valve  and  carries  dust,  gum 
and  metal  particles  from  the  crank- 
case  into  your  motor.  That's  an 
open  invitation  to  repair  bills — so 
ask  us  to  replace  your  oil  filter  ele- 
ment every   8,000   miles. 


Go  light  on  heavy  oil! 

Here's  a  tip  if  you  think  it's  better  to  use  heavier 
oil  than  the  manufacturer  of  your  car  recom- 
mends: It  never  was  a  good  idea  and  now  that 
driving  is  slower,  engines  colder,  it's  actually 
dangerous.  Ask  your  Standard  Service  Man  for 
the  weight  of  RPM  Motor  Oil  recommended  by 
your  car's  manufacturer. 


An  ace  in  the  hole 

Here's  one  plug  you  can  always  bet 
on  in  emergencies — that  little  tube 
repair  kit  you  get  from  most  of  us 
Standard  Service  folks.  It's  simple 
to  use,  stows  away  in  a  corner,  con- 
tains patching  rubber,  ready-cut 
patches,  cement.  Keep  one  in  your 
car  all  the  time.  It  may  save  you  a 
long  walk  when  a  tire  expires. 
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Some  cook  books  are  biographies 


I 


1  ou  will  find  the  .statistics  about  our 
family — the  dates  and  measurements — 
in  the  family  Bible.  But  for  the  real 
history,  you  had  better  turn  to  the 
family  cook  book.  There,  written  in  vari- 
ous flourishing  and  elegant  hands,  are 
tokens  of  momentous  events,  souvenirs 
of  many  days,  clues  to  our  family  char- 
acter. Take  that  sponge  cake  recipe,  for 
instance.  Mother  told  us  about  it:  "I 
made  one  the  day  your  father  first  came 
to  call."  And  there's  Aunt  Emma's  recipe 
for  wild  blackberry  cobbler.  A  few  pages 
farther  on,  you'll  find  Eva's  rule  for 
fresh  corn  pudding  .  .  .  and  a  note  about 
wilted  lettuce  and  thin  apple  cake  brings 
grandmother's  quiet  kindness  back  to  us. 

Yes,  you  would  find  out  a  lot  about  us — 
or  about  any  family — looking  through 
the  brittle-spattered,  spicy  pages  of  a 
cook  book  (a  child's  lesson  book  it  was, 
with  stiff  board  covers  and  fine  blue  lines 
on  the  white  pages) . 

Recently  we  had  the  privilege  of  spying 
upon  another  family  through  the  pages 
of  a  cook  book  treasured  by  Mrs.  Jo- 
sephine A.  Widner  of  Marshfield,  Ore- 
gon. In  its  pages  we  picked  up  a  family 
in  Maine,  followed  it  to  California  in  '49, 
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visited  it  on  a  ranch  and  in  a  lumber 
camp.  In  the  language  of  recipes,  we 
found  a  record  of  generous  sharing,  of 
pioneer  ingenuity,  of  good  living. 
We  can't  tell  the  story  behind  Mrs. 
Widner's  cook  book  in  the  space  of  a  few 
columns.  Perhaps  a  few  of  her  apple 
recipes  will  permit  you  to  share  the 
pleasure  of  our  visit  with  her. 

APPLE  SLUMP 

Butter  a  deep  earthenware  dish,  and  fill 
it  nearly  full  with  pared  and  quartered 
apples.  Sprinkle  apples  with  V2  cup 
sugar  and  dust  with  cinnamon.  Make  a 
rich  biscuit  dough,  and  cover  the  apples. 
Bake  in  a  hot  oven  (400°)  till  brown. 
Invert  on  hot  plate  (the  apples  will  be 
on  top) .  Dot  apples  with  bits  of  butter 
and  sprinkle  with  more  sugar  and  cinna- 
mon.   Serve  hot  with  cream. 

APPLE  PANCAKES 

%   cup  sifted  oil-purpose  flour 
V2   teaspoon  salt 

1  teaspoon  baking  powder 

2  tablespoons  powdered  sugar 
V2   teaspoon  grated  lemon  rind 

2  eggs,  well  beaten 
%   cup  milk 

V3   cup  water 
1    tablespoon  butter 
1    tablespoon  shortening 

3  apples,  peeled,  cored,  and  sliced  very  thin 

Mix  and  sift  flour,  salt,  baking  powder, 
and  BUgar;  add  lemon  rind.  Make  a 
"well"  in  the  silled  ingredients,  and  pour 
in  the  combined  efjgs,  milk,  and  water. 
Blend  with  a  few  swift  strokes.  (Do  not 
heal.)  Melt  hutler  and  shortening  in 
a  skillet.    When  the  fat    is  hot.  pour  in 


half  the  batter.  Sprinkle  it  genen 
with  the  apples.  Pour  remaining  q 
over  apples.  Turn  the  cake  \| 
browned,  and  brown  the  other 
Serve  hot.  Cut  in  wedge  shaped  pi 
and  sprinkle  with  powdered  sugar 


BARLEY  AND  APPLE  SOUP 

"Apple  soup  was  written  into  our  h 
cook  book  40  years  ago  when  a  I 
steam  schooner  put  into  Coos  Bal 
brought  us  a  Scandinavian  gentl  I 
homesick  for  fruit  soup.  From  hi  B. 
scription  mother  and  I  concocted  B 
and   Apple  Soup." 

5  tablespoons  barley 
2   quarts  water 

6  or  7  apples,  pared,  cored,  and  diced 
5/e   cup  (10  tablespoons)  sugar 
34    cup  white  wine 

1    egg  yolk,  well  beaten 
3/8   cup  thick  cream,  whipped 

Combine  barley  and  water  in  top  , 
of  double  boiler;  cook  oxer  hot  1 
for  about  Li  hours.  Add  apples  and  j,, 
until    apples    are    soft.      Press    mi 
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through  a  fine  sieve.  (There  slim 
P/2  quarts.)  lb-turn  mixture  to  < 
hoiler;  heat  thoroughly;  add  sugar, 
and  more  hot  water  if  soup  is  too 
Fold  egg  yolk  into  whipped  cream) 
t  he  soup  into  t  he  cream  and  egg  m 
and  serve  at  once.  The  soup  shol 
light  yellow  ill  color  and  fluffy  in  I 
Serves  6.  (Ed.  Whipped  evaporatel 
could    be    substituted   for    tin-    nil 

cream.) 


APPLE  AIM)  CRANBERRY     MET 

4   cups  soft  bread  crumbs  (lightly  pack 
3    large  green  applet,  pared,  cored,  CM 
sliced 

1  cup  brown  sugar  (firmly  packed) 
'J/4    teaspoon  nutmeg 

3   tablespoons  butter 

2  cups  cranberries 

Brown  crumbs  in  moderate  oven    | 

H  V 


,,i  apples  in  a  greased  casserole; 
lc  with  Imlf  the  sugar  and  nutmeg 
>t  with  butter.  Add  half  the  bread 
■  and  tin-  cranberries.  Repeal  la> 
I  end  with  crumbs.  Dot  with  l>nt- 
ake  in  a  moderate  oven  1350°) 
lour     Serve  warm   with  cream 


few  ENGLAND  BEAN  POT 

APPI  i  S  11  <  K 
narter.  and  core  enough  apples  to 
e|>  casserole  <>r  bean  |><>t   Sprinkle 
yer  of  apples  with  sugar  and   ein- 
(V2  CUp  sugar  and   ' ■'■>  teaspoon 

on  to  h  apples  is  a  good  propor- 
Cover  apples  with  sweel  eider 
ke  in  a  slow  oxen  (250  )  for  2 
(ins      The    fruit     must    he   tender 

1 1 1 < !  not  lose  it>  shape. 

APPLE   LOAF 

ups  sifted  flour 
•ospoon  baking  powder 
•ospoon  soda 
»aspoon  salt 
jp  chopped  nuts 
jp  shortening 
jp  sugar 

ggs,  well  beaten 

jp  ground  raw  apple  (cored  not  peeled), 
including  juice 

d  sift  flour,  baking  powder,  soda. 
I:  stir  in  nuts.  Cream  shortening 
jar  until  light  and  fluffy:  beat  in 
Id  ground  apple  and  then  flour 
:.  Turn  into  a  greased  loaf  pan 
ke  in  a  moderate  oven  (350°) 
hour. 

ENGLAND  APPLE  CORNBRE/VD 
ecipe  originated  with  my  great 
other  in  Maine.  One  year  a 
yield  of  corn  coincided  with  a 
crop  of  apples.  New  ways  of 
oth  had  to  be  invented.  This 
;ad,  served  with  molasses  or 
yrup,  took  the  place  of  cake." 

ips  yellow  cornmeal 
ip  sugar 
aspoons  salt 

>ps  sour  milk  or  buttermilk 
iblespoons  melted  shortening 
jgs,  well  beaten 

ospoon  soda,  dissolved  in  1  tablespoon 
cold  water 
'p  chopped  raw  apple 

cornmeal,  sugar,  salt,  milk,  and 
ing  in  the  top  part  of  a  double 


i 


■  toiler.  Set  over  hot  water  (don't  let  the 
bottom  touch  the  water),  and  cook  for 
10  minutes;  then  cool  and  add  eggs.  soda. 
and  apples.  Turn  into  a  greased  baking 
pan  and  bake  in  a  hot  oven  (400°) 
about  2.5  minutes.  Makes  8  large 
squares, 

CORNMEAL  APPLESAUCE 
(To  serve  with  roast  |>ork) 

1  cup  yellow  cornmeal 

2  cups  boiling  water 
1    teaspoon  salt 

4   tart  apples,  sliced  (not  peeled),  and  cored 

Stir  the  cornmeal  into  boiling  salted 
water.  Add  apples  and  cook  until  the 
cornmeal  is  thick.  Serve  with  roast  pork 
gravy. 


BLUSHING   APPLES 

(To  serve  with  roast  pork  or  veal) 
Select  firm,  rather  tart  apples;  wash, 
dry.  and  polish  with  a  bit  of  cooking 
oil;  cut  off  stem  ends  and  remove  cores. 
Fill  the  apple  centers  with  cranberry 
jelly.  Put  apples  in  a  baking  pan  with 
just  enough  boiling  water  to  keep  them 
from  burning.  Make  in  a  moderately  hot 
oven  (37.'5°)  for  30  to  40  minutes,  or 
until  apples  are  soft.  Baste  with  the 
cranberry  syrup  while  baking. 


APPLE   MUFFINS 

Wi   cups  sifted  all-purpose  flour 

3   teaspoons  baking  powder 
3/t   teaspoon  salt 
Va    cup  sugar 
2   eggs,  well  beaten 
2   tablespoons  melted  shortening 
%   cup  milk 

V2   cup  peeled,  chopped  apples 
5  or  6  apples,  pared,  cored,  and  cut 
crosswise  in  V2-inch  slices 
Mixture  of  sugar  and  cinnamon 

Mix  and  sift  the  flour,  baking  powder, 
salt,  and  sugar.  Combine  eggs,  shorten- 
ing, and  milk;  add  to  dry  ingredients, 
stirring  only  until  mixed;  fold  in  chop- 
ped apples.  Spoon  batter  into  greased 
muffin  tins,  filling  them  %  full.  Dip 
apple  slices  in  a  mixture  of  sugar  and 
cinnamon  (1  part  cinnamon  to  4  parts 
sugar) ,  ami  lay  a  slice  in  each  partially 
filled  muffin  cup.  (Slices  should  be 
about  same  diameter  as  cups.)  Bake  in 
a  hot  oven  (425°)  for  20  to  30  minutes, 
depending  on  size  of  muffins.    Makes 


about  24  small  (2-inch)  muffins.  (Note: 
These  same  apple  rings  can  also  be  used 
on  top  of  plain  muffin  batter.) 

SOUR  CREAM  APPLE  COFFEE  CAKE 

IV2    cups  sifted  all-purpose  flour 
2   teaspoons  baking  powder 
V2   teaspoon  soda 

1  cup  sugar 

Vs    teaspoon  salt 

2  eggs,  well  beaten 

1    cup  sour  cream  or  top  milk 

3  or  4  firm  apples,  pared,  cored,  and  sliced 

Mix  and  sift  the  flour,  baking  powder, 
soda,  sugar,  and  salt.  Combine  eggs  and 
milk:  add  flour  mixture  and  beat  until 
smooth.  Spread  batter  in  a  shallow, 
lightly  greased  baking  pan;  arrange 
apple  slices  over  the  top.  Spread  with 
a  mixture  of  IV2  tablespoons  melted  but- 
ter, %  teaspoon  cinnamon,  %  cup  sugar, 
1  tablespoon  flour.  Bake  in  a  moder- 
ately hot  oven  (375°)  about  30  minutes. 
Serves  8  to  10. 


CHRISTMAS    APPLES 

3   cups  sugar 

2   cups  water 
12   perfect  apples,  pared  and  cored 

1    cup  quince  jelly 
V2   cup  brandy 

Boil  the  sugar  and  water  together  for  10 
minutes.  Add  apples  and  simmer  until 
they  are  tender  but  still  firm.  Place 
drained  apples  in  shallow  baking  dish 
and  fill  centers  with  quince  jelly.  Boil 
down  the  syrup  until  thick  and  pour 
over  the  apples.  Just  before  serving 
pour  the  brandy  over  the  apples,  light, 
and  bring  blazing  to  the  table.  Serves  12. 

RECIPE    STORIES 

Sunset  recommends  family  cook  books 
as  source  books  for  all  historians  who 
would  know  Western  history  intimately. 
The  influences  of  the  many  nationalities 
— Mexican,  Italian,  Chinese,  French, 
etc. — are  easily  traceable  in  the  cold, 
factual  language  of  recipes.  How  easy 
it.  is  to  symbolize  the  timeless  lure  of  the 
West  Coast  in  food  terms — oranges, 
avocados,  olives,  abalone,  artichokes. 
The  urgencies  of  preparing  a  thousand 
odd  meals  a  year  make  it  difficult  to 
step  back  and  get  a  wide  view — to  re- 
member that  fine  cooking  is  a  part  of 
our  Western  culture,  our  Western  civil- 
ization, just  as  surely  as  our  music  and 
our  literature. 

We  invite  all  Sunset  cooks  to  send  us 
recipes-with-a-story.  They  need  not  be 
of  the  past.  The  history  of  food  prepara- 
tion is  a  continuing  one.  Send  your  story 
to  Sunset's  Foods  Editor. 


er     1943 


11 


w 


In  this  seventh  in  the  Blueprints  of  To- 
morrow series.  Architect  Paul  Thiry  of 
Seattle  //resents  his  ideas.  A  native  of 
the  Pacific  Northwest,  he  was  born  in 
Nome,  Alaska.  His  architectural  train- 
ing and  background  have  been  world- 
wide. He  attended  the  University  of 
Washington  and  the  Ecole  des  Beaux 
Arts,  Fontainebleau,  France;  traveled 
and  studied  in  Japan,  China,  India, 
Egypt,  Europe,  Panama,  and  through- 
out the  United  States. 

Here  is  Paul  Thiry: 

Ik  the  House  of  Tomorrow  is  i<>  coal 

much   less  than   today's   homes,  it   must 
be  prefabricated,  in  part   or  in   whole. 
A  complete  factory-buill  house  will  only 

satisfy  a  minor  group,  The  majority  will 

continue  to  want  a  galaxy  of  things,  ma- 
terials, sizes,  systems,  etc  To  satisfy 
them  will  be  the  manufacturer's  head- 
ache. 

People  as  a  whole  are  not  too  interested 


in  construction  systems.  Therefore, 
method  of  fabrication  must  not  too  seri- 
ously handicap  the  living  qualities  of  the 
house.  A  house  once  built  must  be  lived 
in  through  the  years,  yet  the  house 
should  be  subject  to  change  as  the  life 
of  the  family  changes. 
A  house  must  not  be  dated  by  its  equip- 
ment. Equipment,  while  integrated  with, 
should  not  be  an  integral  part  of  the 
house. 

Generally  u  house  should  satisfy  the 
new  developments,  the  more  abundant 
life,  without  eliminating  all  the  things 
of  the  past  we  cherish. 
With  these  thoughts  in  mind  this  Blue- 
print of  Tomorrow  was  developed. 

BASIC   II)KA 

Living  portions  of  the  house  e.g.,  living 
room,  dining  room,  den,  library,  etc. — 
are  portions  of  the  house  most  subject 

to  personal  likes  and  dislikes.    They  are 

the  most  difficult  t<>  analyze  from  .1 
fabrication  or  prefabrication  viewpoint. 
We  leave  these   to  the  discrimination 

and  whims  of  the  builder. 
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See  How  You  Can  Buil 
This  Inexpensive  Hous 
by  Bringing  Togelhe 
Prefabricated  Segment 


Kitchens,    baths,    utility    and 
rooms  lend  themselves  to  factory 
cation.     They  are  not  as  subject  t 
sonal  whim,  being  regarded  more 
light    of    usefulness,    maintenance 
up-to-dateness. 

Within  the  scope  of  these  rooms  li| 
entire    mechanical    functioning    c 
house.   These  mechanical  factors  i 
most   likely  to  become  outmoded 
arc  the  most  costly  to  build  on  t  hi 
This   Blueprint  of  Tomorrow  alio 
most  freedom  in  style,  construction 
of  the  living  core  of  the  house.     It) 
lie    prefabricated   or   site  erected   ( 
material  including  brick  or  stone. 
The   kitchen    and    bath,   bath   am 
room,  and  utility  room  are  factor 
and  added  in   such  quantity  or  <^ 
required.      These   may    be   cluing 

models  change.  Bedrooms  may  l»< 
ami  later  sold  olf  or  traded  in  for 
recent  unit  when  the  family  is  (I 
They  may  be  built  of  metal  or  of  J 
anil  delivered  to  I  hi-  site  complete 
trieal.  sewer,  and  water  connect  io 
made  by  the  turn  of  a  valve. 


/ 


itchen-Bath 


Hot-water  Storage  Tank 


Gorbage  Disposal  unit 


lavatory  .  .  .  mirror 
and  lighting  above 


Bathtub 


Cooking    range 
with  drawers,  etc. 


Dish  cupboard  .  .  . 

contains  mixer,  etc. 


Water-closet medi- 

ne  cabinet  above 


Linen 


Dressing  table  with 
tuck-under   itool 


Folding  table  and  stools 


Sink  .  .  .  spray, 
air-hose,  etc. 


Refrigerator  closet 
for  Furs,  Blankets 

Reverse-cycle  heating  element 

Refrigerator  and  Ice  locker 

Dish'-Washer 


■it  is  the  pulse  of  the  mechanical  operation  of 
se.  Dishwasher  may  '"'  replaced  by  a  clothes 
leheii  no  utility  unit  (diagramed  on  next  page) 
led.  Ironing  board  folds  beneath  work  counter 


Each  unit  is  complete  with  wiring,  heating 
coils,  etc.  Kitchen-bath  unit  (added  here) 
contains  the  central  heating  element  for 
the  living  core  and  the  electrical  distribu- 
tion cabinet  for  the  entire  assembled  house. 
If  1948  model  is  out  of  date  in  1950,  it  can 
be  traded  in  withjtMt  iffUi,nOiliu-n**t^gj  house 


wwrd'imik 
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"•Katns. 


UK*- 


Bedroom  and  Bath 


Window  locations  are  variable 


Shower 


Water-closet. 


lavatory  .  .  .  medicine  cabinet  over 


Heating  Element .  .  .  jf 
electrical  panel  coil* 
are  used  space  can 
be  used    for   drawer* 


Clothes  closet,  contains  drawe 


'*,  etc. 


the  buyer.  EachnZdh'  '""'  V°cket  hook  °f 

y      zach  uould  have  own  controlled  heating  unit 
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would 

'!  "/"I 
would  I 

.>l  i/,,  tk 

Uueati   for  the   summer,  mother  i„-l\ 
Aunt  />',,. v.  might  rent  one  at  lumbal 


»u, 


Utility  Room 


Washing  machine 


Laundry  frays 


Clothes  dryer, 


Clothe*  hamper 


Storage  closet  .  . 
water  heater  &  tank 


Folding  screen 


Storage  closet 


utility  room  illustrates  the  value  oj  the  segmental 

more  forcefully  than  any  oilier  room.  It  contains  the 
e.s  which  are  most  likely  to  he  changed.  In  this  home, 
ding  of  equipment  does  not  outm 
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As  the  units  are  added,  the  relationship  be- 
tween living,  sice  pi  tig,  and  service  areas  is 
maintained.  The  outdoor  living  areas  are 
automatically  created.  Individuality  in  de- 
sign and  arrangement  is  possible  not  only 
in  the  central  living  core  itself  but  also  in 
the  arrangement   oj  the  rooms  around  it 
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How  to  make  your  own  FURNITURE 


UAL   . 


T 


o  the  amateur  furniture  maker  the 
thought  that  the  best  principles  of  de- 
sign might  enter  into  his  product  seems 
a  bit  fantastic.  Just  putting  together 
something  that  will  stand  wear  and  tear 
is  difficult  enough.  Actually,  good  de- 
sign can  simplify  construction,  and  we 
present  designer  Jan  Reiner  to  prove  it. 
Before  coming  to  the  West,  Mr.  Reiner 
was  a  student  of  Le  Corbusier  in  Paris, 
Ove  Bang  in  Oslo,  Norway,  and  Gropius 
at  Harvard.  He  has  taught  at  Mills  Col- 
lege and  Schaeffer  School  of  Design,  and 
has  done  work  for  architects  W.  W. 
Wurster,  and  Clark  and  Lloyd. 
On  these  pages  Mr.  Reiner  sketches  his 
answers  to  this  problem:  Mr,  and  Mrs. 
X  wish  to  make  a  few  pieces  of  furni- 
ture for  their  living  room-dining  room 
(sketched  above) .  They  have  had  no  ex- 
perience in  wood  working  or  training  in 
design. 


/.  Buffet 


Here  is  a  buffet  built  to  create  a  dining 
alcove.    It    consists  of  a  wooden   bench 

and  one  or  two  simple  cases.  Construc- 


tion of  the  wooden  bench  is  self  explan- 
atory. The  eases  may  have  wood  or  glass 

doors,  and  may  he  arranged  i<>  face  in 


either  direction.  If  desired,  they  en 
be  used  singly  wit  h  t  he  half  of  I  he 
serving  as  an  extra  sent. 
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■stable  easy  chair  looks  diffi- 

.  it  is  really  simple  to  make.  In- 

iiict;il  springs,  use  transparent 

■rips — like  those    used  in   belts 


and  suspenders.  For  the  upholstery  use 
one  solid  color  fabric  on  the  top  of  the 
seal  and  another  color  on  the  under  side; 
then   repeat   this    combination   on   the 


front  and  back  of  the  back  cushion.  By 
turning  both  cushions  you  get  a  new 
one-color  effect;  by  just  turning  one  you 
get  a  combination  of  colors. 


ree-way  Table 


+^0 


qoJ  = 


e-way  coffee  table  is  iilso  of  the 
type  of  construction.  Accord- 
e  occasion,  you  can  use  the  large 
p;  the  square  top;  or,  for  after- 
a  for  example,  the  irregular- 


Bookcase 


kcase  requires  no  woodworking 
Just  take  a  couple  of  surfaced 
paint  them  or  leave  unpainted 
the  natural  wood  a  finish)   and 
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shaped  top.  And  here's  an  idea — paint 
the  one  side  of  your  table  top  black  and 
leave  the  other  side  a  natural  finish. 
Then  if  your  china  is  white,  you  turn 
up  the  black  painted  side  of  the  top;  and 


when  you  serve  on  dark  china,  then 
show  the  natural  wooden  top.  Don't 
forget  that  in  a  small  room  monotony 
can  be  easily  reduced  if  we  change  the 
predominant  colors  as  well  as  the  shapes. 


5.  davenport 


place  them  between  glass  blocks.  If  you 
cannot  get  glass  blocks,  red  bricks  will 
do.  The  davenport  is  a  simple  frame  de- 
signed to  hold  a  box  mattress  or  a 


covered  spring.  Here  it  backs  up  to  a 
bookcase  and  a  simple  writing  desk.  It 
is  arranged  to  divide  the  study  and  con- 
versational area  of  the  all-purpose  room 
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Replant  in  October  and 
Create  Your  Own 

BEFORE . . 


hi  almost  every  block  on  every  street  in 
West,  you  find  homes  buried  by  overplanM 
of  fast-growing  material.  In  contrast  this 
ample  oj  bad  planting  appears  almost  bcautl 


I 


F  you  replanted  your  garden — started 
all  over  again — would  you  ehoo.se  the 
same  shrubs  and  vines  that  are  around 
your  house  now? 

Few  Westerners  should  answer  "yes"  to 
that  question.  The  truth  is  that  most 
of  our  gardens  are  overgrown  and  out  of 
scale.  Most  of  our  original  plantings 
were  done  by  very  impatient  people. 
Their  principle  thought  was  on  quick 
(fleets.  They  underestimated  our  cli- 
mate's ability  to  produce  growth. 
If  your  garden  is  suffering  from  the  mis- 
takes of  the  original  gardener,  you 
should  not  allow  sentiment  to  cause  you 
to  perpetuate  those  mistakes. 
Because  October  is  one  of  tlic  best 
months  for  shrub  and  tree  planting,  we 
have  spread  out  on  these  pages  the  most 
frequent  errors  in  home  planting  and  a 
wide  choice  of  correctives. 

FOUNDATION  PLANTING 
Trouble  frequently  begins  al  the  point 
where  house  and  plants  meet.  Instead 
of  Italian  cypress  rearing  up  to  the  roof- 
top OH  either  side  of  a  front  door,  or 
bulging  Law  son  cypress  or  English  lau- 
rels, why  not  something  slower-growing 
and  restrained? 

Trimmed    English    boxwood   and    Irish 
yew    have   formal  dignity    and    perma 


nence.  English  yew  is  less  formal  but 
has  the  same  quiet,  dark  green  as  the 
more  slender  Irish  yew.  Oregon  grape 
(Mahonia  aquifolium)  is  good  for  a  half- 
shaded  position  where  a  8-foot  evergreen 
shrub  is  wanted,  while  Pittosporwm  to- 
bira,  with  fragrant,  orange-blossom-like 
flowers,  rhododendrons,  and  the  always 
satisfactory  camellias  can  serve  where 
slightly   higher  shrubs   are  wanted. 

WINDOWS 

Another  common  sore  spot  in  founda- 
tion planting  is  the  space  under  win- 
dows. Cotoneasters,  pyracanthas,  and 
privets  rarely  keep  their  promises  to 
grow  no  higher  than  the  window  sill.  In 
-haded  and   half  shaded  positions  under 

windows,  any  of  these  can  Im-  grown: 
azaleas;  dwarf  Oregon  (nape;  Sareo- 
cocca  ruscifolia,  a  low  shrub  with  laurel- 
like, pointed  leaves  and  small,  fragrant) 

while      flowers;      the      I, ily-of-t  he-Valley 

shrub  (Pieria  japonica);  and  the  attrac- 
tive Skimmia  japonica,  a  little  shrub 
with  >hiny.  dark  green  leaves  and  white 

flowers  followed  by  red  berries  in  wilder. 

In  warmer  positions,  the  pink  Yeddo 
haw  i  horn:  i  he  fragrant ,  line  leaved,  pink 
diosma    (Coleonema    pulchrum);    gray, 

silky  Icav  ed,  white  llowered  (  'nui  olouluS 
i  in  i, rum;  and  Hose  Daphne  (  I )u /i/i  in' 
(  '  in  a  rum  )  can   lie  grow  n. 


GARAGE  WALLS 
A  well-trained  climbing  rose  witl 
period  of  bloom,  such  as  Talis] 
Paul's    Scarlet,   is   always   an    a 
something  purely  ornamental  is 
on    a    garage    wall.     The   striking 
Trumpet  (Bignonia  cherere);  th 
flowered   Burmese   Honeysuckle 
ecru  Hildebrandtiana);  and  the 

(lowered      Thin/hcri/ia     Gibsonii, 
blooms    almost    all    year,    can    1 

where  temperatures  are  above  '. 
Grapes  and  espaliered  fruits  are 

live  and  useful.    The  Concord  an 

are  ^ I  varieties  of  grapes  f 

and    arbors.     A    fig   tree    makes 

leaved  espalier  and  produces  go 

SERVICE  ■*  \ltl>  FENCE I 

The  modern,  imaginative,  and  \l 
gardener  lets  his  fence   do    mil 
cover  a  multit  ude  of  sins.   He  lef 
vines  or  grapes  form  an  i nt crest 
tern   against    Solid   wood,  trellis,] 
Among  the   berries,   Boyseil,  LoJ 
YoungberrieS    make    the    most 
patten]     against     a    fence.      \\i 
strong  growers   as   the   llimalnyl 
berries,   or    stiff   growers    such 
bellies.    Apples  and  pears  can  Ixl 

in  a  low,  horizontal  position  if  .■* 
space  is  a\  adable  lor  lateral  M 
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Your  doorway  can  be  simply  and  effectively  frai7icd  irifh 
such  fines  as  the  hard)),  fragrant  Star  Jasmine,  the  ever- 
green, glossy-leaved  Pileostegia  vibumoides,  the  winter- 
blooming  Hardenbergia  Comptoniana,  or  English  icy 


.me  Kiiriinie  or  Indian  azaleas  or  the  pin  I:- flowered 
'edilo  hawthorn  (Raphiolepis  indica  rosea)  will  not  ob- 
mct  this  window.  Handsome,  distinctive  camellias  or 
'iburnum  suspensum  are  nicely  trained  on  either  side 


3 


A  warm,  garage  wall  is  a  perfect  spot  against  which  to 
espalier  an  apple,  pear,  plum,  peach,  or  fig.  Vines  can  be 
trained  in  interesting  patterns.  Star  Jasmine  is  very 
effective.  Passion  fruit  might  be  used  in  mild  climates 


4 


Gardens  irithin  gardens  add  interest  and  actually  in- 
crease planting  space  through  more  vertical  planting. 
Boysenberries  or  Youngberries  can  be  trained  to  grow 
in  informal  fan-shaped  patterns  on  a  stake  or  wire  fence 
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More  Ways  to  Correct  Garden  Mistakes 


E 


Camellia  xaxanqua  is  almost  vine- 
habit  and  needs  support  from  a  \ 
trellis.  It  is  quite  different  fn 
japo?iica,  having  fragrant,  loose-{ 
flowers,  and  a  generally  looser  hj 
growth. 

In  a  sunny,  exposed  position,  lai 
pyracanthas,  and  blue  or  white 
plumbago  (P.  cajpensis)  would  b 
choices. 

HOT   SPOT 

There  are  few  plants  that  can  sta 
any  length  of  time  the  impact  o; 
unadulterated  sunshine  concen 
into  a  small,  tight  corner — or  re" 
heat  from  white  walls. 


very  garden  has  its  quota  of  small 
trouble  areas.  It  may  be  a  footworn 
corner,  a  spot  where  the  sun  beats  down 
relentlessly,  a  strip  under  the  eaves 
where  dripping  winter  rains  pack  the 
soil  and  gouge  out  furrows,  or  a  section 
where  a  concrete  foundation  interferes 
with  planting. 

If  your  garden  is  guilty  of  offending  in 
any  of  these  respects  you  can  probably 
correct  it  by  the  simple  expedient  of 
planting  a  shrub  or  vine  that  likes  un- 
usual situations.  October  is  one  of  the 
best  months  for  such  plantings,  and  we 
suggest  a  number  of  special  plants  for 
special  trouble  areas. 

NARROW   SPACES 

Scant  one-  to  two-foot  spaces  between 
walls  and  paths  or  drives  are  apt  to  give 
trouble.  Such  a  space,  however,  is  just 
right  for  a  naturally  slender  shrub  that 
asks  for  the  support  of  a  wall.  One  of 
these  is  Azara  micro phylla.   This  hand- 


some, hardy,  evergreen  from  Chile  is  the 
hardiest  member  of  this  genus.  It  is  a 
graceful  shrub,  with  slender  arching 
branches  and  fine,  delicately-toothed, 
dark  green  leaves.  Its  greenish  flowers 
are  inconspicuous,  but  have  a  chocolate- 
like fragrance  which  has  given  the  shrub 
the  Chilean  name  of  "aromo." 

The  natural  habit  of  growth  of  Gretria 
cuffra  suggests  espaliering.  Its  pointed, 
medium-sized  leaves  are  very  glossy, 
and  its  lavender,  aster-like  flowers  have 
a  long  season  of  bloom,  beginning  in 
spring.  Being  a  native  of  Natal,  South 
Africa,  it  is  not  hardy  in  the  coldest 
climates. 

The  fragrant  Eastern  Spice  Bush  (Caly- 
canthus  florid  nx)  and  the  California 
Sweet  Shrub  (C.  oceid en  talis)  are  good 
for  wall  plantings  in  cool,  moist  loca- 
tions. Both  are  deciduous  and  are  fairly 
wide-branching  in  habit.  Their  flowers 
are  composed  of  many  terra-cotta  or 
reddish-brown  narrow,  pointed  petals 
and  have  a  spicy  fragrance. 


ECHEVERIA   PULVINATA 


Succulents,  however,  will  endure 
heat,  if  their  roots  are  never  allol 
go  completely  dry.  The  ftaiiie-fk 
Kalanchoe  coccinea  is  a  South  A 
which  grows  2  to  4  feet  tall,  has 
bold  leaves,  and  orange  or  scarle 
ers.  Yucca  filamentoxa  (Adam's  N 
makes  a  stunning  pattern  against 
Its  gray-green  leaves  are  needle-li 
its  creamy  white,  bell-like  flower 
gracefully  on  a  tall,  straight   stal 
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Victory  gardeners  seasoned  with  .at  least  one 
year's  experience  know  that  food  gardening 
is  more  intensive  than  ornamental  gardening. 
Neglect  of  flower  gardens  is  telling,  but  not 
irreparable;   a   neglected    vegetable    garden 

can  never  be  coached  back  to  its  former  con- 
dition. Beds  of  (loners  will  yield  creditable 
results  without  frequent  reconditioning  and 

renovation;    not    so    with    vegetables,    which 

demand  thai  the  equivalent  of  what  has 
been  laken  out  be  returned  before  another 
crop  goes  in. 

Soil  Conditioning 
Soils  cannot    be  reconditioned    in    days,  or 


even  in  weeks.  Soils  whose  reconditioning 
begins  in  fall  will  be  is  prime  condition  in 
spring. 

Most  California  soils  lack  humus.  Animal 
and  green  manures,  leaves,  and  peat  supply 
humus,  and  improve  the  mechanical,  as  well 
as  the  physical  qualities  of  the  soil  If  humus 
is  added  in  a  decomposed  form,  it  becomes 
available  for  plant  use  within  a  compara- 
tively   short    period    of    lime;    if   added    in   a 

more  or  less  "raw"  stale,  more  time  is  re- 
quired before  it  is  ready  for  use  by   plants. 

Heine,  if  Nun  use  fresh  manure  or  sow  a 
cover  Crop  in  October,  you  should  not  ex- 
peel   to  plant    the  area  so  treated   until  spring. 
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Vegetables 
Most  of  your  fall  vegetables  should 

especially  those  crops  (such  as  ial 
which   require  a   longer    period   to   rca 

turity. 

See  that  your  supply  of  winter  vej 
will  be  ample  to  take  care  of  your  nl 
making  good-sized  sowings  of  beets,  c 
turnips,  kohlrabi,  chard,  ami  spinac 
lint  neglect  some  of  the  lesser-know! 
tables,    such   as  mustard    spinach.  COB 

(lamb's  lettuce),  and  Chinese  cuhbaf 

in  plants  now).  When  buying  see. I  o 
chard,  be  sure  to  ask  for-  tin'  improve 
green    LuculluS.     It   is  higher    in    \ilani 

Give  your  earlier-sown  vegetables  an 
established  plants  a  side  dressing  of  \ 
Garden  fertilizer.    It   will  push  then 

and    offset    any    possible    setback    or   | 

down    as  a  result    of   lower   teinperiitll 

If  you  BJe  planning  on  putting  in  aspi 
artichokes,  Uld  rhubarb,  prepare  the  J 
for  them  now;  all  of  them  are  heavy  f 

Plant  them  as  soon  as  available 

NUtfj 


YUCCA   FILAMENTOSA 

WET  SPOT 

adly  drained  conditions  can  be 
•d  by  the  use  of  something  like 
ins.  But  if  the  dampness  is  be- 
nit  rol,  take  advantage  of  it  by 
;a  moisture-loving  plant  such  as 
r  water  cress.  There  are:  the 
vellow  marsh  marigolds  Wall  ha 
s)  which  grow  ]  to  2  feet  high; 
rdinal  Flowers  (Lobelia  cardi- 
.vitli  intense  red  flowers  on 
2-  to  4-foot  stems;  and  astilbes 
t  plumes  of  white'  or  rose-colored 

The   stately   Egyptian   paper 

>r    papyrus  (Cyperus  papyrus), 

ing    and    useful    in    making    ar- 

iits  and  Trollius    (Globe  flow- 

•o  enjoy  a  moist,  soggy  soil. 

SHALLOW  SOIL 

'  root  systems  and  self-sustain- 
its  belong  in  shallow  soil.  Sedums 
ke  these  conditions  in  warm, 
pots.  Helxine  Soleirolii   (Babys- 


Tcars) ,  Kenilworth  Ivy  (Linaria  cym- 
balaria),  and  ivy  can  be  used  in  shade. 
In  all  cases,  of  course,  there  should  be 
some  provision  for  the  escape  of  water, 
for  none  of  these  plants  prefers  boggy 
conditions. 

WORN  CORNER 

There  are  many  attractive,  dwarf,  ever- 
green shrubs  which  will  help  solve  the 
corner  problem.  The  dwarf  barberries 
(Berberis  gracilis  and  B.  vcrruculosa 
car.  com  pacta )  are  low-growing,  sturdy, 
and  hardy  Their  dainty  leaves  are  stiff, 
holly-like,  and  a  dark,  glossy  green. 
Small  orange-yellow  flowers  are  followed 
by  dark  fruits.  Berberis  gracilis  is  even 
smaller  and  daintier — a  real  gem  among 
small,  hardy  shrubs.  The  dwarf  euony- 
mous,  E.  japonicus  microphyllus,  will 
give  a  stift'er  and  more  formal  corner  ac- 
cent, as  will  the  fragrant-leaved  dwarf 
myrtles  (Myrtus  communis  minima  and 
nana).  For  a  sunny  corner  in  a  less 
formal  position,  we'd  like  the  "herby" 
prostrate  rosemary  (Rosmarimus  offici- 
nalis prostratus). 


TROLLIUS 


LAWN  TREE 

The  Deodar  cedar  which  was  so  small 
when  you  planted  it  on  your  front  lawn 
ten  years  ago  now  bids  fair  to  possess 
the  lawn  completely  and  to  blot  out  half 


of  the  front  of  the  house  as  well.  A  small 
conifer,  such  as  the  Colorado  Blue 
Spruce  or  the  Spanish  Fir  (Abies  Pin- 
sapo)  will  not  quickly  outgrow  its  space. 
Or  if  a  conifer  is  not  a  "must,"  a  shapely 
broad-leaved  evergreen  such  as  the 
Dwarf  Elm  (Vhnus  pumila),  the  Cam- 
phor Tree  (Cinnamonum  Camphora), 
and  the  Bottle  Tree  (Sterculia  diversi- 
folia)  will  give  long  satisfaction.  The 
Southern  Magnolia  (Magnolia  grandi- 
flora)  is  a  long-lived  tree,  beautiful  at  all 
times,  and  takes  many  years  to  reach 
maturity. 

Flowering  crab-apples,  plums,  and  haw- 
thorns are  ornamental  and  will  never 
usurp  valuable  space  in  the  small  gar- 
den. 


r:  ,ji j — ii .l__jlzziu. 


RAISED  BEDS 

A  raised  bed  enclosed  with  a  low  wall  of 
brick  or  flat  stones  will  do  two  things: 
improve  growing  conditions,  and  add  a 
new  point  of  interest  in  your  garden. 
With  the  improved  drainage  provided 
by  a  raised  bed,  the  growing  of  winter 
stocks,  Iceland  poppies,  spring  bulbs, 
and  fall  and  winter  vegetables  is  no 
problem. 

In  such  a  raised  bed  last  fall  we  grew 
red  violas  and  white  stocks  against  a 
background  of  red  cabbages.  And  a  bed 
edged  with  miniature  heads  of  Mignon- 
ette lettuce  and  filled  with  gaily-colored 
Iceland  poppies  would  brighten  any 
winter  or  spring  garden. 


is  a  good  month  in  which  to  sow 
>eas  in  the  Sacramento-San  Joaquin 
the  coastal  and  San  Francisco  Bay 
id  the  intermediate  section  of  North- 
fornia.  Soak  the  soil  thoroughly  a 
5  before  planting,  then  sow  the  seed 
■(ting  it  with  copper  oxide  to  prevent 
not  water  until  after  the  seedlings 
Drainage  should  be  perfect  for  the 
ults  with  peas. 

Compost 

le  compost  heap  growing  by  adding 
the  leaves  you  can  possibly  rake  up. 
fill  not  to  add  diseased  leaves  or 
roni  the  garden  beds.  These  should 
ed  to  prevent  the  spread  of  infection. 

Ornamentals 

our  orders  for  new  ornamentals,  in- 
azaleas,    camellias,    rhododendrons, 

ss.  Flowering  trees  and  shrubs  should 
on  your  list  for  early  ordering  and 

;  as  soon  as  the  nurseries  can  supply 


Unless  the  ground  has  been  thoroughly 
moistened  by  rains,  you  will  need  to  give  spe- 
cial attention  to  your  azaleas,  camellias,  and 
rhododendrons.  Their  roots  should  at  no 
time  suffer  from  drought. 

Pruning 

October  is  always  a  good  month  for  prun- 
ing. With  defoliation  started,  you  can  prune 
fruit  trees,  flowering  shrubs,  flowering  fruits, 
and  deciduous  shade  trees.  Some  fruit  trees, 
such  as  apples,  are  slow  in  defoliating,  so 
you  may  have  to  delay  pruning  them  until 
November  or  December. 

Roses,  which  frequently  continue  blooming 
until  Christmas  in  many  sections  of  Central 
California,  can  wait  for  pruning  until  No- 
vember or  December. 

Bulbs 

October  is  a  bulb  month,  with  almost  limit- 
less varieties  ready  for  planting.  Try  a  few 
new  varieties  this  year.  The  Siberian  Blue- 
bell, Ixiolirion  I'allasii,  a  hardy.  brodiaea-Iike 
bulb  which  is  ideal  for  cutting,  and  the 
lovely,     fragile-stemmed     Glory-of-the-Sun, 


Leucocoryne  ixioides,  which,  though  intro- 
duced some  years  ago,  is  still  not  commonly 
grown,  are  two  worth  trying.  Like  most 
bulbs,  they  require  a  light,  well-drained  soil. 
A  cushion  of  sand  for  each  bulb  gives  insur- 
ance against  rot. 

Berries 

Go  over  your  berry  patches,  cutting  out  the 
old  canes  and  tying  up  the  new.  Five  to  7 
strong  canes  should  be  left  to  a  bush.  Give 
each  bush  a  4-  to  (i-inch  mulch  of  rotted 
manure,  which  can  be  turned  under  in  early 
spring.  A  mixture  of  chicken  manure  and 
strawy  material  is  good. 

Boysenberry  canes  should  be  cut  back 
sharply — right  to  the  crowns — as  soon  as 
they  cease  bearing,  so  that  new  growth  may 
be  put  on  in  the  fall.  It  is  this  fall's  growth 
that   makes  next   scar's  crop. 

You  can  increase  your  berry  patch  next 
spring  by  tip-layering  trailing  black!>erries 
and  black  raspberries  and  by  taking  root  cut- 
tings of  red  raspberries  and  upright  black- 
berries. 
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Puff  Shells.    Combine  ingredients;  cook 
till  mixture  forms  a  ball;  cool  slightly 


Beat  in  the  egg's,  one  at  a  time.    Chill 

mixture  overnight  or  from  5  to  (i  hours 


Shape  mixture  in  large  or  small  mouutls 
;i  inches   apart    on    greased   cool.ic   sheet 


Bake  in   hoi  OX  en  15  minutes;  Inner  heal 
to    moderate;    bale  25  SO   minutes  more 


Send  your  favorite  in-tune-uith-tlie-tintes  recipes  to  Kitchen  Cabinet.  For  each  o\ 
used.  SUNSET  pays  $1  upon  publication.    Every  recipe  is  twice-tested  before  it 
pears— first  by  the  contributor,  and  secondly  by  Sunset's  Foods  Editor. 


PUFF    S 

Most  of  us  think  of  puff  shells  as  part 
and  parcel  of  cream  puffs  and  let  it  go  at 
that.  But  actually  these  tender,  golden 
brown  cases  are  good  "containers"  for  a 
variety  of  mixtures,  hot  and  cold.  Here's 
the  recipe  plus  some  illustrated  sugges- 
tions for  filling  them.  (See  also  the 
recipe  for  Custard  Cream  Filling  on 
page  24.) 

V2  cup  shortening 

1  cup  boiling  water 

1  cup  sifted  all-purpose  flour 

1  teaspoon  salt 

4  eggs 

Add  shortening  to  water  and  bring  to  a 
boil;  add  flour  and  salt  all  at  once,  stir- 
ring   vigorously;    cook,    stirring    con- 

BRAISED    BEEF 

Here's  a  meat  dish  that's  more  than 
worth  whatever  red  stamps  it  takes! 
Gnocchi  (see  recipe  below)  or  buttered 
noodles  or  macaroni  go  especially  well 
with  it. 

1V2  pounds  beef  (chuck,  rump,  or  round) 

V2  cup  thinly  sliced  onion 

1  medium-sized  carrot,  grated  or  thinly 
sliced 

Vl  clove  garlic,  minced  (optional) 

1  tablespoon  finely  minced  parsley 

2  tablespoons  bacon  drippings 
1  cup  Claret 

1    cup  water 

Salt,  pepper,  and  herbs  to  taste 

Cut  meat  into  1%-inch  cubes.  Using  a 
Dutch  oven  or  heavy  skillet,  saute 
onion,  carrot,  garlic,  and  parsley  in 
bacon  drippings  until  lightly  browned; 


HELLS 

stantly,  until  mixture  forms  a  ball  j 
center  of  pan.    Cool  slightly,  then 
the  unbeaten  eggs,  one  at  a  time,  bel 
ing  thoroughly  after  each  egg  is  add! 
Chill  mixture  in  the  refrigerator  o\l 
night  or  for  at  least  5orfi  hours.  Us| 
a   tablespoon,    shape    mixture    into 
large  mounds  on  a  greased  cookie  sh^ 
(For  miniature  puff  shells,  shape  1- 
rounds  with  a  teaspoon.)  Place  moid 
2  inches  apart  to  permit  spreading.  Bj 
in  a   hot  oven    (450°)    for  15  minuj 
then  reduce   heat  to  moderate    (3oi 
and  bake  25  to  30  minutes  longer.  (Bj 
miniature  shells  about  half  that  timj 
Makes  12  large  shells.— IF.  F.  K., 
utile. 

WITH    CLARET 

add  meat  and  brown  nicely  on  all  sij 
add  remaining  ingredients.  Cover  tigl 
and  simmer  very  slowly  for  abouf 
hours,  or  until  meat  is  tender.  Add  nl 
wine  or  water,  if  necessary,  during  c<| 
ing.  If  desired,  thicken  gravy  (wi 
little  flour  mixed  to  a  smooth  paste  \| 
an  equal  amount  of  water)  before  sJ 
ing.  Serves  4. — V.  W.,  Long  Be\ 
Calif. 


OCTOBER    DINNER 

•^Braised    Beef    with    Claret 

Broccoli  -fcGnocchi 

Grated    Carrot    and    Cucumber    Salad 

Whole    Wheat    Rolls 

Baked     Pears  Cookies 


GNOCGH 


There  arc  many  versions  of  Gnocchi,  but 
here  is  a  simple  one  that's  a  delicious 
accompaniment — in  place  of  potato — to 
meat,  seafood,  or  chicken.  (Try  it  with 
creamed    codfish  sometime.) 

2   cups  milk 
V2    cup  white  cornmeal 
1    teaspoon  salt 

1  egg,  well  beaten 

2  tablespoons  butter  or  margarine 

1    (IV2  ounce)  package  grated  Parmesan- 
type  or  V2  cup  grated  American  cheese 

Scald  milk  in  top  pari  of  double  boiler 


over  direct  heat;  add  cornmeal  and 
and  stir  until  smooth;  cook,  covt 
over  boiling  water  for  about  15  mini 
or  until  mush  is  done.  Remove  i 
heat    and  add  beaten  egg.     Dot   tin 

ic I'  a   casserole  with   butter 

sprinkle  with  cheese;  put  in  half  of 
cooked  mush;  top  with  more  butter 
cheese;  add  remaining  mush  and 
remaining  butler  and  cheese.    Bak 

a  moderate  oven    (350°)    for  30  min 
Seises  4. — 0.  M .  A.,  Piedmont.   Ca 


K  R  A 


The  Russians  spread  this  vegetable  mix- 
ture on  rye  bread  for  a  sort  of  hot,  open 

laced    .sandwich.     We've    served    it    this 

way  and  as  a  regular  vegetable,  and  find 

it   good-to  cat    in   both  eases! 

1    eggplant  (weighing  about  1  pound) 
3   or  4  small  carrots,  coarsely  grated 

1  onion,  finely  chopped 

2  tablespoons  salad  oil  (preferably 

olive  oil) 
2   tomatoes,  peeled  and  chopped 
Salt  and  pepper  to  taste 


Hake  the  whole,  impeded  eggplant 
hot  oven  (428°)  for  31)  to  l.">  min 
or  until  it    feels   soft   when  you    pre 

with  your  finger,    When  cool  enoui 

handle,  peel  and  mash  the  pulp  J 
the  carrots  and  onion   slowly  in  oil 

tender;   add   tomatoes  and  sin i 

to  10  minutes.  Add  mashed  egfl 
Season  to  taste  with  sail  and  pl- 
ain! heat  i  horoughly  before  Mg 
Serves  l.     Z.  II.,  San  Francisco. 
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Sunset  Soliloquy 


Standing  here  quietly  with  my  family  on 
our  Pacific  shore,  I  face  towards  Japan, 
watching  the  sun  sear  the  horizon  like  a 
ball  of  fire.  It  suggests  the  blood-red  spot 
on  enemy  warships'  bunting,  on  Zeros' 
wings.  But  it  isn't  rising,  it's  setting  .  .  . 
sinking  slowly,  inexorably  into  the  sea.  & 
Yes,  Tojo,  we  know  your  "rising  sun"  still 
rides  high.  But  every  American  can  speed 
its  setting,  and  every  American  will.  On  this, 


we  are  in  complete  and  grim  accord:  You 
and  1/ our  kind  must  fall.  We  will  not  become 
complacent.  We  won't  "let  down !"  Our  only 
terms  (and  mark  this  well)  are  unconditional 
surrender.  *  Your  "rising  sun,"  Tojo,  passed 
the  meridian  on  December  7,  1941.  Slowly 
now,  but  surely,  night  is  coming.  Don't 
you  feel  the  twilight's  chill? 

THE    PACIFIC    COAST    GAS    ASSOCIATION 


Conserve  fuel  for  war  industries.  •  Avoid  even  the  slightest  waste  of  gas. 


ERVING       THE       WEST 


IN       WAR       AND       PBAOE 
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Fillings.  Serve  creamed  chicken,  seafood, 
mushrooms,  dried  beef  in  heated  shells 


Fill  with  chicken,  seafood,  or  ham  and 
e<j<j  salad.  A  good  idea  for  lunch  boxes 


For   dessert,    use    a   custard    filling,   ice 
cream,   applesauce,   or   sweetened   fruit 


Tiny    shells   filled    with    a   creamed    nut 
lure  or  salad  make  delicious  appeti  era 


CUSTARD    CR 

In  addition  to  being  good  inside  puff 
shells,  this  is  also  a  delectable  filling  for 
layer  cakes. 

2   tablespoons  cornstarch 

2  cups  milk 

3  egg  yolks 
V3   cup  sugar 

Vs    teaspoon  salt 
1    tablespoon  butter 
1    teaspoon  vanilla 

Mix  cornstarch  to  a  smooth,  thin  paste 
with  a  little  of  the  milk.  Scald  remain- 
ing milk.  Beat  egg  yolks  slightly;  add 
sugar  and  salt;  add  cornstarch;  stir  in 
scalded  milk.  Cook  over  boiling  water, 
stirring  constantly,  for  about  15  min- 
utes, or  until  mixture  is  thick  and 
smooth.  Add  butter;  when  cool,  add 
vanilla.  This  makes  sufficient  filling  for 
12  large  puff  shells. 


EAM    FILLING 

Good  variations.  Coffee  Filling:  seall 
tablespoons    ground     coffee     with 
milk;  strain  through  wet  cheesecloth  | 
Banana  Filling:  add  1  banana,  diced 
cooled  filling  .  .  .  Coconut   Filling: 
1/2   cup  shredded   coconut   .   .   .  Ma\ 
Filling:  stir  %  cup  semi-sweet  choco 
"bits"  into  hot  filling  .  .  .  Almond  Fill 
omit  vanilla  and  add  almond  extract 
taste.— E.  C.  D..  Menlo  Park.  Calif 


PUFF  SHELL  TOPPINGS 
Custard-  or  Ice-Cream-filled  Puffs:  Sprinkf 
with  confectioners'  sugar  or  serve  with 
chocolate,  butterscotch,  or  fruit  sauce. 
Fruit-filled  Puffs:  Sprinkle  with  confec 
tioners'  sugar  or  top  with  Angel  Flu! 
(See  recipe  in  Kitchen  Cabinet,  Septembc  ^ 
1943). 


SHRIMP    DELIG  HT 


Next  time  you  see  shrimps  in  the  mar- 
ket, remember  this  recipe.  The  sauce 
has  a  special  piquancy  all  its  own. 

V2    clove  garlic,  finely  minced  (optional) 
2    tablespoons  butter  or  margarine 
2    tablespoons  flour 

2    cups  canned  or  stewed  fresh  tomatoes 
2    tablespoons  chopped  parsley 
1    tablespoon  Worcestershire  sauce 
Salt  and  pepper  to  taste 

Va    cup  cream  or  evaporated  milk 

V4    cup  Sherry 
IV2   pounds  fresh  cooked  shrimps 


Saute  garlic  in  butter  until  ni( 
browned.  Add  flour  and  stir  until 
blended;  cook  for  a  minute  or  two. 
tomatoes  and  cook  slowly,  stirring  c 
stantly,  for  about  5  minutes.  Rem 
from  heat  and  add  parsley,  seasonij 
milk,  and  Sherry,  blend  well 
shrimps  and  cook  over  boiling  w 
just  long  enough  to  heat  thoroug 
Serve  with  rice  or  on  toast.  Serves  l 
R.  1).  M.,  La  Canada.  Calif. 


SENF    GU  R  KEN 


These  easy  and  delicious  sweet  pickles 
are  a  good  way  to  use  some  of  the  sur- 
plus cucumbers  from  your  Victory 
garden. 

12    large  cucumbers 
V2   cup  salt 

1  quart  cider  vinegar 

2  cups  sugar 

1/2  cup  mustard  seed 
2  dozen  tiny  chilies 
2    tablespoons  whole  allspice 

Bay  leaves 

Fresh  dill  (optional) 

Peel  cucumbers  and  cut  in  half  length- 
wise;    scrape   out    seeds    with    a   silver 
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spoon;  cut  in  large  chunks  or  in  fin 
shaped  pieces.    Sprinkle  cucumbers 
salt  and  let  stand  overnight;  drain 
dry.    Combine  vinegar  and    sugar   i 
large   kettle;    add   spices   tied    looseh  t 
a  cheesecloth   bag;    boil   together  .')  11  ,-,.; 
lltes.  Add  cucumbers  and  simmer  ge 
for  15  to  20  minutes  or  until  cucuml^i  ., 
are  glassy   but   still  crisp.    I'ack   into 

sterilized  jars,  in  which  have  been  phj 

2  or  ,'i  bay  leaves  and,  if  desired,  a 
small   sprigs  of  dill;   cover    with   boi 
syrup   and    seal    at    once.     Let    slan 
week   or   two   before    using.- — //.    L. 

San  Francisco. 


BAKED    PARSLEY    RICE 


As  proof  of  the  old  saying,  "If  a   little 
is  good,  more  is  better,"  here's  a  casse 
role  dish  featuring  a  generous  amounl  of 

that   faithful  herb,  paisley. 

2    (3  oz.)  packages  pimiento  cream  cheese, 
or  2  (3  oz.)  packages  plain  cream  cheeso 
blended  with  2  tablespoons  chopped 
piemento 

1  tall  can  evaporated  milk 

2  eggs,  slightly  beaten 

1    cup  finely  minced  parsley 

1    small  onion,  grated  or  finely  minced 

1  tablespoon  Worcestershire  sauce 
Salt  and  pepper  to  taste 

2  cups  cooked  brown  or  while  rice 

Mash   cheese   with    a    fork;   add    milk 

gradually,  beating  until  smooth.  Add  re- 


maining ingredients  and  mix  well.  1 
into  a  greased  casserole,  set  in  a  shal 
pail  of  hot  water,  and  bake  in  a  moj 
ate  oven  (850°)  for  about  1  hour 
until   firm.    Serves  .r>.    Note:  If  t hi 

any  left  over,  slice  it  and  saute  it  ligl 

in  butter  <>r  margarine, — //.  W.  D.,  /' 

laud. 
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SUNDAY    NIGHT    SUPPER 

AM i'    Delight    on    Toast 

or    ^Baked   Parsley    Rice 

Mixed    Vegetable    Salad    Bowl 

French    Rolls  Olives   and    l'..kles 

A  full    Shells    filled    with    Applesauce 

and    topped    with    Angel    Fluff 
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SOUP  IDEAS 
ROM  RANCHO 
KETTLES 


the  fifth  in  a  series  of  articles  on 
it  proper  use  of  soup  can  transform 
nary  meal  into  a '  family  fa  vo  rite. 

SUNNYVALE  PACKING  CO. 


Rancho  Soup  Kitchens  we've  been 
g  tomatoes  that  have  the  best  flavor 
•S  and  have  been  blending  them  into 
to  soup  of  creamy  smoothness  and 

piquancy. 

not  the  lure  of  the  taste  of  Rancho 
i  Soup  by  itself  that  we're  interested 
die   moment.    Let's    visit   with    the 

chef  while  he's  testing  recipes  for 
rdays. 


casserole  dish  that  leans  heavily 
le  small  can  of  Rancho  Tomato  Soup 
ipodness.  The  dinner  menu  might  be: 


*Beef-Brown  Rice  Casserole 
Beans  Raw  Carrot  Salad 

'  Rolls  Apple  Butter 

Jrown  Betty  with  Lemon  Sauce 


IEEF-BROWN  RICE  CASSEROLE 


onion, 
/  sliced 
spoons 
Ded  green 
er 


cups  cooked 
brown  rice 


1   small  can  Rancho 
Tomato  Soup 
thinned  with  1/2 
spoons  cup  beef  stock 

1  drippings  or  water 

d  lean  beef,       Salt,  pepper  to  taste 
id  Buttered  crumbs 

mion  and  green  pepper  in  bacon 
gs  until  tender;  add  beef  and  cook, 

with  a  fork,  until  nicely  browned, 
.e  meat  mixture  with  rice,  soup,  and 
lgs ;  turn  into  greased  casserole,  top 
ittered  crumbs.  Bake  in  moderately 
n  (375°)  for  30  minutes.  Serves  6. 
;ht  add  that  2  cups  of  chopped  left- 
aked  meat — beef,  veal,  lamb,  pork, 
1  chicken  —  could  be  substituted 
or  the  ground  beef  in  this  recipe, 
especially  good  here.  If  you  use 

meat,  you  don't  need  to  saute  it. 

add  it  to  the  sauteed  onion  and 
iepper  with  the  other  ingredients. 

•  casserole  dish  ...  but  this  one 
crab.  It  would  be  equally  good 
na,  cooked  or  canned  salmon,  or 
vorite  white  fish — such  as  halibut, 
•,  or  cod — cooked  and  flaked.  Try 
a  Sunday  night  buffet  supper. 


v\\  c?^ 

^/ 
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♦Crab  Pie 

Platter  salad  of 

Cole  Slaw,  Sliced  Tomatoes,  and 

Cooked  Broccoli 

Hot  French  Bread 

Relishes 

Apple  Pie 

.  ..  _ 

Cheese 

- 

2  tablespoons 
minced  onion 

3  tablespoons 
melted  butter  or 
margarine 

2  cups  flaked 
crabmeat 

2  cups  (firmly 
packed)  soft 
bread  crumbs 

2  eggs,  well  beaten 


CRAB  PIE 

2  tablespoons 
chopped  parsley 

1  small  can  Rancho 
Tomato  Soup 

%  cup  milk 

2  tablespoons 
lemon  juice 

Salt  and  pepper 

to  taste 
Vi  cup  grated 

American  cheese 


Saute  onion  in  butter  until  tender;  add 
crabmeat,  bread  crumbs,  and  parsley.  Com- 
bine eggs,  soup,  milk,  and  lemon  juice ;  mix 
well  with  crab-crumb  mixture;  season  to 
taste  with  salt  and  pepper.  Turn  into  a 
greased  casserole  and  sprinkle  grated  cheese 
over  the  top.  Set  casserole  in  a  shallow  pan 
of  hot  water  and  bake  in  a  moderate  oven 
(350°)  for  45  minutes.  Serves  6. 

let's  not  forget  the  salad.  The  name  sug- 
gests its  delicate  color,  but  no  mere  words 
can  do  justice  to  its  delicious  flavor.  It 
might  well  be  featured  in  the  center  of  a 
luncheon  salad  plate.  For  instance: 


Sal 

ad  Pla 

te  of 

*Coral  Salad 

(in  individua 

mold), 

Cooked  Cauliflowerets, 

Artichoke  Hearts 

French  Dressing 

Hot  Biscuits 

Apr 

cot  Jam 

Fruit  Cup 

Cookies 

CORAL  SALAD 


2  tablespoons  plain, 
unflavored  gelatin 

V2  cup  cold  water 

1  small  can  Rancho 
Tomato  Soup 
thinned  with  y2 
cup  water 

%  cup  mayonnaise 

3/4  cup  cottage 
cheese 


1   tablespoon  pre- 
pared horseradish 

1   tablespoon 
lemon  juice 

1   teaspoon  onion 
juice 

1  cup  finely  diced 
celery 

Salt  and  pepper 
to  taste 


Soften  gelatin  in  cold  water  5  minutes.  Heat 
soup-water  mixture  to  boiling ;  add  softened 
gelatin  and  stir  until  it  is  dissolved;  cool. 
Blend  mayonnaise,  cottage  cheese,  horse- 
radish, lemon  juice,  and  onion  juice  to- 
gether; stir  in  cold  and  slightly  thickened 
soup-gelatin  mixture;  add  celery,  salt,  and 
pepper.  Turn  into  individual  molds  or  one 
large  mold;  chill  until  firm.  Unmold  on 
crisp  lettuce  and  serve  with  French  dress- 
ing. Serves  8. 

"Guest  Insurance".  Don't  let  an  unex- 
pected dinner  guest  find  you  hopelessly 
unprepared.  Keep  a  complete  supply  of 
Rancho  Soups  in  your  cupboard:  Tomato, 


For  a  delicious  dish  that  can  be  fixed 
in  a  jiffy,  try  an  envelope  of 


RANCHO 

HOODIE  SOUP 

tiu* 


The  directions  call  for  mixing  it  in 
4  cups  of  boiling  water.  Possibly  you'll 
prefer  less  water  for  an  even  richer 
flavored  broth.  If  you  start  to  cook  it 
at — 


You'll  be  all  ready  to  serve  at- 


It  will  be  as  tasty  as  homemade 
chicken  noodle  soup  that  has  been 
simmered  for  hours,  and  the  faces  of 
the  family  will  be  wreathed  in — 


What's  more,  for  Rancho  Noodle 
Soup  Mix,  you  need  no — 


lSj]l!{j!!J!l!]^lB 
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Vegetable,  Chicken  Noodle,  Asparagus  and 
Pea  in  cans ;  Dehydrated  Noodle  Soup  Mix. 

How  such  good  soup  can  cost  so  little  is 
our  only  soup  secret 

But  at  least  part  of  the  secret  is  due  to  our 
location  in  the  heart  of  the  rich,  sunny 
Santa  Clara  Valley,  next  door  to  the  fine, 
fresh  vegetables  grown  by  our  neighbors. 
And  because  our  soups  are  made  in  the 
West,  we're  closer  to  Western  grocers.  All 
the  transportation  savings  we  make  by  our 
more  favorable  location  are  passed  on  to 
you  in  a  lower  price  for  Rancho  Soups. 


When  you  buy  Rancho  Soups,  look  for  the 
U.  S.  Department  of  Agriculture  Seal  of 
Inspection.  That's  your  guarantee  of  whole- 
someness.  It  means  that  government  in- 
spectors check  every  step  in  the  preparation 
of  Rancho  Soups. 


Tune  in  Rancho  News  every  Saturday 
evening  at  10:00  o'clock.  NBC  Pacific 
Coast  Network. 


k^. 
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REVISED* 
WARTIME 

...New  edition  of  famous 
Fleischmann's  Recipe  Book 
now  ready!  FREE  to  you/ 
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FOOD  NOTES 

About   Table   Manners 
And   October   Menus 


L 


ICKING  the  platter  clean  has  become 
the  fashion,  and  for  a  good  reason!  We  as 
a  nation  have  been  guilty  of  throwing 
away  more  than  one-sixth  of  the  food 
we  buy  for  our  tables.  The  cost  of  food 
waste  in  homes  alone  is  said  to  be  some 
four  billion  dollars  a  year,  or  four  times 
the  value  of  the  food  shipped  through 
Lend-Lease  to  our  Allies  in  1942. 

Now  there  are  lots  of  obvious  ways  to 
cut  down  on  this  tremendous  and  un- 
necessary waste — not  buying  more  than 
we  need,  using  leftovers  judiciously, 
storing  foods  so  that  they  will  keep,  edu- 
cating our  families  to  like  everything 
(or  nearly  everything) ,  serving  portions 
that  are  not  too  large  for  easy  eating, 
making  the  most  of  every  crumb  and 
celery  leaf,  cooking  with  care — to  name 
a  few.  In  most  cases  it's  the  cook's  job. 
She  might  well  have  a  framed  motto 
over  the  stove  with  the  one  word  "CON- 
SERVE." But  there  is  still  another 
slant  on  the  situation — a  family  matter 
— that  involves  the  delicate  question  of 
table  manners! 


We've  been  hearing  a  lot  recently  about 
"('lean  Plate  Clubs,"  and  if  the  old  say- 
ing about  "the  little  things  in  life"  is 
true,  this  campaign  to  eat  everything 
set  before  us  should  add  up  to  a  tre- 
mendous saving,  Rut  whet  her  one  wears 
a  button  and  belongs  to  an  organization 
is  unimportant.  Each  of  us  has  an  in- 
dividual responsibility  to  squeeze  every 
bit  of  juice  out  of  that  half  grapefruit; 
to  eat  our  lettuce  down  to  the  outside 
leaf;  and  to  drink  our  soup  to  the  last 
drop. 
Many    San    Francisco    restaurants    now 

provide  Pet  Pakits  (an  idea  originated 
by  the  San  Francisco  Society  for  the 

Prevention  of  Cruelty  to  Animals)  so 
that  customers  can  take  table  scraps 
home  for  Rover;  in  the  Navy  mess  hall 
al  Treasure  Island,  cafeteria  trays  are 
inspected  as  the  men  finish  eating,  and 

hack    to    the    table    goes    anyone    whose 

eyes  have  been  hi^H''1*  than  his  stom- 


Two  Ways 
to  save  Time 


! 


bills  by  Ched 

Instead  of  tirin 
trips  to  pay  bills  i 
person,  pay  ther 
by  check — from  the  comfort  c 
your  home.  If  you  have  no  cheel  pi 
ing  account,  we  suggest  that  yc  ! 
open  a  Special  Checking  Accoun 
No   minimum  balance   is   r 
quired,  and  there's  no  month 
service  charge.  The  only  cost 
for  checks — in  books  of  10  f 
$1 — as  you  need  them. 

2.  Bank  by  Mail 


You  can  openl 
Special  Checki 
Account  and  ma 
your  deposits  by  mail  —  savi 
time,  tires  and  gasoline.  Toenj 
this  convenience,  just  write 
a  handy  bank-by-mail  envelc 
and  deposit  ticket. 

BUY  U.S.  WAR  BONOS  Si  STAN 


AMERICAN 

TRUST 
COMPANY 

Hanking  Since  1854 


HI  AD  OFFK  1  SAN  FRANM 
Many  Offices  Serving  Northern  Culii 
M,  mh,  r  Federal  Deposit  Insurant  t  Corpi 
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i!  These  arc  bul  two  examples  of  what 
x-i ii tr  done  in  an  all  nut  effort  to  imi- 
r  the  Spratt  family.  However,  the 
I  field  of  action  is  1 1  * « -  home.  So.  if 
i've  been  casual  about  leaving  a  little 
hi-  or  that  on  your  plate,  start  now 
ick  it  clean! 


TASTE  WORTH Y 

ssmber  these  good-food  ideas  when 
're   planning   October  menus: 

nl  Apples  mi  (irni in:  Sprinkle  a  gen- 
I  amount  of  grated  American  cheese 
■  baked   apples    (or  baked   pears), 

c  they  arc  still   warm.    No  cream  is 

led  on  these. — /.  S.  G.,  Laguna 
•//.  Calif. 

a-  Cake  Topping:  Crush  8  graham 

kcrs  and  mi\  with  2  tablespoons 
in  or  white  sugar,  'i  teaspoon  each 
anion  and  nutmeg,  a  lew  chopped 
.  and  '  ;  cup  melted  butter  or  mar- 
ie. Spread  over  your  favorite  quick 
e  cake  before  baking. — D.  //.,  Ross, 
i. 

m-Fried    Kami  niches:    Saute    cheese 

■riches  in  bacon  drippings,  or 
id  the  drippings  on  the  outside  of 

wiches  to  lie  toasted.  The  sand- 
ics  will  have  a  delicious  bacon 
<v.—B.  G.  C,  Ashland,  Ore. 

wurgers  Holland  Style:  Saute  a 
1  onion  in  butter  or  margarine  until 
m;  add  V2  teaspoon  curry  powder. 
1  pound  ground  beef  with  V2  cup 
Bead  crumbs  that  have  been  soaked 
lilk;  shape  into  loose  cakes  and 
n  in  the  pan  with  the  onion.  Put 
5  between  toasted  buns  and  serve 
tier  as  an  accompaniment. — S.  L. 
UOs  Angeles. 

Tun-Three  Salad  Dressing:  Beat 
her  1  tablespoon  sugar,  2  table- 
ns  lemon  juice  or  vinegar,  and  3 
spoons  cream  or  evaporated  milk, 
is  a  quick  and  delicious  dressing 
ruit  salads  and  cole  slaw. — B.  G.  G., 
berry,  Calif. 

Vwe'en  Salad:  Wash  uncooked 
es  and  soak  in  orange  juice  for  2 
s;  remove  pits  and  stuff  each  prune 

a  walnut  meat.  Marinate  orange 
mis  in  French  dressing  for  x/2  hour, 
nge  prunes  and  orange  sections  on 

lettuce  and  serve  with  your  favor- 

uit  salad  dressing.—./.  A.  B.,  Menlo 

.  Calif. 
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OONY  STOP  ASKING- 
FOP  MY  PICKLES  .. . 

Your  dealer  tvill  frequently 
have  them  foryouf 


These  war  days,  "our  boys"  come 
first,  of  course!  Our  first  job  is  to 
supply  the  men  of  our  armed  serv- 
ices. But  we're  working  extra  hard 
to  try  to  keep  you  supplied,  too. 
So,  keep  on  asking  for  your  favor- 
ite kind  of  C«H*B  Pickles  and  you'll 
often  partake  of  the  extra  enjoy- 
ment that  they  provide! 

Buy  ANOTHER  War  Bond! 


Just  a  Mile 

$e1tCr . .  but  what  a  "difference! 


ii 


Main   Building 

Hotel    Del    Monte 

1942 


Nim  vineyard 

Fine  California  Wines 

Especially    endorsed    by 

Hotel  Del  Monte 

To  add  a  truly  distinguished  touch  and 
sparkle  to  entertaining,  serve  these 
wines  recommended  and  preferred  by 
Hotel  Del  Monte  .  .  .  wines  thai  are 
the  connoisseurs'  choice.  Simi  Vine- 
yard red  and  white  tabic  wines  are 
products  of  California's  most  famous 
wine  grape  center  .  .  .  made  with  un- 
hurried care  to  bring  you  wine  of  dis- 
tinctive quality.  Your  favorite  wine 
dealer  says:  "There's  a  difference  in 
wine  ...  so 

"See  me  for  SIMI!" 

SOLE    U.  S.    DISTRIBUTORS 

PARROTT  8c  CO. 

San  Francisco 


Send  for  famous 

wine  cooking  recipes 

of 

Hotel  Del  Monte 
Chef   James   Cullen 
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PARROTT   &   CO. 

320    California    St.,    San    Francisco 

Without   cost,   send   me   Hotel    Del   Monte   Chef 
James    Cullen's    Wine    Cooking    Recipes. 

Name 

Address 

City State 


P 


Adventures  in  the  Art  of  Cooking 
...  with  men  .  .  .  by  men  .  .  .  for  men 


D 


ve  to  the  fact  that  men  who  cook 
often  find  their  fun  in  special  luxury 
dishes,  an  unfortunate  impression  has 
been  created,  to  wit,  that  men  are  waste- 
ful cooks  .  .  .  cvlinary  adventurers  that 
only  the  bold  should  follow. 

As  spokesman  for  the  illustrious  order 
of  Chefs  of  the  West,  as  keeper  of  the 
kitchen  wherein  every  recipe  published 
here  meets  a  severe  test  for  taste  and 
practicability,  ire  rise  in  protest.  We 
ask  only  that  you  weigh  this  impression 
against  the  usable,  down-to-earth 
recipes  in  the  columns  that  follow. 


Dinner  for  four?  Here  it  is  as  composed 
by  "Chef"  George  J.  Oliver.  You'll  find 
that  it  lias  a  special  appeal  lor  the  Sun- 
day night  supper  party. 

Tamale    Pie 

Mixed   Green    Salad 

Garlic     Bread 

Fresh    Fruit    and    Cheese 

Ice    Cold    Beer 

That's  all  there  is  to  it  .  .  .  and  that's  all 
you'll  want  except  Chef  Oliver's  recipe 
for: 

TAMALE  PIE 
Olive  oil 
1    large  onion,  finely  chopped 
4  cloves  garlic,  finely  chopped 

1  pound  lean  beef,  ground 

2  cans  tomato  sauce  (or  1  each,  sauce  and 

tomato  paste) 
1    cup  whole  ripe  olives 
1    (4-oz.)  can  mushrooms 

Salt,  pepper,  paprika,  chili  powder,  bay 

leaf,  rosemary,  and  puffed  raisins 

Cover  the  bottom  of  a  large  skillet  or 
Dutch  oven  with  olive  oil.  and  in  it  fry 
the  onion  and  garlic  until  golden.  Add 
the  meat  and  fry  until  crisp  and  brown. 
Then  pour  in  the  tomato  same,  the 
olives,  and  the  mushrooms,  including 
the  juice  from  the  latter  two  ingredients. 
Season  to  taste,  according  to  your  tem- 
perature-taste in  chili  powder.  (If  you 
like  it  hot,  use  about  two  heaping  table- 
spoonfuls.)  Cover  tightly  and  allow  to 
simmer  while  preparing  the  eornmeal 
topping,  as  follows: 
Bring  2%  cups  of  salted  water  to  a   boil 


in  the  top  of  a  double  boiler.  Add  i 
cup  of  yellow  eornmeal  and  cook  for 
minutes,  stirring  constantly.  Place  ov 
boiling  water  and  cook  for  30  minut 
more,  stirring  occasionally. 
Pour  the  first  mixture  in  a  mediui 
sized  casserole  or  pottery  vessel.  Sprej 
with  eornmeal  mush.  Place  in  a  h 
oven  for  15  minutes  or  until  the  jui 
bubbles  up  and  colors  the  top.  Ser 
immediately.  This  recipe  will  serve 
persons  with  good  appetites. — Gcor 
J.  Oliver,  Colton,  Calif. 

We  find  it  a  good  idea  to  mix  the  coi 
meal  first  with  Vz  cup  of  the  wat 
Then  add  the  wet  meal  to  the  2  cups 
boiling  water,  spoonful  by  spoonful,  st 
ring  constantly.  By  increasing  the  qua 
tity  of  eornmeal  and  water  in  a  ratio 
1  cup  of  meal  to  ;i  cups  of  water,  yoi 
have  enough  mush  to  line  the  both 
and  sides  of  the  casserole,  in  addition 
the   topping. 


And  now  a  meatless  menu  ...  an 
petizing  combination  suggested  by  CI 
Ramon  Gome/,. 

Spanish    Style    Beans 

Cheese    Omelet 

Avocado,    Tomato,    and     Lettuce    Salad 

French    Rolls 

California     Burgundy 

Chef  Gomez  patterned  his  dinner  a 

many    such    gastronomic    pleasures 
joyed    in   Santander,  Spain,  where 

lived    as    a    boy,    and    from    whence 

acquired  the  recipe  for: 

SPANISH  STYLE  BEANS 

1  pound  Mexican  red  or  pink  beans 

2  large  onions,  minced 

3  cloves  garlic 
1/3  cup  olive  oil 

Salt  and  fresh  ground  pepper 

Soak  the  beans  overnight,  anil  cool 
the  same  water.  After  I  he  beans  hi 
cooked  about  one  hour,  add  the  oiiiil 
gallic,  olive  oil,  salt .  and  pepper.  Fill 
cooking  the  beans,  then  take  out  a  hi 
Yl  cupful,  pulverize  them,  and  ictf 
them  to  thicken  the  sauce.  I  se 
enough    water    in    cooking   SO    I  he 
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:|   have  the  proper  consistency   .  .  . 
t   t<M)  thick,  but   certainly  not   runny, 
n   side  sauce   with   the   omelet,   the 
>\e  w  ill   serve  6. 

e  omelet  is  a  simple  French  one.  Al- 
'  2  eggs  ) ht  person,  and  heat  them 
•  mail  with  a  large  fork.  Add  salt 
I  pepper.  Melt  plenty  of  butter  in  a 
inn  pan,  and  when  it's  as  hot  as  but- 
can  be  without  turning  brown,  pour 
be  eggs.  Stir  with  the  big  fork  with 
hand  while  you're  shaking  the  ome- 
pan  with  the  other.  Keep  the  (lame 
li.  When  the  omelet's  half  done,  put 
ps  of  moist  Swiss  cheese  in  the  cen- 
Finish  cooking  .  .  .  stopping  in  time 
he  center  will  he  creamy.  Then  turn 
.    folding   over    at    the    mimic    time. — 

Ion  Oomez,  Colma,  Calif. 

you'd    like    the    onions    in    the    beau 
ice"  above   to  In-  crisp   and  slightly 
why.  add  them  about    ~>  minutes  bc- 
the  sauce  is  done. 


Howard  Snyder  of  the  Second  Ma- 
Raider    Battalion   petitions    mem- 
hip    in    Chefs   of   the    West   on    the 
>w  ing  basis: 


"T  am  a  great  distance  away  from  our 
West  Coast  at  present,  but  I  am  still  a 
faithful  reader  of  Sunset  in  spite  of  my 
being  overseas  for  the  past  fifteen 
months.  One  of  the  things  we  miss  more 
than  anything  out  here  in  the  combat 
zone  are  thick  juicy  broiled  steaks.  Of 
course  I  understand  that  even  back 
there  they  are  mostly  just  fond  mem- 
ories. However.  I  think  that  the  few 
steaks  you  do  get  should  be  prepared 
with  great  care,  and  so  I  am  offering  my 
first  contribution  to  Chefs  of  flic  West 
with  a  recipe  for  Broiled  Steak  New 
Zealand. 

BROILED  STEAK  NEW  ZEALAND 

4    (Wpound)  tenderloin  steaks 

8   slices  bacon 

2   cloves  garlic 

2   tablespoons  prepared  mustard 

2   tablespoons  Worcestershire  sauce 

4   tablespoons  melted  butter 

4  eggs 

4   large  slices  toast 

1    pound  chicken  livers 

1    small  can  button  mushrooms 

"Wrap  or  bind  edges  of  steaks  with 
bacon  slices,  fastening  them  securely 
with  toothpicks.  Rub  the  steaks  with 
garlic  and  spread  with  the  mixture  of 
mustard,  Worcestershire  sauce,  and  but- 
ter. Let  them  stand  at  room  temper- 
ature for  i  hours,  then  broil  them  in  a 
preheated  broiler  on  both  sides.  Mean- 


time fry  the  eggs  until  the  yolks  are 
hard. 

"Remove  the  steaks  from  broiler  and 
put  each  one  on  a  slice  of  toast  (trim- 
med to  size  of  steak)  on  an  individual 
steak  platter.  Season  to  taste  with  salt 
and  pepper.  Put  a  fried  egg  on  top  of 
each  steak  and  over  this  spread  the 
chicken  livers  and  mushrooms  which 
have  been  fried  together  with  any  small 
bits  of  bacon  you  had  left  from  binding 
the  steaks. 

"Place  the  steak  platters  in  the  oven  for 
a  few  minutes  while  you  finish  cooking 
large  helpings  of  French  fried  potatoes 
and  French  fried  onions.  Arrange  all  on 
the  steak  platters  along  with  sliced  fresh 
tomatoes." 


Without  wishing  to  detract  from  the 
glory  of  Pvt.  Snyder's  recipe  as  it  stands, 
we  might  suggest  that  thick  patties  of 
ground  beef  could  be  substituted  tem- 
porarily for  the  somewhat  priceless  ten- 
derloins! 

For  Pvt.  Snyder  we  have  set  aside  one  of 
our  tallest,  snowiest  chef's  caps.  May 
he  wear  it  soon.  Good  luck  . . .  and  good 
eating! 


Out  of  the  frying  pan 


into  the  firing  line — that's  the  story 
in  millions  of  patriotic  American 
kitchens!  Save  your  grease  and 
turn  it  in  to  your  butcher  regularly. 


I  ij:  ACME    BREWERIES 

Son   Francisco    *    Loi  Angeles 


Buy 

ANOTHER 

Bond 
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"I  made  ice  cream  over 
Dusseldorf" 


Here's  one  recipe  we  don't  advise  you  to  try.  It's  too  exciting 
for  family  use,  but  it  does  illustrate  how  our  fighting  men  love 
ice  cream.  And  they  get  plenty  —  Golden  State  sends  tons  over- 
seas, in  powdered  form,  with  all  moisture  scientifically  removed. 
It's  called  ice  cream  mix. 

To  make  their  favorite  dessert,  one  AAF  Squadron  loads  ice 
cream  mix  (with  its  moisture  restored)  into  the  tail  turret  of  a 
high-altitude  bomber.  Deep  in  the  heart  of  Germany,  over  the 
flaming  target,  the  ice  cream  is  frozen  by  sub-stratosphere  cold, 
given  a  smooth  texture  by  the  bucking  of  the  tail  turret.  The 
bomber  wings  back  to  base  with  two  missions  accomplished. 

To  these  men  dodging  danger  far  from  home,  little  luxuries 
like  ice  cream  become  mighty  important.  We're  doing  our  best  to 
send  them  all  the  powdered  ice  cream  they  want.  But  we  aren't 
forgetting  your  standard  ice  cream.  Though  all  dairy  output  is 
restricted  during  wartime,  Golden  State  will  bring  you  every  last 
quart  we  can  make.  That's  a  promise. 


The  Colden  State  Powdered  he  Cream  Mix  mentioned  above  is  all  requisitioned  for  the  Armed  Voreei 

GOLDEN  STATE  COMPANY,  LTD. 

"DEPENDABLE     DAIRY     PRODUCTS" 
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GOOD  IDEAS 

Sunset  Readers  Offer  Their 
Housekeeping  Suggestions 


'Eader's  Good  Ideas  are  always  w< 
come.  For  each  one  used,  we  pay  I 
upon  publication. 

FLAVORFUL  BASTING 

Add  new  flavor  to  pot  roasts  and  me 
loaves  by  basting  them  during  cooki: 
with  the  spiced  vinegar  left  over  fro 
sweet  pickles. — C.  L.  B.,  Olympia,  Wa\ 

GIFT  POT   HOLDERS 

Because  it's  not  a  bit  too  early  to  stj 
thinking  about  Christmas,  here  are  i 
rections  for  making  some  attractive  j: 
holders  that  will  be  ideal  for  little  " 
tra"  gifts.  Cut  out   (allowing  a  half  in 

-LEAVE  OPEN 


BACK- 
DESl&N-FACEIN 


for  seams)  large  single  flowers  or  groi 
of  flowers  from  printed  cretonne 
chintz.  Sew  to  a  harmonizing  buck 
fabric  and  a  thickness  of  cotton  w 
ding,  stitching  around  t he  outline  of 
flower  on  the  wrong  side  and  leaving 
opening  to  turn.  Turn,  press  Hat 
sew  up  the  opening.  Quilt,  if  desired 
squares  or  along  the  lines  of  the  Mow 
Add  a  small  loop  for  hanging,  and  y 
pot  holder  garden  is  in  full  bloom!-; 
A.  B.,  Bremerton,  Wash. 

LUNCHTIME  NOTE 

When  you  pack  those  daily  lunches 
the  war  workers  and  school  ehihlrei 
your  family,  pack  an  extra  om — 
yourself.  It's  no  trouble  to  make  an 
tra  sandwich  or  two  and  a  little  n 
salad  when  you  have  all  the  equipn 
out.  This  plan  will  assure  you  of  ha> 
a  nutritions  lunch,  and  not  just  a 
ill  hasty  pickups. — //.  I).  M .,  Son  /' 
eisco. 

WASHABLE  SHELF  LINING 
Line  much-used  kitchen  shelves 
drawers  with  scraps  of  linoleum,  of 

fit.     'These    linings    ire    permanent 

easy  to  remove  for  cleaning      ft    1 
Bakers  field,  Calif. 

PAINT  TRANSFORM  1TIOIS 

Our   little  girl   has  a   special   pari   of 

garden  designated  as  her  spot  to 

house,  and   she    has  collected   an   as 

incut  of  precious  equipment  for  thl 

posi — an   apple  box.   a   chair  and   t 
several   discarded  pots  and    pans,  an 

portable  oven    from   a   kerosene    si 


■ 


si  number  of  worn  pillows.  Her 
IMkeeping  equipment  gave  an  un- 
illv  appearance  l<>  thai  corner  of  the 
1  imiil  we  liii  upon  the  idea  of  "re- 
>r;itini.'."  There  was  no  need  to  he 
prvative,  and  our  little  ^irl  had  fun 
days!  We  painted  the  stove  del- 
niiiin  blue  with  red  and  yellow 
la;  the  chair,  bright  red  with  green 
r\\  lines;  the  apple  1><>\.  peach  with 
•,  yellow,  and  green  decorations.  I 
Acred  the  pillows  with  brighl  flow- 
'  remnants.  The  once-drab  garden 
ier  lie iw  looks  like  part  of  a  fairy  tale, 

our  little  irir!  is  delighted! — K.  C, 
ilniiiiiii  Beach,  Calif. 

SHOE!  ICE  TIPS 

re-    (milling     more    time  con-uiniiifj 

i  busy  mol  her  i  han  to  lace  children's 

I  if  the  little  metal  tips  have  come 
lie   lares     (and    they  always   seem   to 

Itssing!) .  ft's  easy  to  make  a  new 
very  satisfactory  t  i j >  by  winding  a 

t  pieee  of  Scotch  tape  tightly  around 
shoelace  end.  This  will  <lo  the  trick 
■any  lacings! — //.  /'.  S.,  Son  Fran- 
i. 

WARTIME    JACK-o'-LANTI  i:\ 

■  a  way  you  can  make  a  jack-o'- 

ern  and  still  keep  your  pumpkin  in- 

( ready  for    pies  and  other  holiday 


\ .  Instead  of  hollowing  out  the 
ipkin  and  carving  a  face,  attach  the 
■wing  vegetables  with  toothpicks:  a 
2  of  zucchini  for  a  nose,  two  plum 
atoes  for  eyes,  sections  of  thin  string 
is  for  eyebrows,  a  half-opened  pea 
for  mouth  and  teeth,  bits  of  green 
ier  for  ears.  Add  a  hat  and  some 
silk  hair  to  turn  out  the  most  dash- 
iack-o '-lantern  ever  seen! — J.  K.  W., 
teley,  Calif. 

CLEANING   SHRIMP 

best  way  to  remove  the  black  line 
1  a  cooked  or  canned  shrimp  is  to 
it  under  running  water  and  run  a 
hpick  along  the  back. — D.  L.  N., 
tic. 

FLOOR  CLEANER 
these  days  of  reprocessed  rubber, 
t  of  us  are  deploring  the  unsightly 
k  marks  left  on  hardwood  and  lin- 
m  floors  by  rubber  soles  and  heels, 
ve  found  that  these  may  be  removed 
!y  with  a  little  paste  floor  wax — a 
•h  simpler  operation  than  washing 
floors  and  re-waxing  them. — E.  B. 
I  Prescott,  Ariz. 


S^£^ 


INSTANT  COOKING 

Haked   WHOLE   WHEAT   CEREAL 

...  a  breakfast  that  every  hard  work- 
ing, hard  thinking  member  of  your 
family  will  applaud.  In  the  first  place, 
it  takes  "no  time  at  all"  to  prepare 
. . .  simply  stir  Zoom  into  salted  boil- 
ing water  and  you're  ready  to  serve 
a  hot,  nourishing  breakfast. 


It  tastes  so  good  ...  all  the  goodness  of  the  whole 
grain  gives  it  a  rich,  full  flavor  that  is  always  appe- 
tite-appealing. 


There's  a  pack  of  nutritive  value  and  B-vitamins  . . . 
easily  digested  . . .  that  stays  with  you — gives  you  a 
backing  for  keen  thinking  and  stamina. 


££?»** 


'*  rou  CAN  90/i  *W*v 


TUNE    IN    ON    THESE    ZOOM-SPONSORED 
PROGRAMS 

"James  Abbe  Observes"— the  famous  world-traveller 
—Monday  through  Friday  on  the  Blue  Network  7:30 
a.  m.  P.  W.  T. 

"Louis  Lochner,  Commentator"— on  N.  B.  C.  Wednes- 
days  and   Thursdays,   5:45   p.  m. 

"Breakfast  at  Sardi's"— Mondays  and  Thursdays  at 
9:30   a.  m.   Blue   Network. 


B  E  R       19  4  3 
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SWIFT'S 
JEWEL  SHORTENING 

A**«lM  f^   BETTER 

>-W^   RESULTS 


1.  SWEDISH  TEA  RING  Yield:  J  12-inch  ring 


Soften  1  cake  compressed  yeast  in  2  tbsps. 
lukewarm  water.  Scald  \<t  cup  milk.  Add  3 
tbsps.  Jewel  Shortening,  H  cup  sugar,  and  >4 
tsp.  salt.  Cool  to  lukewarm  Add  1  cup  sifted 
flour  to  make  a  batter.  Add  yeast  and  1  beaten 
egg.  Beat  well.  Add  about  \\i  cups  sifted 
flour  to  make  a  soft  dough.  Turn  out  on  lightly 
floured  board  and  knead  until  smooth.  Place 
in  greased  bowl,  cover,  and  let  rise  until  dou- 
ble in  bulk  (about  2  hours);  when  light,  punch 
down.  Roll  into  rectangular  sheet  about  14 
inch  thick.  Sprinkle  with  y?  cup  brown  sugar 
and  1  tsp.  cinnamon.  Roll  jelly  roll  fashion 
(and  shape  into  a  ring.  Place  on  greased  b;ik- 
!ing  sheet  and  cut  with  scissors  at  1-inch  inter- 
vals almost  through  ring.  Turn  each  slice 
slightly  on  its  side.  Cover  and  let  rise  until 
doubled.  Bake  in  moderately  hot  oven  (375°F.) 
25  to  30  minutes.  While  warm,  frost  with  con- 
fectioner's sugar  and  sprinkle  with    nuts. 


Give  your  hardworking  family 
the  extra  nourishment  and  good- 
ness of  foods  prepared  with 
JEWEL  SHORTENING-it's  blended! 

A  special  blending  process  gives  the 
fine  bland  fats  in  JEWEL  amazing 
new  shortening  properties.  This  makes 
JEWEL  the  ideal  all-purpose  shorten- 
ing .  .  .  perfect  for  cakes,  pies,  cookies 
and  all  deep  fat  frying. 

Vitally  important  these  days  — 
JEWEL  adds  goodness  and  nourish- 
ing richness  to  wartime  foods.  Save 
ration  points,  get  JEWEL  today. 

Ask  your  dealer  for  Jewel's  recipe  book 
containing  recipes  for  these  10  new  fall 
dishes:  1.  Swedish  Tea  Ring  2.  Barbecued 
Eggs  3.  Meat  Pie  4.  Crumb  Cookies  5. 
Meated  Corn  Bread  6.  Berry  Muffins  7. 
temon  Meringue  Pie  8.  Egg  Quickies  9. 
Southern  Ham  Roll    10.  Boston  Cream  Pie. 


SAVE  USED   FATS   FOR  EXPLOSIVES 
SAVE   YOUR  MONEY  FOR   WAR  BONDS/ 


VICTORY  IDEAS 


Tips  from  Washington,  D.  C. 
And  Sunset  Readers'  Homes 


I-V  these  colttmns  we  are  especially 
interested  in  conservation  and  salvage 
ideas.  Share  yours  with  other  Sunset 
readers,  and  receive  a  $1  bonus  in  War 
Savings  Stamps  in  addition  to  the  $1  we 
customarily  pay  for  readers'  Good  Ideas. 

SAVING  WAYS 

Being  a  member  of  the  "two  birds  with 
one  stone"  school  of  thought,  I  wash  my 
Victory  garden  vegetables  right  in  the 
garden,  and  let  the  water  run  on  some 
thirsty  plant  at  the  same  time.  I  also 
take  the  tops  off  carrots,  and  discard 
the  outer  leaves  of  other  vegetable.1:  in 
the  garden  rather  than  in  the  kitchen, 
and  place  them  directly  on  the  compost 
heap. — Y.  M.  W.,  Los  Altos,  Calif. 

SLEEPING  AID 

For  those  working  on  night  shifts,  and 
other  daytime  sleepers,  here  is  an  easy 
way  to  make  a  daylight-proof  window 
shade.  Roll  a  piece  of  tighly-woven 
black  cloth,  cut  to  size,  into  the  ordi- 
nary roller-type  shade.  The  lower  part 
of  the  cloth  may  be  folded  double  and 
rolled  out  of  sight  when  it  is  not  needed. 
—G.  B.,  Berkeley,  Calif. 

ANOTHER  SOAP  SAVER 
I  put  scraps  of  soap  into  a  small  flour 
sack  and  tie  it  with  a  string.  I  keep  the 
sack  in  a  jar  near  the  kitchen  sink,  and 
when  I  am  washing  dishes  swish  it 
through  clean  hot  water  until  I  have 
rich  suds.  One  precaution:  Never  put 
the  sack  into  other  than  clean  dish 
water,  for  it  will  become  soiled  and  you 
will  have  to  replace  it. — //■  //•  Fm  Glen- 
dale.  Calif. 

ATOMIZER  USES 
Instead  of  applying  an  after-shave  lo- 
tion to  my  face  by  pouring  some  in  my 
hand,  I  have  found  that  the  lotion  goes 
twice  as  far  if  I  use  an  ordinary  atom- 
izer. (Although  scarce,  these  can  still 
be  found  in  many  drug  stores  for  about 
50  cents.)  My  wife  lias  found  that  the 
same  method  works  equally  well  for 
baby's  oil,  saving  not  only  oil,  but  time 
in  cleaning  up. — C.  M.  M.,  Alamo,  Calif. 

APPLIANCE  CAHi; 
Electric  toasters  and  waffle  irons  are 
well  worth  the  little  care  they  require  to 
keep  them  in  good  working  order.  If 
you're  doubtful,  just  ask  the  man  who 
doesn't  own  one!  Follow  these  sugges- 
tions for  their  successful  operation. 
Toasten  and  waffle  bakers  should  never 
1m-  placed  in  water.  I'se  a  damp  cloth 
followed  by  a  soft  polishing  clot  h  to  keep 

the  outside  shining.  Wipe  oil'  the  waffle 


4 SAUCY SAUCE 

"  atPFAST  OF  LAfc 

MAK£S  BS  w/ 


14s  hen   two   old  -  time    favorite   co 
ments  get  together,  you've  got  an 
citing  combination  for  any  main-co  R 
dish.    Spice -up    rationed    meals   y  i,-- 
Best  Foods  Mustard-with-Horsera<  \ 
Use  it  on  all  foods  on  which  you 
merly  used  ordinary  mustard. 

f  0  BEST  FOODS 

MUSTARD 

WITH 

HORSERADISH 

A  Product  of  The  Best  Foods 


WE  ARE  DOING  OUR  £ 

Due  to  Army  ami  Navy  use  of 
ingredients,  it's  harder  nnwa 
to  £et  A»l  Sauce  at  grocery  S 
and  restaurants. 

BUT!  .  . .  It's  worth  waiting  for.  He 
Ki'ip  UHklnft  for  l(.   \\  •    .in    doing  oil] 
to  keep  you  supplied.  SrnJ/or/rtr  r<.  //># 


G.  F.  HEUBLEIN  &  BRO.    •     Hartford,! 


The  DASH  that  makes  the  r 
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dt    while     still    warm    with    a    paper 
,wl  or  rlean  pastn   brush, 
•move   crumbs  regularly  from   the 
ittersothat  they  won '1  clog  the  mech- 
ism    \  small  j >;i i n t  or  pastry  brush  is 
ndy  for  this.  Don't  shake  the  crumbs 
■   violently;  it's  bad   for   the  heating 
mi  nl     If  yon  have  one  of  the  auto- 
tic    jack-in-the-box    makes,    remove 
crumb  tray  at  the  base  frequently. 
n't  spread  butter  on  the  bread  before 
■ting.    Melted    butter   may   prevent 
feci  operation.    Remember  not  to  use 
uk  or  other  sharp  instrument  to  re- 
vc  toasl . 

len  making  waffles,  be  sure  to  use  as 
eh  fal  as  is  called  for  in  the  manufac- 
er's  recipe;  otherwise,  waffles  may 
k.  I  se  enough  batter  so  that  it 
•.■uU  to  aliont  an  inch  from  the  edges 
the  «rid  Then  wait  a  few  seconds 
>re  closing  the  iron  to  allow  escape 
access  steam.  Leave  grids  open  until 
I  after  using,  to  prevent  their  dark- 
ig.  Disconnect  the  waffle  baker  when 

in    use. 

POM    01  I  ICE   NOTES 

8.000  of  your  employees  left  for  mili- 
v  service  or  war  industry,  where 

|i|  you   lie'   That's  just   exactly  what 

happened  in  the  [J.  S.  Post  Office! 
e  numbers  have  been  adopted  in  all 

large  cities  to  make  the  job  of  mail 
ribution   easier  for  thousands  of  in- 

■rienced  employees.  To  do  your  part, 

make    sure    that    the    mail    gets 

nifjh  as  fast  av  possible,  besure  to  in- 

e  zone  numbers  on  all  the  letters 
packages  you   send. 

REMODEL  YOUR  SWEATER 
ou  have  a  pullover  sweater  that   is 
tie  too  small,  here's  how  to  remodel 
r  further  wear.    Run  two  close  rows 

Iiachine  stitching  up  the  center  front 
cut  the  sweater  open  between  the 
hin».  Crochet  several  rows  of  a  con- 
ing yarn  along  each  side,  and  make 
buttonholes  on  one  side.  Add  dec- 
ive  buttons,  and  your  "new"  coat 
iter  is  ready  to  wear. — G.  S.,  Camas, 
h. 


IMPROVED   SHOPPING    BAG 

ade  my  own  Victory  shopping  bag 
l  heavy  striped  drapery  fabric, 
ng  three  features  which  most  of 
e  on  sale  in  the  stores  do  not  have, 
is  a  wide  handle  padded  with  cot- 
batting,  made  so  that  the  heavily 
ed  hag  will  not  cut  my  hand  in 
ving  it.  Another  is  a  drawstring  top 
lat  nothing  can  fall  out  of  the  bag. 
,  on  the  inside,  near  the  top,  are 
pockets — one  for  ration  books  and 
for  a  coin  purse.  This  shopping  bag 
most  convenient  companion  in  these 
'ery-less  days. — L.  A.  B.,  Bremer- 
Wash. 


MADE  and  spread  with 
Durkee's  Troco  Margarine, 
pancakes  are  definitely  fit  for  your  king !  Because 
Durkee's  Troco  Margarine  is  so  mild,  so  swaet,  so 
country-fresh  In  flavor... it  improves  all  foods — 
in  them  and  on  them. 

The  delicate  flavor  of  Durkee's  Troco  Marga- 
rine is  due  to  an  improved  process  which  seals 
in  the  flavor  of  the  fresh  ingredients. 


OKI  P0ll«» 


OLE 


Every  pound  Is  enriched  with  9,000 
units  of  Vitamin  A.  Easily  digest- 
ed, Durkee's  Troco  Margarine  is 
healthful ..  .and  an  important 
"energy"  food  for  everybody  in 
the  family. 

One  of  the  foods  recommended  in  the  official 
U.  S.  Nutrition  Food  Rules. 


OTHER  DURKEE  FAMOUS  FOODS 
DURKEE'S  FAMOUS  DRESSING     •     DURKEE'S  SPICES 
DURKEE'S  WORCESTERSHIRE  SAUCE     •     DURKEE'S  MAYONNAISE 


BUY  WAR  BONDS  AND  STAMPS 


PEARCE 

blankets 

Pearce  Blankets  must  ro  to  the 
armed  forces — only  a  few  to  t lie 
stores.  Extra  care  will  cause 
them  to  retain  their  loveliness 
and  warmth  through  added  years 
of  service.  The  close  Arm  weave, 
the  deep  soft  nap,  the  beautiful 
colors  are  resistant  to  normal 
irear  and  to  proper  washing.  Put 
the  saving  into  War  Bonds. 

$8.95   to   $15.95 

Sample  swatel)  and  folder  on  t lie 
cue  of  Pearce  Blankets  upon 
request. 

Pearce  ManufacturingCo. 

America's  Oldest  Blanket  Mill 
Latrobe,  Pa. 


and 

Warm 

yet />o  lujkt 

and  downy 


_ 


I  BER     19  4  3 


FLAVOR  /* 

Add  Tang  to  fresh,  hoine- 
grown  salads  and  \  'ege  - 
tables.  The  wholesome  fla- 
vor of  ripe,  red  tomatoes  is 
especially  enhanced  with 
this  perfect  dressing. 


TOM? 

7U«  %dect  S*£mC  IDwmh* 

33 


m 


there  was  an  o\d  *°man 

Who  l/Ved  in  a  shoe 
With  so  many  children 
c,Y\e  knew  just  what  to  do. 
c^e  served  them  creamed  tut^ 
On  crisp,  toasted  bread 
They  ate  it  with  9usto 
/\nd  went  gaily  ho  bed. 


u 


DD 
DD 


Yo 


.ou  can  use  this  quality  tuna 
in  a  score  of  delicious,  nutritive, 
point-stretching  dishes . . .  hot  or 
cold.  And  your  family,  like  the 
children  of  the  old  woman  who 
lived  in  a  shoe,  will  eat  them  all 
"with  gusto!"  Keep  on  asking 
your  grocer  for  these  quality 
brands;  he'll  frequently  have 
them  for  you! 

•  REMEMBER,  ///„.//.  /,.„ 

in  Red  point  requirement 


tVAN    CAMP    SEA    FOOD    CO.   INC 
Terminal  lilond.  Coliformc 


of  rue 

I'D  OIL         SAir  tpDID     A 


GARDEN  COOKERY 


Ways    to    Do    Justice 
To  Your  Fall  Harvest 


w, 


[EN  you  are  both  a  cook  and  a  gar- 
dener you  approach  the  preparation  of 
vegetables  for  the  table  with  a  different 
feeling.  You  realize  that  you  hold  in 
your  hand  the  product  of  months  of  sun- 
shine and  hard  work,  and  hundreds  of 
gallons  of  water.  How  you  cook  it  will 
justify  or  nullify  those  months  of  labor. 
We  believe  that  the  Sunset  cooks  who 
created  the  following  recipes  realized 
their  responsibility  to  the  garden. 


EGGPLANT 

Eggplant  Omelet:  Peel  a  small  eggplant 
and  cut  in  V^-inch  thick  slices;  cut  slices 
m  half.  Saute  slices  slowly  in  a  mixture 
of  bacon  fat  and  butter  or  margarine 
until  tender.  Mix  4  slightly  beaten  eggs 
with  2  tablespoons  milk  and  seasonings 
to  taste:  pour  over  cooked  eggplant. 
Continue  cooking  until  eggs  are  set,  then 
place  under  the  broiler  a  minute  or  two 
to  brown  lightly.  Cut  in  pie-shaped 
pieces  and  serve  with  catsup  and  lemon 
quarters.  Serves  .'5  or  4. — //.  L.  D.,  San 
Francisco. 

French  Fried  Eggplant:  Pare  a  large  egg- 
plant and  cut  in  V^-inch  slices;  cut  slices 
in  strips  Vfc-inch  wide.  Roll  strips  in 
seasoned  (lour;  dip  in  a  mixture  of  1  egg 
beaten  with  2  tablespoons  milk;  last,  roll 
in  silted  bread  or  cracker  crumbs.  Fry 
in  hot.  deep  fat  (.'S8<)°)  for  .'i  minutes. 
Sprinkle  with  salt  and  serve  at  once.  A 
little  trouble  but  well  worth  it.— L.  D. 
A'..  A  rcatlia,  Calif. 

Baked  Eggplant  and  Bacon:  Peel  and 
slice  eggplant    Va-inch    thick.    Arrange 

slices  on  a  greased  baking 'sheet ,  sprinkle 
with  crumbs,  cover  with  a  thin  slice  of 
American  cheese,  and  top  with  strips  of 
bacon.  Hake  in  a  moderately  hot  oven 
(:n.r»'J)   about  :s<i  minutes.    This  is  an 

easy  and  attractive  main  dish. — /'.  I).. 
San  Litis  ObigpO,  Calif. 

Sausage-Stuffed  Eggplant:  Cut  a  me- 
dium-sized eggplant  in  half;  SCOOp  out 
pulp,  leaving  a  shell  about  ^  inch  thick. 
Dice  pulp  and  boil,  covered,  in  salted 
water  for  .r>  or  (i  minutes,  or  jusl  until 
tender.  Fry  1  pound  pork  sausage  until 
thoroughly  cooked;  mix  with  cooked 
eggplant  and  I  cup  cooked  brown  rice; 
.season  t0  taste  with  salt,  pepper,  and 
herbs.    Brush  the  inside  of  the  eggplant 


supped 


%Ta 


DURKEE'S    BARBECUE    BAK 

1    lb.    frankfurters    {about   8) 

8  tbsp.    DURKEE'S    FAMOUS    DRESSING 

1/2   tsp.    grated    onion  2    tbsp.    water 

Combine  Durlcee's  Dressing,  water,  onion.  Si 
frankfurters  lengthwise;  place  in  shallow  c 
sero/e;  cover  with  sauce.  Place  in  refrigera 
for  15  minutes  to  allow  the  fine  Durkee  fla' 
to  penetrate  the  frankfurters.  Boke  in  moder 
oven    (350°     F.)    Delicious1.    Serves    four    to 

Frankfurters  a  brand  new  way!  Dresi 
up  with  Durkee's  Famous  Dressing, 
rich,   golden   14-spice  sauce  that  has 
much  zest  .  .  .  does  so  much 
for  foods!    Try  it  with  sand- 
wiches,   salads,    fish    or    meat 
...  and   see  the  difference! 
Easy  pouring,  keeps   without 
refrigeration.    Write  for  free 
booklet,   "How   to   Dress  Up 
Wartime  Menus,"  Durkee 
Famous  Foods,  2900  5th  St., 
Berkeley,  Calif. 


Dress  it  "P_ 


VURKEES 

FAMOUS 


vTtti&m 
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ADD    A     DELICIOUS 

Butter  Flavor 

TO  FOODS  .  .  .  WITH 


Butr-oh 


IMITATION    BUTTER   FLAVOR 

Appetizing!   .    .   .   Aromatic! 

Add  1 half  i»  one  teaspoonful  of 

Butr-oh  in  desserts,  pastries,  waffles, 
pancakes,  or  biscuits.  And  It's  simply 
grand  with  Margarine  I  Butr-oh  also  kim's  tit. 
tangy,  butter  taste  to  Casserole  dishes,  meats,  soi 
vegetables,  if  as  a  dozen  dally  uses.  N<m  rat  ten 
quires  no  ration  points!  Try  Butr-oh  today  I  I 
or  your   11 v   backl    AT   YOUR   GROCFRS 


CARMAS  KITCHENS  El  Monte 


■ 


SAFER  ^BA 


«"►  "V 

See  how  easily  you 
can  protect  baby's 
feedings  from 
germs  and  dirt. 
Steri-Seal  glass  caps  seal  vacuum- 
tight.  On  or  off  instantly.  No 
handling  of  nipples  at  feeding 
time.  Used  in  hundreds  of  hos- 
pitals. Steri-Seal,  the  original,  it  J 
sold   everywhere. 

STERI-SEAL.  Columbus. 
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NJOY  INEXPENSIVE 

RIZE-  WINNING 

(RANGE  MARMALADE 

t's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2   lbs.    Sliced) 
6  Cups   Water 
\  2  Cup  Lemon  Juice 
(About  6  lemon*) 
1   Package  M.C.P.  Pectin 
91  2  Level  Cups  Sugar 
(Measured  ready  for  use) 

t   oranges    in    cartwheels    with    very 
irp  knife  to  make  slices  thin  as  possi- 
.    Discard    the    large    flat    peel    ends. 
ccd  fruit  should  weigh  2  pounds, 
t  ;li<_cd   fruit   in   8-quart   kettle.   Add 

water  and  lemon  juice, 
ng   to   a   quick   boil;   boil   gently   for 
lour   (uncovered).  If  peel  is  not  ten- 

in  1  hour,  boil  until  tender, 
asure    the    cooked    material.    Due    to 
ling,  the  volume  will  be  reduced  be- 
7   cups.   Add  water   to   make   total 
•1  and  juice  exactly  7  cups. 

back  in  kettle.  Stir  in  M.C.P.  Pectin; 
itinue  stirring  and  bring  to  a  full  boil, 
d  sugar  (previously  measured).  Stir 
tly  until  it  has  reached  a  full  rolling 
I  and  BOIL  EXACTLY  4  MIN- 
'ES.  Remove  from  fire;  skim  and  stir 
turns  for  5  minutes, 
lr  into  jars.  If  you  use  pint  or  quart 
,  seal  hot  and  invert  jars  on  lids  un- 
•vlarmalade  begins  to  set.  Then,  shake 
1  and  set  jars  upright.  This  keeps  the 
I  evenly  distributed  throughout. 

This  recipe  works  equally  icell 
awl  Oranges  or  Valencias.  When 
variety  is  over-ripe  and  peel  is 
ise  $4 -cup  Lemon  Juice  instead 
•cup.     (Be    sure    to    discard    any 

•  This  recipe  makes  7  pounds  of 

•  inning  Orange  Marmalade. 

'MIJIHI 

s   25%    More 
»LE    SAUCE 

NG!  NO  PEELING! 
ii  and  quarter  apples, 
1  the  Food  Mill  takes 
s.  seeds,  skins.  LESS 
needed  for  sweeten- 
■  Mill  method  gives 
Vicious  flavor  and 
olor. 

POTATOES,     inta- 

pumpkin,     squash 
and  fluffy,  no  lumps' 
I  CORN,  peas,  spinach 
s.  all  vegetables  for  soups. 
i)0DS  -strains  fresh  foods  from  family  vegetables 

cheaper. 
FOOD    MILL,    made    of    steel,    lasts    years.    Kust 
I  resistant.    $1.25  at   dept.   hdwe.    stores. 
'FG.  CO.,  50  2nd  St.  N.E..  Minneapolis  13.  Minn. 


shells  with  butter  or  salad  oil;  fill  with 
sausage  mixture.  Hake  in  a  moderate 
oven  (350°)  about  b>  minutes,  or  until 
shells  are  tender.  Serve  with  mushroom 
or  tomato  sauce.  Serves  6. — //.  C.  P., 
Los  Angeles. 

Eggplant  An  Gratin:  Saute  V^-md1  slices 
of  peeled  eggplant  until  tender.  Place  in 
a  shallow  casserole,  cover  with  a  thick 
cheese  sauce,  and  brown  lightly  under 
the   broiler. — G.   E..   Oakland,  Calif. 

Eggplant  Saute:  Dip  %-inch  slices  of 
peeled  eggplant  in  a  mixture  of  beaten 
egg  and  milk,  or  in  evaporated  milk,  and 
then  iii  corn  meal.  Brown  slices  nicely 
on  both  sides  in  bacon  fat.  then  cover 
and  cook  slowly  until  tender. — P.  D., 
San  Luis  Obispo,  Calif. 

MISCELLANY 

Candied  Pumpkin  Squares:  Remove 
seeds  and  stringy  portions  from  pump- 
kin; cut  in  serving-sized  pieces.  Sprinkle 
each  piece  with  salt  and  pepper;  add  1 
tablespoon  each  of  brown  sugar  atid 
honey;  dot  with  butter.  Place  in  a  shal- 
low baking  pan  with  %  inch  of  water 
in  the  bottom.  Bake  in  a  moderately 
hot  oven  (375°)  about  4.5  minutes,  or 
until  tender. — //.  I).,  San  Francisco. 

Golden  Cabbage:  Cut  2  slices  of  bacon 
in  small  pieces  and  cook  in  a  skillet  until 
crisp;  add  .'{  cups  shredded,  cooked  cab- 
bage and  cook  slowly,  stirring  con- 
stantly, until  cabbage  is  golden  brown; 
add  2  tablespoons  butter  or  margarine 
and  1  teaspoon  vinegar. 


Pork  and  Snap  Beans:  Parlxiil  4  cups 
shredded  sua])  beans  in  boiling  salted 
water  for  10  minutes.  Melt  2  table- 
spoons bacon  drippings  in  a  heavy  skil- 
let; add  parboiled  beans  and  seasonings 
to  taste;  cover  and  cook  slowly  for  10 
to  1.5  minutes,  stirring  frequently:  add 
1  to  2  cups  shredded  cooked  pork,  and 
cook  about  5  minutes  longer.  Serve  on 
toast.  Soy  sauce  goes  well  with  this. 
Mixed  Vegetable  Soup:  Dice  the  follow- 
ing vegetables:  1  medium-sized  onion,  2 
small  carrots.  1  turnip,  1  medium-sized 
potato,  1  small  green  pepper,  and  2 
stalks  celery  (with  leaves)  .  Add  these, 
along  with  1  cup  fresh  tomato  juice  and 
pulp,  to  1  quart  beef  stock.  Cook  until 
all  vegetables  are  tender,  season  to  taste, 
and  serve  piping  hot. 
Potato  Marbles:  Scrub  marble-sized 
new  potatoes;  parboil  in  salted  water 
about  5  minutes:  drain,  peel,  and  chi 
Fry  in  hot  deep  fat  (.'580°)  for  8  to  5 
minutes,  or  until  golden  brown.  Drain 
on  absorbent  paper,  sprinkle  with  salt, 
and  serve  hot. — C.  F.,  Salinas,  Calif. 


EASY  TO  MAKE,  EASY  TO  TAKE 
BREAD  PUDDING 

Trim  crusts  from  5  slices  of  white 
bread.  Butter  slices;  spread  generously 
with  Tea  Garden  Preserves;  cut  slices 
in  half,  arrange  in  bottom  of  a  buttered 
casserole.  Beat  3  eggs  slightly;  add  % 
cup  sugar  and  1  teaspoon  vanilla;  grad- 
ually stir  in  2  cups  scalded  milk;  pour 
mixture  over  bread;  sprinkle  with  nut- 
meg. Set  casserole  in  pan  of  hot  water; 
bake  in  a  moderate  oven  (350°  F.)  for 
45  to  50  minutes,  or  until  firm.  Serves  6. 

DESSERTLESS  SUPPER 

We  know  one  housewife  at  least  that 
never  fails  to  draw  beams  of  pleasure 
from  her  family  for  a  waffle  supper.  It 
goes  like  this:  Waffles,  Tea  Garden 
Syrup  as  well  as  Tea  Garden  Preserves, 
creamed  chicken  or  baked  ham,  salad, 
beverage.  Simple — no  dessert  needed — 
and  downright  good. 

OMELET — CINDERELLA  STYLE 

Take  what  would  be  a  plain,  common 
omelet  and  just  before  folding  add  Tea 
Garden  Preserves  or  Jelly.  The  differ- 
ence is  magical. 

• 

$5  Tea  Garden-Sunset  Idea  of  the  Month 

The  $5  Tea  Garden  merchandise  award 
for  the  October  "Tea  Garden  Idea,"  as 
judged  by  the  Sunset  Food  Editor,  goes 
to  Mrs.  E.L.H.  of  Tacoma,  Wash. 

TEA  GARDEN  ICE  CREAM 

Mix  together  %  cup  Tea  Garden  Pre- 
serves (your  favorite  flavor),  %  cup 
Tea  Garden  Drips  Syrup,  2  tablespoons 
lemon  juice, 2  tablespoons  orange  juice, 
and  a  dash  of  salt.  Using  a  cold  bowl 
and  a  cold  beater,  whip  1  cup  chilled 
undiluted  evaporated  milk  until  light 
and  fluffy;  beat  in  1  whole  egg;  last 
beat  in  preserves  mixture.  Pour  into 
refrigerator  freezing  tray  and  freeze 
until  firm.  Serves  6.  So  easy  and  so 
good ! 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 

SYRUPS 

GRAPE  JUICE 

MARASCHINO 
CHERRIES 

SWEET 

PICKLED  AND 
BRANDIED 
FRUITS 


TEA   GARDEN    PRODUCTS   CO. 
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use    it    as    a   SPONGE' 

Soft,  absorbent,  durable. 
You  can  wash  it  and  use 
it  over  and  over. 


I   use  it  as  a  DUST  CLOTH 


No  lint.  No  scratch. 
Many  surfaces  to  catch 
every  little  speck.  Use 
with  furniture  polish. 


use     it    asa     RAG 


Clean.  Handy.  Any  size 
you  want.  Use  it  and 
throw  it  away. 


use  it  as  a  SCOURING  PAD 


Tough.  Holds  together. 
Protects  your  hands.  Use 
with  powder,  polish,  or 
liquid. 

I  ALWAYS  KEEP  IT  HANDY 

.  .  .  'cause  I  keep  finding  new  uses. 
You  will,  too!"  


ACc 


TANGLED  COTTON  THREADS 

AT  LEADING  MARKETS  AND  HOUSEWARE  STORES 
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home  itwnu 

The    Acid    Brine    Method 
For    I\on-Acid   Vegetables 


.  his  article  was  prepared  by  Dr.  W.  V. 
Cruess  and  Bernice  Redington  of  the 
Fruit  Products  Division.  College  of 
Agriculture.  University  of  California. 
During  the  present  emergency,  growers 
of  home  gardens  are  urged  to  preserve 
the  surplus  War  Garden  vegetables  by 
canning  in  glass  or  tin,  or  by  drying  and 
pickling.  But  relatively  few  women  have 
the  pressure  sterilizers  recommended  for 
the  home  sterilization  of  non-acid  vege- 
tables such  as  peas,  corn,  string  beans, 
and  greens.  Tomatoes  and  rhubarb  are 
acid  vegetables  and  do  not  require  pres- 
sure cookers  for  safe  home  canning. 
Insufficiently  sterilized  home  canned 
non-acid  vegetables  may  spoil  and  be- 
come deadly  poisonous  through  growth 
of  Bacillus  botulinus,  which  cannot  be 
killed  in  a  practicable  time  in  non-acid 
foods  except  at  temperatures  above  the 
boiling  point  of  water  in  a  pressure 
cooker. 

However,  in  1915,  one  of  the  writers 
(Cruess)  found  that  if  non-acid  vege- 
tables were  placed  in  jars  or  in  cans  and 
these  were  then  filled  with  acidified 
water  or  dilute  brine  acidified  with 
about  10  per  cent  by  volume  of  lemon 
juice  or  about  15  per  cent  by  volume  of 
commercial  cider  vinegar,  they  could 
then  be  safely  sterilized  in  boiling  water: 
just  as  are  tomatoes  and  common  fruits 
such  as  peaches  and  plums.  The  prod- 
ucts so  canned  arc  slightly  tart  to  the 
taste;  but  it  is  a  "clean"  sourness  and 
not  objectionable.  Our  Circular  156  in 
1915,  gave  full  directions  for  this 
method,  and  it  was  widely  used  during 
World  War  1  to  can  surpluses  of  War 
Gardens,  Hut  owing  to  the  tact  that 
some  home;  canners  were  careless  in  ap- 
plying the  method,  it  was  decided  best 
to  drop  it  and  recommend  instead,  the 
sterilization  by  pressure  cooker.  Insofar 
as   we   know,   no  one    suffered    bo  I  iilinus 

poisoning    from    vegetables   packed    by 

this  method  in  t  he  home.  As  a  matter  of 
fact,  many  women  still  use  it. 
Caution:  Nevertheless,  it  must  be  used 
intelligently  and  according  to  directions. 
Secondly,  vegetables  BO  preserved  must 
be  boiled  for  at  least  15  minutes  when 
the  jar  or  can  is  opened  Inter  for  use:  and 
thirdly,  the  contents  of  the  opened  jar 
or  can  must  not  be  tasted  until  so  boiled. 

Preparing  the  Vegetables:  Use  only  gar- 
den fresh  vegetables.  Prepare  as  for 
canning  in   the  usual   manner;  thai   is, 

shell    peas,  snip  string  beans,   etc. 

Preparing  the  Lemon  June  Urine:  Meat 
urc  out  L>  quarts  <»f  water,    Dissolve  in 

it    about     I1.;    level    tablespoons   of  salt. 


CROIXj 
ROYALE 


(say  Croy  Royal) 


COGNA 
TYPE 


CROIX  ROYAU 


^ 


tSit/t. 


COMPARABL 

TO 
OLD-WORK 
BRANDIES 


Croix    Royale   Brandy  is    the  result  of 
expert  blending  of  fine  brandies.  It's  as 
feet  a  brandy  as  experienced   skill  can 
duce,  comparable  to  the  finest  of  Euro]  i 
Cognacs.  A  sip  will  convince  you. 

Try  Croix  Royale  Brandy  after-dinner 
high  balls,  manhattans,  and   old-fashior 

BUY   WAR  BONOS   FIRST  I 


CAMEO  VINEYARDS  CO.  *  FRESNO,  CAUFOR 
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BUY  WAR  BONDS 
AND  STAMPS 


■■i|  Beautiful,     lull      Co 

F|ll  AUDUBO 

A  BIRD    PR  IN' 

rj\f  [DEAL    l  Ok    l  KAMI 


Distinctive  collection  ol  As- 
sorted   AUDUBON    liinlv.   in 
full    color,    on   fine    intlqul 
pipir.  Each  print  9"x  I 
Framed  they  make  a  Chirm 
mil    iddltlon    to    the    IiimiiIv 
ol    your    home,   office  or    li 
In. ii  y      dive    ,i    gay    note    to 
the  uuest  room    Spiclal   I"" 

price  mikll  II II"'  "BUY"   ol  ■  lifelin 

money   order,  check  or  Hlh   lod.iv.  to: 

CRESTE-ANDOVIR  O 

415    Lexington  Avonuv,   N     Y     D«pt, 


Packed  it 

iturdy  not 

folio,   it 

Poslpl 
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r;n  t  the  juice  from  lemons  on  .1  glass 
e  or  oilier  juicer.    Measure  out  IV2 
Miring  cups,  that  i>.  1-   fluid  ounces 
of  a  pint )  of  lemon  juice  and  add  it 
he  '2  quarts  of  dilute  brine.   Mix  well. 
iicliini/    Place  for  each   pound  of  the 
Bred,  washed   vegetables  ;d»>ut    :1; 
of  the  acidified  brine    (above)    in 
)t:  or  merely  cover   well   with  this 
id     Put  cover  on  pot.   Heat  to  boil- 
Boil  •"»  l"  minutes.   Now  pack  boil- 
hol  into  jars;  do  »"/  ram  in  tightly; 
muonable;  pad:  rather  loosely.     If 
tional  liquid  is  needed,  add   more  of 
icidificd  brine  to  lill  the  jars. 
fitting.    Place    jars    with    covers    in 
e    loosely     (not     tightly    screwed 
n)   on  a  towel   or  false  wooden  bot- 
in   a   large   pot   or  wash    boiler   with 
•r  half  way  up  I  he  sides  of  the  jars, 
e  the  water  boiling  hot  before  plac- 
hc  jars  in  i  lie  |«)t .    Place  cover  on 
Ightly,    If  cover  is  not   tight  put  a 
I  under  it  and  shove  lid  down  until 
s  tightly.   This  is  to  keep  in  much 
c  steam.   Or  have  enough  water  to 
r  the  jars  completely;  this  is  prefer- 
Real     water    to    boiling     (actual. 
■ring"  boil).    Boil  for  1  V-j  liours  for 
is  and    1   hour  for  pints.    Remove 
fire.    Seal  jars  tightly. 
<i<n  Brine  Procedure:  Exactly  as  for 
n  juice  except  use  for  each  2  quarts 
ater.  "1  measuring  cups    (16   fluid 
es)   of  50  grain  cider  vinegar  or  .">0 
white  vinegar.    Do  not  use  /nunc 

•  Vinegar  as  it  is  apt  to  be  weal:  <in<l 
t  in  fatal  botulinus  poisoning.  (Jet 
rv  store  vinegar  of  good  quality. 

C.v.v  than   2  (jiiart  lots:  If  you  wish  to 

•  only  about  a  quart  of  the  acid 
,  use  ]  quart  of  water,  %  cup  of 
(i  juice,  or  1    measuring  cup  of  .50 

vinegar  and  :?4  level  tablespoon  of 
Other  amounts  in  like  proportion. 

I  measuring  cup:  Use  a  measuring 
or  the  lemon  juice  or  vinegar.  Do 
;uess.    Your  life  is  at  .stake. 

I"  I  the  Product:  If  when  the  jar  is 
m!  for  use,  the  odor  is  sound,  that 
t  like  rancid  cheese  or  rancid  but- 
t  is  probably  safe;  but  do  not  taste 
HI  it  has  been  boiled.    Empty  eon- 

of  jar  into  a  pot.  Add  a  little 
".  Heat  to  boiling  ("jumping,"  ac- 
boiling) .  Now  cover  pot  tightly, 
inue  the  boiling  for  not  less  than  15 
tes.  It  can  then  be  safely  used. 
>u  find  the  vegetables  too  tart  in 
.  you  can  add  a  small  amount,  say 

a  level  teaspoon  or  less,  of  baking 

to  each  quart  of  the  vegetables 
e  boiling;  experience  will,  after  one 

o  trials,  tell  you  the  best  amount 
2;  don't  use  too  much,  as  too  much 
njure  the  flavor.   Do  this  after  the 

opened  for  use;  not  at  the  time  of 


FOR  SAVINGS  AND 
CHECKING  ACCOUNTS 

For  the  convenience  of  your  busi- 
ness or  household  —  a  Mail  way 
checking  account.  For  safe  and  sys- 
tematic accumulation  of  a  cash  re- 
serve— a  Mailway  savings  account. 
Both  are  available  to  you,  afford- 
ing quick  reliable  service  from  one 
of  the  oldest  and  strongest  banks 
in  the  West.  Open  a  Mailway  ac- 
count today. 

Full  details  on  request 
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CROCKER  FIRST 
NATIONAL  BANK 

OF        SAN       FRANCISCO 


Member  Federal  Deposit  Insurance  Corporation 
ONE  MONTGOMERY  STKEET 


MATTEVISTA 

_  USTLY 

FOR 

YEARS 

OUR  OWN 
BOTTLING 

For  half  «  century  the  Mattel  Winery  h.i  devoted  iti.K 
•l-clusively  »o  producing  sweet  wines  of  distinction.  Thu» 
it  it  that  wine  lover,,  the  world  over — in  quest  of  su- 
preme   quality— have   tome   to   demand    MATTEVISTA. 

A.  MATTE  I 

FRESNO.    CALIFORNIA 


Black 
Magic 


I! 


ROOMSTICK  travel  is  strictly  unra- 
tioned  this  season,  so  it's  not  too  soon  to 
prepare  for  a  bigger-than-ever  deluge  of 
witches  on  or  about  October  31!  You'll 
probably  be  wanting  to  give  a  Hal- 
lowe'en paily  for  Service  men,  for  the 
neighborhood  children,  or  even  for  your 
own  friends,  so  we  commissioned  Mar- 
garet Shearn  of  Oakland,  California,  to 
get  in  touch  with  local  witch  head- 
quarters and  find  out  what  was  cooking 
in  those  bubbling  caldrons  in  the  way 

of  party  ideas  and   favors. 

Mrs.  Shearn's  menacing  witch  center- 
piece above  is  really  just  a  tempest  in 
a    milk   bottle!    To   be   more   explicit: 

Head — a  potato,  embellished  with  clove 
and  poster-painted  eyes,  macaroni  teeth, 


There's  no  limit  to  the  clever  party  accompaniments  that  can  be  made  with  sinij. 
readily  obtainable  materials.    Paper  owl  cut-outs  perch  on  a  dried  cornstalk  to 
fittiny  background  for  this  sinister  potato-faced  witch  (see  detailed  directions 


and  stringy  darning  cotton  hair.  Body 
— a  standard  quart  milk  bottle.  Clothing 
— black  crepe  paper.  (Fold  a  strip  of 
paper,  20  inches  wide  and  5(i  inches 
long,  in  half  lengthwise.  One  half  will 
form  the  dress  and  one  half  the  cape  of 
the  witch.  Roundoff  the  corners  of  one 
half  for  the  cape  and  cut  zigzag  slashes 
along  its  edge.  Gather  the  paper  along 
the  creased  line  with  a  piece  of  black 
thread  to  fit  the  neck  of  the  milk  bottle. 
With  a  wringing  motion,  crush  the  sec- 
tion for  the  witch's  dress  into  shape  and 
pull  her  cape  out  into  swirling  folds.  If 
you  want  the  dress  and  cape  to  be  stiff, 
dip  the  crepe  paper  into  melted  paraffin 

before  tying  it  to  the  bottle,  and  prop 
up  the  cape  with  jars  or  bottles  until  it 
dries.)     Hat — black   const  met  ion    paper, 

fastened  on   with   pins.     (An   inverted 

saucer  is  handy  to  trace  around  for  the 
brim.)  Arms — plump  string  beans. 
Broom  —  bamboo  garden  stake  with 
raffia  brush.  Caldron — handle  less  cup 
Covered    with   black  crepe   paper  and  set 


upon  three  black  plastic  medicine 

tops. 

The  row  of  black  eats  stalking  tl 
tom  of   the  page  started   life  as 
buttons,  and  broom  straws.    Win< 
crepe   paper  around    the   broom 
to  make  legs  and  necks;  paint  rou 
tons    or    cover    them    with    black 
paper  for  heads;  paint    the  spool.1 
for  the  bodies;  and  glue  on  const  i 
paper  cars  and  tails  and  yarn  wl 
Don't    be    afraid    of    the    ghost 
haunting  these   columns  on  yom 
lie's   only  a   paper  napkin  cov« 
bright    new    pencil    (or    a    lolly] 
you're    fortunate   enough    to    find 
St  nil'   the    head    part    with    cottoi 
realistic  effect    (ghosts  are  real  C 
lowc'cn!)    and   press   the    paper 
info  shape  for  arms.    Stand  the  pi 
loll\  pop   in   a    spool,  an   apple,  i 

block  of  w I  with  a  hole  borec 

inverted  paper  cup. 
The  jack-o'-lantern   favor  skeh 
the    right    is   easy    to    make.     An 


1 
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Fugitivet  from  the  sewing  basket  arc  these  Hallowe'en  cat  party  farm*.  .1  family  of  them  can  decorate  your  table  us  , 
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tin-  head,  and  poster  paint,  cloves, 
is.  yarn,  crepe  paper,  and  con- 
on  paper  arc  used  to  make  the 
Bee,  mouth,  hair,  hat,  etc. 

an- always  fun  for  young  and  old. 
ig    some    from     paper    plates    and 

hays  like  those  sketched  here 
me    left    and    bottom    of   this   eol- 

woulil  be  excellent  sport  for  party 

(a  prize  for  the  best,  of  course!) . 

e  a  supply  of  yarn  scraps,  crepe 

nst  ruction  paper,  string,  etc.,  and 

guests  go  to  work.   He  sure  to  use 


bags  large  enough  so  that  the  bag 
will  slip  (Hi  easily  over  the  head. 
e'en  party  food  is  traditional!  At 
>ne  of  the  following  should  be 
d  at  every  party:  popcorn  balls 
•Is  of  popcorn,  apple  cider  and 
nits,  candied  apples,  devil's  food 
f  the  chocolate's  available) ,  corn 
candy  and  black  and  orange  jelly 
these  may  have  to  be  shelved  for 
ration,  too),  pumpkin  pie,  or  if 
mt  to  be  fancy,  pumpkin  tarts, 
the  latter  jack-o'-lantern  faces  of 
) 
nes  and  stunts,  see  page  40. 
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IT'S  THE 


100%  VIRGIN  WOOL 

•  This  is  the  policy  behind  today's  VOGUE: 
smaller  wartime  Quantities,  but  true  peacetime  Quality. 
Our  civilian  production  is  limited,  for  war  orders 

must  come  first New  wool  regulations, 

however,  have  made  it  possible  to  return  to 
the  "100$  Virgin  Wool"  construction  on  which 
Wool  O'  the  West  has  built  its  name. 


fnoRtcTgl 


See  the  VOGUE  in  these 
harmonizing  colors:  DUSTY  ROSE; 
PEACH;  BLUE;  and  GREEN. 


PORTLAND  WOOLEN  MILLS  •  PORTLAND,  OREGON 


VJf  <-  T     1    yirrGX     tn-rrQ    *nmt<\   prrrG)   tnmrQ    JnrrrGJ 
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For  your  lad's  own  room  . .  .  for  your  daugh- 
ter's room  .  .  .  for  that  spare  room.  You  can 
afford  new  rugs  in  any  room,  at  Deltox's 
thrifty  prices.  And  you'll  find  these  rugs 
as  practical  as  their  prices.  Easy  to  clean  — 
unique  flat  weave,  with  no  nap  to  catch  and 
hold  the  dust.  Sturdy,  long  wearing,  too — of 
tough  Kraft  fibre  that  can  stand  up  under 
hard  knocks.  Reversible  —  for  double  duty. 


■fr^Look  for  these  rugs  atyour dealer's— but 
be  patient  if  he  can't  supply  you  promptly. 
Demand  is  outstripping  our  wartime  ability 
to  produce  them.  But  they  are  decidedly 
worth    searching    for,  worth    waiting   for! 

•in  9  a  It  tisa,  /Vie«»  differ  cliohlly  according  to  locality 
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SCOUR   WITH   SUDS! 


When  soap  alone  is  not  enough,  use 
Scotch  Triple-Action  Cleanser.  Scouring 
powder  to  loosen  dirt,  stains,  discolor- 
ations  PLUS  soap  to  float  them  away, 
all  in  one  package. 

On  sinks  and  drainboards, 

SCOTCH  CLEANSER'S 

ScowUtty  SucU 

loosen  dirt,  dissolve  grease  and 
brighten  the  surface.  Scotch  Cleanser 
leaves  no  gritty  residue. 


the  DIFFERENT 
CLEANSER 

{contain*  soap) 

in  the  DIFFERENT 
PACKAGE 


a  n. 
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Gil  HIES 

To  Go  With  the  Party 
Suggestions,    Page    38 


\aies  and  stunts  are  the  life  of  th 
Hallowe'en  party.  Margaret  Shearn 
suggestions  are  a  blending  of  the  ne 
and  old. 

Pin   the  Nose  on  the    Witch:  Hang 
large  drawing  of  a  witch  on  the  wall  an 
give  the   blindfolded   contestant   a   n 
paper  nose  to  pin  in  its  proper  place. 
Cider  Race:  Fill  identical  bottles    (01 
for  each  contestant)    with  apple  cid 
and  give  each  person  a  straw.   The  id« 
is  to  see  who  can  drink  the  most  cid 
with  a  single  "draw." 
Witch's  Walk:  Place  several  articles 
varying  sizes  at  irregular  intervals  acre 
the  floor — a  milk  bottle,  pan  of  wan 
pile  of  books,  goldfish  bowl,  large  m  " 
ror,   etc.     Escort    the   victim    over   t 
"course"  so  that  he  can  judge  the  lot 
tion  and   height  of  each  hazard.    Th 
blindfold  him  and  tell  him  to  walk  o\ 
the  course  by  himself.    He  will  sides] 
and     straddle     his     way     along — ne 
guessing  that  you  have  removed  all 
obstacles  in  the  meantime.    Instruct  i< 
and   encouragement    from   the  sideli 
are  in  order! 

Tumbler    Tumbling:   Ask   some   uns 
pectingsoul  to  hold  out  both  hand 
gers  extended  and  palms  down.  Plac 
small  glass  of  water  on  the  hack  of  e 
hand  and  then  ask  liiin  to  repeat  "M 
Had  a  Lit  tie  Lamb,"  or  some  ot  her  in 
cry  rhyme.  He'll  probably  he  able  to 
this — but  he  won't  be  able  to  get   lit 
(lie  glasses  of  water!     (This  is  best 
outdoors — or    someplace   where   a   1 
spilled  water  won't  harm  anything.] 
Chamber  of  Horrors:  Ask  the  guesfl 
sit  in  a  circle  in  a  darkened  room  v 
you   tell   them    the  story  of   the  wit 
departed  cat.    It  seems   that   she   !< 
the  late   lamented  animal   so  much 
she  east  a  magic  spell  over  it  to  pre* 

it  forever,  As  the  story  progresses 

around    llie    various    parts    of    the    < 

anatomy:    head,   a   ball    of   vain 

broom  si  laws  stuck  in  il  for  whisl 
eyes,  skinned  grapes:  brains, 
Sponges;  teeth,  dried  corn;  ears,  ( 
peaches;  fur.  a  piece  of  short-haired 
skinned  tail,  small  spools  strung  on! 
windpipe,  a  long  piece  of  cooked  It 

roni;  tongue, a  thin  slice  of  pickle:  b 

an  oyster;    and   the  "meow,"  a   toy 

the  proper  squeak.  Only  the  bra 

sit   through  this  one! 

Reaching  jor  Applet:  Lay  a  bro 

the  Moor  with  an  apple  about  'o  il 
in  front  of  il.  (Vary  I  his  distant*1 
cording  l<>  the  height  of  the  player.) 


WlM 

Ml 

li 
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itestant  kneels  down  with  both  ha'  ds 

I   knees  on  the   handle.    He  is   Ihen 

>pnscd    to   lean    forward    and    pick    up 

apple  with  his  teeth,  without  moving 

hands  or  feet. 

tck  Magic:  Have  the  person  who  is  to 

"it"  leave  the  room,  while  the  rest  of 

partj     decides   on    some  object    that 

must  guess.   A  questioner,  who  is  "in 

with  t lie  guesser,  goes  around 

room   pointing   to  various  articles 

I  saying  "Is  il  this?"    By  prearrange- 

lt   with   the  questioner,  the  guesser 

say  "No"  each  time  until  the  first 

cle  named  after  a  black  object. 

r  Raising:  You  11  need  a  witch's  hat 

a  large  mirror    [at   least    I  by  Li  feet, 

the  larger  the  better)    for  this  trick. 

on  the  hat,  hold  the  mirror  upright 

1    table,   and    stand    with    your   nose 

sod   against  the  frame   so  thai    half 

our  face  is  in  front  of  the  mirror  and 

behind  it.    Have  the  victim  stand 

ig  you  at   the  other  side  of  the  mir- 

rtith   his   cheek   against    the    glass  so 

as  he  looks   into  the  mirror  he  sees 

whole  face    Ask  him  to  blow  gently, 

as  he  exhales,  lift    the  hat  off  your 

with  your  concealed    hand;   as  he 


m,  bring  it  back  on  your  head.  How 
hat  goes  up  and   down  will  be   a 
jry  to  everyone  but  you!    To  fur- 
the  eerie  effect,  do  this  in  a  dark- 
room with  just  enough  light  to  see 
is  going  on  in  the  mirror,  wear  a 
's  costume,  and  have   the  victims 
in  one  at  a  time. 
Prize:  Have  a  witch's  broom    (a 
li  brush)    near  the  front  door  and 
ach  guest  to  guess  the  number  of 
s  in  the  broom  and  write  the  num- 
n  a  slip  of  paper.    At  the  end  of 
arty,  give  a  prize  to  the  one  with 
losest   answer.    (The   only   draw- 
to  this  game  is  that  somebody  will 
to  count  the  straws!) 
i'd  like  more  ideas  for  games  and 
aM  >,  consult  your  local  public  library, 
nber  of  those  described  here  are 
ed  from   the  bulletin   Hallowe'en 
Sugge.sfioris  prepared  by  the  Rec- 
n  Department  of  Oakland,  Cali- 
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EASY  TO  CARRY 

the  handy 

4 -ROLL  FAMILY-PAK  TOILET  TISSUE 


JAMES  A.    LAWRENCE   PHOTO 


COVER  GARDEN 


EN  who  build  houses  and  gardens  on 
the  sides  of  steep,  rain-washed  canyon 
walls  must  find  a  way  to  hold  them  in 
place.  More  often  than  not,  rock  walls 
and  bulwarks,  when  built  by  non-pro- 
fessionals, lack  either  good  design  or 
good  workmanship,  and  sometimes  both. 
Colonel  and  Mrs.  Theodore  Matthew 
have  succeeded  in  combining  both  de- 
sign and  workmanship  in  their  terraced 
Hillsborough  garden.  The  larger  bul- 
warks which  hold  the  steep  slope  at  the 
rear  of  the  house  are  constructed  of  na- 
tive rock  and  blend  well  with  the  clay- 
colored  soil.  The  top  of  the  wall,  the 
steps,  the  barbecue,  and  the  low  wall  at 
the  bottom  of  the  slope  are  built  of  har- 
monizing Carmel  stone. 

WALL  PLANTING 

Low,  spreading  branches  of  the  red- 
berried  Necklace  Cotoneaster  (Coto- 
neaster  decora)  spray  over  t  he  top  of  one 
section  of  the  wall,  (iolden-leaved 
elaeagnus  (related  to  the  Russian 
olive)  ,  and  orange  and  yellow  StreptO- 
solen  Jamesonii  grow  in  sunny  spots.  In 
shadier  portions  at  the  top  of  the  wall 
air-     VinCd     minor    and     the     Australian 

Bluebell  (Solly a  heterophylla). 

In  the  wall  itself,  between  the  rocks, 
grow  mounds  of  golden-yellow  alyssuin; 

lilac  aubrietia;  white  arabis;  the  dainty- 
leaved,  yellow-flowered,  creeping  St. 
John's  Wort  (Hypericum  repens);  the 
blue,    star-flowered    Cam  /lunula    car- 


patica;  gay,  bold-colored  mesembryan- 
themums;  and  dainty  sedums.  From  the 
top  of  the  wall  and  along  the  steps,  pot- 
ted ivy  geraniums  cast  their  trailing 
stems  covered  with  pink,  rose,  and  white 
blooms. 

SHADE  PLANTING 
Outdoor  living  rooms  have  been  created 
by  clearing,  leveling,  and  paving  the 
ground  under  some  of  the  native  oaks 
on  the  hillside.  The  surrounding  banks 
are  planted  with  shade-loving  plants. 
Even  on  hot  summer  days  these  spots 
are  cool  and  refreshing. 

Babys-Tears  (Helxine  Soleirolii)  and 
dark,  round-leaved  Ground  Ivy  (Nepeta 
hederacea)  are  planted  between  the 
paving  stones.  On  the  surrounding  banks 
are  growing  ferns,  primroses,  saxifrages, 
Maiden's  Wreath  (Francoa  ramosa), 
soft  pink  impatiens  (or  Garden  Bal- 
sam) ,  and  the  blue,  bell-llowercd  Cam- 
panula in  ii  ralis. 

VEGETABLE  TERRACE 

This  terraced  garden  also  includes  a 
thriving  Victory  garden.  In  I  he  sunniest , 
most  advantageous  spot  at  the  top  of 
the  slope,  the  soil  has  been  especially 
prepared  for  vegetables.    Sturdy,  heav 

ily-loaded  tomatoes  are  trained  on  trel- 
lises, corn  is  in  full  beaiing,  and  a  patch 
of  cabbages  is  beginning  to  head.  In 
light  shade  grOW  leaf  lettuce  and  chard. 
Even  potatoes  were  successful  in  this 
versatile  garden. 
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Get  Your  Copy  of 
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•  This  amazing  volume 
Prudence  Penny,  one  of  I 
best  known  names  in  Am 
ica's  home  economics  fie 
assures  GOOD  MEALS 
SPITE  OF  IT  ALL. 

Featured  are  218  delicious  recipu 
a  l>i j^,  changeable  point  value  eharl 
special  Victory  menus  to  feed  tn 
to  50  persons ...  instructions  fori 
ning,  steaming,  dehydrating,  pad 
and  storing  vegetables  . . .  substtl 
salvage  tips...  and  50  v.ilul 
Prudent  Tips  and   Penny   Saw 

Get  this  indispensable  wartime  Cook  ■ 
...at  Book  Stores  m  Houseware  Ston 
Hook  Departments.  It  \»ur  denier  cat 
ply  you,  send  $l.:>0  direct  to 
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BOOKS  FOR  THE  HOME  FRONT 
AT  YOUR  HOUSEWARES  STORE 
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These  New  Household  Books  Tell  You  How  To  Save  Money, 
How  To  Make  Housework  Lighter,  Easier,  More  Fun!  See 
Your  Household  Store  For  Books  On  All  Household  Subjects 


<-        AMERICA'S 
COOK  BOOK 

New  York  Herald  Tribune 
Home  Institute 

The  authoritative,  comprehensive!  up- 
to-the-minute,  nationally  praised  COOK 
BOOK.  Has  over  3,dbo  tested  recipes, 
hundreds  of  wartime  menus  ami  illus- 
trations— all  simply  and  dearly  pre- 
sented. Washable  binding,  $A  [A 
1,005  pages,  cross  indexed.        ■•■wW 


NEW  ENCYCLOPEDIA  ■> 
OF  MODERN  SEWING 

Compiled  by  NationalNeedlecra ft  Bureau 

Here's  a  gold  mine  for  women  who 
want  to  look  their  best.  Contains  every- 
thing one  needs  to  know  about  sewing. 
Has  concise  instructions  for  making  new 
clothes  ami  accessories.  Has  precise 
hints  on  how  to  make  over  and  tl  AA 
how  to  make  old  things  last.      ■■«»W 


NEW  GARDEN      ■> 
ENCYCLOPEDIA 

E.  L.  D.  Seymour,  B.  S.  A. 

Ha  a  ...«  section  on  Victory  gardens. 
Flowers,  shrubs,  trees — every  phase  of 
gardening  is  covered.  lias  10,000  articles 
on  planning,  planting,  fertilizing,  caring 

for  a   garden.    Has  7~>()  photographs  anil 

diagrams.  This  book  is  a  »A  fa 
"Must"  for  every  gardener,         •  "V  " 


X.. 


4m  AMERICA'S 
HOUSEKEEPING   BOOK 


New 


York  Herald  Tribune 
Home  Institute 


Here's  the  last  word  of  ex- 
perts on  how  to  keep  a  house 
in  smooth  running  order.  Men, 
too,  will  like  this  book  for  its 
helpful  ideas  on  electrical  fix- 
tures, lighting,  heating  and 
plumbing.  576  pages,  hun- 
dreds of  illustra-  *A  r  A 
tions  and  diagrams.     *■!)" 


<-       FIVE  ACRES 
AND  INDEPENDENCE 

By  M.  G.  Kains,  B.S.,  M.A. 

This  book  tells  clearly  how  to  select, 
finance,  stock  and  develop  a  small  farm. 
Emphasizes  the  importance  of  good 
water,  sanitation,  drainage  and  irriga- 
tion. Explains  crop  yields,  soil  condi- 
tions, animal  husbandry — all  (A  TA 
in    all,    an    invaluable   guide.       ■•"" 


MODERN  HOME      ■> 
MEDICAL  ADVISER 

Edited  by 
Morris  Fishbein,  M.D. 

The  present  shortage  of  doc- 
tors makes  this  book  essential. 
(iives  the  expert  advice  of  24 
outstanding  medical  men. 
Tells  how  to  avoid  pain  and 
worry,  how  to  have  perfect 
health,  how  to  live  longer. 
Has  over  1,000  pages  *  A  Qr 
and  87  illustrations.  *fc.«l3 


HOME  CANNING      -> 
FOR  VICTORY 

By  Anne  Pierce 

An   all-inclusive   guide   to 

pickling,  preserving,  dehyd- 
rating and  canning.  Covers 
fruits,  vegetables,  conserves, 
marmalades,  jams,  fruit  but- 
ters, jellies,  pickles,  relishes. 
Clear  instructions  on  storag- 
ing,  packaging,  equipment.  All 
recipes  give  rules  for  *■!  FA 
sugar  conservation.      1  »W  V 


MARY  HUNT'S 
SALAD  BOWL 

Here  are  salads  for  all  occa- 
sions and  every  food  .  .  .  fruit, 
seafood,  vegetables,  meat. 
Dozens  of  delightful,  health- 
inspiring  suggestions  for  pic- 
nics, barbecues,  buffet  sup- 
pers,  dinners  and  receptions, 
An  invaluable  guide  in 
menu  planning.  *<  Ar 
Washable  cover.  I  ■«.  V 


<■    COOK  IT 
OUTDOORS 

By  James  Beard 

Written  by  a  man  for  he-man 

meals,  tins  book  tills  how  to 
make  fireplaces  and  outdoor 
kitchens,  what  to  rat  from 
hamburgers  to  salmon  steaks. 

A  grand  gift     :'ns 
pages,  illustrated, 


$2.00 


HOUSEHOLD  BOOKS  FOR   HOUSEHOLD  STORES 

Dealers  write  for  details  of  our  Household  Hook  Department  and  Display  Deal.    Catalogue  Free. 


3).  O.  SatvjfOSid  Go4H4ia*ui 

981    MISSION   STREET    •    SAN   FRANCISCO   3,   CALIFORNIA 


il 


much  care  are 
you  giving  your  rugs  now,  to  be 
sure  they'll  last?  Remember,  they're 

^ precious — good  rugs  and 
carpets  are  worth  protecting, 
save  rugs,  turn  them 
around  every  3  to  6  months 
to  distribute  the  wear.   Change 
furniture,  too,  so  lines  of  "traffic" 
are  changed.   Be  sure  your  rugs 
are  clean  . . .  and  watch  for  moths. 

care  for 

even  your  oldest  rugs  before  it  is  too 
late.    Circle  Tread  Ozite  Cushions 
will  make  them  feel  luxuriously  new 
. .  .  prolonging  their  life  amazingly. 
Ana  the  Circle  Tread  Ozite  will 
still  be  good  for  new  rugs  later. 

rugs 

^^m    ^^^^M  9^^^      worth  using 
^^^  are  worth 

Circle  Tread  Ozite.  The  cost  is 
more  than  repaid  by  extra  wear 
plus  a  softness  that  enriches  your 
entire  home.    Look  now — have 
you  any  unprotected  rugs?  Then 
order  Circle  Tread  Ozite  today. 
Be  sure  you  get  the  genuine. 


For  FREE  P.ooklpt 
305  on  CARE  of  RUGS 
address  Clinton  Carper  Cn 
1535  No.  DltmanSt.,  Lot  An 

CIRCLE  TREAD 


OZITE 

RUG  CUSHION 


DES-TEX  FOAM 

Soapless  Shampoo  (or  Rugs,  Carpets 
and  Upholstery.  You  can  clean  your 
own  rugs  easily  and  beautifully  right 
on  the  floor.  Very  economical. 

DES  TEX  DRY  CLEANER 

—  for  practically  every  type  of  fabric, 
especially  woolens  and  silks  A  per- 
fect cleaner  for  twist-weave  rugs  and 
carpets,  also  mohair  upholstery .  A 
remarkable  spot  remover. 

KLENS 

Soapless  Cleaner  amazingly  effec- 
tive for  windows,  glassware,  painted 
surfaces,  Venetian  blinds,  tile  and 
all  kilrhen  cleaning  needs.  Detar- 
nishes  silver. 


DES-TEX 

FOAM 

RUG 

SHAMPOO 


C.  F.  Dill's  20-  by  30-foot  playroom.  Indoor  barbecue  complete  with  oven  (at  right* 
not  visible)  has  a  wooden  hood.  Wainscoting,  like  furniture,  is  mahogany,  doweled,  pe<j 


square  oak  blocks  laid  in  mastic  o: 
ment.  The  chairs  and  table  were 
of  Philippine  mahogany;  saddle  lea 
fastened  with  brass  furniture  tacks 
used  for  the  seats.  Tools  used  in  ma 
the  furniture  were:  miter  box,  plane  r 
angular  square,  chisel,  brace  .and 
square,  and  two  pairs  of  furni 
clamps. 

A  unique  feature  of  the  barbecue  it 
H.  E.  Allport  home  in  Hollywood  i 
use  of  heavy  chains  to  raise  and  1 
the  grills,  of  which  there  are  t wo- 
of mesh  for  broiling  and  one  sol 
pancakes,  etc.  The  weight  ofthech 
with  the  double  change  of  dired 


GOOD  IDEAS 


Homes 


T 


HE  home-laid  floors  and  the  home- 
made chairs  and  table  in  the  playroom 
built  by  the  C.  F.  Dills  of  Redlands, 
California,  prove  again  that  good  crafts- 
manship and  design  need  not  be  denied 
the    amateur.     The    floor    is    of    8-inch 


Eight-foot  table  in  the  Allport's  outdoor  <liiiin</  room  hat  cement  tile  /(»/<  with  I 
antiqued  wood  frame,    Wires  on  which  curtains  arc  strung  may  he  used  as  clottu 
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IAME  2*«2°STOCK      8RAWS  I'STOC 
MAPLF  DOWELS 


m~ 


T 


-j— 


\r 


FRONT 


SIDE 


SADDLE  LEATHER  SEAT 


-uetion    detail*   of  the   Dili's    handmade 

The  design  i-i  simple;  chairs  are  sturdy 


as  a  brake  and  is  sufficient  to  hold 
ill  at  any  desired  height  over  the 

ml  off  cool  evening  breezes,  the 
table  and  barbecue  unit  can  be 
•d  by  canvas  curtains  ringed  to 
cad  wires  kept  taut  by  turn- 
Wlien  not  in  use,  the  curtains 
1  back  into  a  wooden  shelter  built 
t  the  house  and  projecting  out 
two  feet. 

one  object  to  the  right  of  the  bar- 
is  a  water  cooler  or  water  filter 
the  Allports  brought  back  from 
Rica.  For  parties  they  fill  it  with 
rinks. 

PHOTO   BY  JACK   BURKENS 


M'es  from  Mexico  decorate  the  Allport's 
t\  md.  interior  of  their  haci en  da-type  home 
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Storms  Coming!  How  Good  is 
the  Roof  Over  Your  Head? 


Will  it  leak,  and 
damage  structural  materials, 
decorating  and  furnishings? 

NO  PROGRAM  of  home  weather- 
proofing  is  complete  without  a 
roof  inspection  made  by  a  dependable 
authority. 

Your  local  dealer  for  Celotex  Triple- 
Sealed  Roofing  Products  will  make  this 
inspection  for  you  without  charge,  and 
without  obligating  you. 

If  your  roof  is  in  good  condition, 
he  will  tell  you  so.  If  it  needs  repair 
or  replacement,  he  will  give  you  the 
EXTRA  protection,  beauty  and  long  life 
of  Celotex  Triple-Sealed  Roofing  Prod- 
ucts at  NO  EXTRA  COST.  These  mate- 
rials will  be  CERTIFIED  BY  CELOTEX 
—backed  not  only  by  the  reputation  of 
your  dealer,  but  by  the  world  -  wide 
fame  of  Celotex  for  highest  quality  in 
the  building  material  field! 

FREE  Color-Illustrated  Folder... 
FREE  Roof  Inspection 

Simply  mailing  the  coupon  below  will 
bring  you  the  attractive  full-color 
folder  "This  Year's  Beauty."  It  pictures 
a  variety  of  sparkling  colors,  textures 
and  designs  for  the  enduringly  beauti- 
ful roof  you've  always  wanted.  To  have 
your  present  roof  expertly  inspected 
without  charge  or  obligation,  please 
check  the  coupon  accordingly.  But  do 
it  now  — before  stormy  weather  over- 
takes you. 

CekoteX 

ROOFING  •  INSULATING  BOARD  •  ROCK  WOOL 

GYPSUM  WALL  BOARD  •  LATH  •  PLASTER 

SOUND  CONDITIONING  PRODUCTS 


Why  Celotex  Triple-Sealed  Roofing 
Provides  Triple  Protection 

Seal  1— Asphalt  is  forced  through  the 
basic  roofing  material,  thoroughly 
saturating  all  fibers  and  filling  up  all 
inner  pores.  Air  and  moisture  trapped 
in  basic  material  expands  and  con- 
tracts under  varying  temperatures, 
causes  blisters  and  cracks.  This  first 
seal  eliminates  that  danger. 

Seal  2  —  Next,  the  roofing  material 
is  completely  submerged  in  asphalt. 
This  fills  up  all  outer  pores.  Moisture 
cannot  seep  in  to  cause  swelling  and 
blistering. 

Seal  3  —An  extra  protective  coat  of 
specially  prepared  asphalt  is  then 
applied,  greatly  increasing  toughness 
and  durability. 

Over  this  Triple-Sealed  process,  fire-resist- 
ant mineral  granules  are  embedded  in  the 
surface.  The  result  is  a  roof  of  enduring, 
•colorful  beauty  that  also  entitles  you  to  a 
low  fire  insurance  rate  on  your  home! 


^4lLT00^  tt*o»f 

Folder  a«d 


<tee  color  Htustr0f( 


Inspecf, 


*<* 


The  Celotex  Corporation, Dept.S4, Chicago, III. 

I  Please  send  me  FREE  your  roofing  folder  in  full  color, 

|  This  Year's  Beauty." 

|  □  (Please  check)  Also  arrange  for  a  FREE  inspection 

I  of  my  roof,   entirely  without  cost  or  obligation  on 

I  my  part. 
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Soft  as 
FLEECE 


But  Oh!    fm^ 


so  TOUGH 


'  ml 


itss 


Absorbent  as  a  SPONGE 
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Patio  and  garden  of  the  "Mexican  modem"  Herman  Janetzky  home  in  Van  Nuys,  0 


COMPACT  ROOMINESS 


T 


iif.se — a  garden  shelter  12  by  14  feet, 
a  garage,  a  12-  by  80-foot  pool,  a  guest 
apartment,  and  a  barbecue  room — are 
all  grouped  on  a  plot  of  ground  only  50 
by  70  feet — one  part  of  the  garden  of 
the  Merman  Janetsskys  of  Van  Nuys, 
California.  And  t lie  photographs  prove 
that  no  feature  lacks  elbow  room. 
The  barbecue  room  includes  a  8-burner 
gas   stove  with  adjoining  oven,  bricked 


,  :irr 
in  to   make  one   unit,  and  a  tiled  l  11 
with  large  cupboard  below.  "It's  a  J  I 
place  to  can  fruit  and  bake  on  a  hoi  n  i  i. 
leaving  the  house  cool  and  tidy." 
this  outdoor  kitchen   is  at   the  op] 
end  of  the  house  from  the  kitchen  H 
completely  equipped. 
The  garden  shelter   (see   photo  b<  I 
has  a  simple  fireplace.    There  is  no  I 
uey,  merely  a  back  wall  and  lw< 


Pool  and  garden  shelter.  Water  is  pumped  nut  with  '■'■  i  h  p,  motor  and  used  in  tin 


46. 


■ 


I 


10 


?• 


I       i. 


r 

. 

■u2  storage  cupboards  in  barbecue  unit. 

■r.s.  applied  with  bright  paint  and  a  free 

are  clever  camouflage  jor  the  knotholes 


of  rock.  "It  sends  out  heal  as  the 
act  as  rcllci  tors  and  makes  the 
r  our  favorite  place  to  gather  after 
Bning  swim." 

pessing  rooms,  at  right  of  pool 
are  built  into  the  end  of  the 
The  roof  serves  as  an  observa- 
eck  "safe  from  the  splash  of  sev- 
nall  hoys." 

POOL 

pool  came  about  through  a  casual 

■  k  to  our  son  and   his  pals  that   if 

vould  dig  the  excavation,  we  would 

B  cement  work.    That  was  in  the 

and  we  hoped  the  remark  would 

jotten  by  summer.  The  first  warm 

ppired  them,  with  the  result  that 

t  our  vacation  into  concrete."   At 

it,  the  pool  is  filled  with  a  hose  ami 

td  out  to  water  the  garden,  but 

netskys  soon  hope  to  have  a  filter 

l.  Water  used  to  fill  the  pool  costs 

$1.50.     About   12  hours  are   re- 

to  empty  and  fill  the  pool. 

ngs  are  in  perfect  harmony  with 
irden.  A  sycamore,  a  flame  tree, 
paper  mulberry  shade  the  shelter 
while  California  natives  are  used 
off  the  rugged  outdoor  fireplace 
irbecue  unit.  "We  call  it  the  wild 

light  call  this  50-  by  70-foot  sec- 
he  play  area  of  the  Janetsky 
l.  In  addition,  on  their  146-  by 
ot  lot,  you'll  find  a  sunken  pool, 
rees  (including  oranges  and  avo- 
0  ,  a  work  shop,  chickens,  a  utility 
■  a  16-  by  60-foot  grape  arbor  and 
and  glass  house  under  construc- 
|  We  shall  report  progress  of  the 
•ky  projects  in  a  future  issue  of 

'  B  e  r     19  4  3 


WHAT  TO  DO  MOW 

for  lovely,  easy-to-clean  FLOORS  this  winter 
Cost:  surprisingly  little! 


BATHROOM   TILES  LOOSE  ? 

A  few  minutes'  fun  with 
Fuller's  Duratite  Surfacing 
Putty  and  nicks  are  re- 
paired, loose  tile  back  in 
place  to  stay.  Ideal  for 
around  drainboards,  too  .  .  . 
Got  a  putty  knife?  A  good 

investment.  Your  Fuller  Paint  Dealer  can 

supply  you. 

DURATITE  SURFACING  PUTTY 


"NEW"  FLOORS  -OVERNIGHT  I 

Few  things  give  so  much  beauty  and 
satisfaction  as  Fuller-wear  Floor 
Enamel.'  Quick-drying  —  it's  hard  over- 
night. Durable,  resistant  to  scuffs. 
Colors  decorator-selected,  to  match  or 
harmonize  with  your  furniture,  drap- 
eries, rugs,  etc. 

FULLERWEAR  FLOOR  ENAMEL 

NO   MORE  LINOLEUM-SCRUBBING  I 

Just  whisk  your  dry  mop 
over  it  and  your  Lin-Bar 
varnished  linoleum  is  spic- 
and-span.  Use  it  on  your 
furniture,  too.  Water,  hot  or 

cold,  spilled  beverages,  etc.,  can't  hurt  it. 

Lin-Bar  will  dry  fast — put  it  on  at  night, 

it's  dry  in  the  morning. 

FULLER  LIN-BAR  VARNISH 

GOT  STAINED  FLOORS  ? 

Especially  if  they're  where  they  get 
much  wear,  you'll  want  to  protect 
your  stained  floors  with  Fuller  Speedite 
Varnish.  Quick-drying.  Brushes  on 
easily. 

FULLER  SPEEDITE  VARNISH 


STOCK    UP   ON    THIS   MAGIC 
FLOOR   CLEANER! 

Mix  a  little  of  this  amazing 
powder  in  water  for  a  cleanser 
second  to  none.  Cleans  grease, 
wax,  dirt  from  all  surfaces, 
even  bleaches  stained  tile 
surfaces. 

DOUBLE  X  FLOOR  CLEANER 


SNAGS    UNDERFOOT? 

FIX   'EM   NOW! 

Why  risk  broken  bones  — 
when  you  can  anchor  down 
that  unruly  linoleum  so 
easily  with  Fuller's  water- 
proof linoleum  cement.  It 
really  holds! 


FULLER 
LINOLEUM  CEMENT 


GIVE  IT  A  REAL  WAXING  f 

Wet  weather  brings  extra  stress  on 
waxed  floors  —  so  for  the  season  ahead, 
you'll  appreciate  more  than  ever  the 
special  waxes  blended  into  Fuller 
waxes  for  extra  toughness.  Better  lay 
in  a  supply  of  Fuller  Polishing  Wax. 

FULLER  WAXES 


LET  A  WAXER  DO   THE  WORK  f 

Ever  rent  a  floor  polisher — or 
a  25-lb.  waxing  brush?  By  the 
hour,  or  by  the  day.  Most 
Fuller  Paint  Dealers  have 
them.  Cost  is  trifling,  and 
what   work-savers   they   arel 


For  a  thousand  and  one  thrifty  notions 
SEE    YOUR    NEIGHBORHOOD 
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WHAT  A 
WELCOME 
THIS  DOOR 
WILL  SEE! 


•  When  the  war  is  over,  and  the  boys  — and  girls  — come  marching  home, 
nearly  every  house  in  America  will  be  the  scene  of  a  joyous  reunion. 

•  Adding  to  the  warmth  of  the  welcome  for  Corporal  Blake  will  be  the 
new  door  of  his  remodeled  home  — a  new  door  with  all  the  beauty  and 
charm  that  only  the  Western  Pines*  can  give. 

•  Because  of  their  low  shrinkage  values,  these  fine  woods  make  doors, 
windows  and  screens  that  stay  put  even  under  extremes  of  weather.  And 
the  Western  Pines  are  just  as  much  at  home  inside  your  house,  too.  If 
you  want  to  learn  more  about  the  versatility  and  beauty  of  these  soft- 
toned  woods,  write  today  for  your  free  copy  of  "Western  Pine  Camera 
Views."   Western  Pine  Association,  Dept.  175-K,  Yeon  Bldg.,  Portland,  Ore. 


Idaho  White  Pine 


*Ponderosa  Pine  *  Sugar  Pine 


THESE   ARE    THE    WESTERN   PINES 


Tiiifecteiiic 


Wines  of  the  DONS 

of  OLD  MEXICO 


A  delightful 
treat  for  lovers 
of  fine  wines 
m a d e  in  the 
ei surely  old- 
world  manner, 
Select  table  or 
dessert  wines  . 
v  e  r  m  o  u  t  h  .  .  . 
champagne 

NOW       £ 

°UR    0*-h 


IMPORTED  FOR  YOU 

BY  HECKER  CO  ,  INC    •  LOS  ANGELES 


FIX-IT 

YOURSELF  with 
PLASTICO-ROK 

Filling  and  mending  plastic 
— ready  to  use,  hardens  like 
rock,  domes  in  11  colors. 

•  NICKS    and    CRACKS,    including    finest    hair    line 
cracks   in   woodwork,    plaster,   linoleum. 

•  LOOSE  SCREWS,  TILE,    drawer  pulls,  casters,  fix- 
tures, broken   toys,  statuary. 

•  If    vour    dealer    hasn't    stocked    it, 
send   30c  to— 

TECHNICAL  SUPPLY  CO. 

Dept.    17  Palo    Alto.    Calif. 

For  Bathrooms  and  Sinks 
Use  Waterproof  Plastico 


AT  HARDWARE  &  PAINT  STORES 


Don't  miss  Dr.  F.  \V.  Wmi's  article 
mi  plant  behavior  ;it  night,  page  64, 
of  this  issue.  It  answers  many  Vic- 
tory garden  questions — l>u<l  drop,  slow 
winter  growth,  etc. 
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•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.     .     .     when     copper'i     available. 

MITAlTBXTILICO«PO«ATIONOran|ie.N.J.,U.S.A. 


GARDEN 
GADGETS 


Getting  ready   for  gardening  is  almoi 
as  much  fun  as  the  act  itself.    If  yo\ 
have  ideas   on   garden  workshop  proa 
vets,  don't  hoard  them.   Send  them 
Sunset's  Garden  Editor. 

SEED  CHEST 

I  have  made  a  very  useful  "seed  chest] 
by  glueing  6  large  kitchen  match  boxJ 
together  (2  wide  and  3  high) .  F4 
knobs,  I  cut  small  corks  in  half  ar 
glued  them  on.  These  boxes  are  quij 
roomy  and  I've  found  it  an  easy  \v; 
to  keep  all  the  seeds  together. — M. 
Nevada  City.  Calif. 


SEED  FILE 


VERSATILE  CARTON 
For  the  pint-size  Victory  gardener,  t 
versatile  quart  milk  carton  has  end! 
uses.    With  one  side  cut  off.  it  becon 
a  tray  just  the  right  size  to  hold  pack] 
of  seed    (alphabetized,  of  course, 
ready  reference  as  the  number  of  pal 
ets  increases)  .  A  similar  tray,  with  ho 
punched  in    the  bottom    for  draina 
provides  a  miniature   flat    in    which 
start  a  few   seedlings.    With  botli  ci 
cut    off.  the  quart   carton  can  be  sli< 
into  three  plant  hands  to  hold  the  Ira 
planted  seedlings.  When  the  plant  bai 
are  torn  off  and  the  young  plants  go  i: 
the   garden,  a   quart    milk    carton,  w 
the  top  cut  off,  can  Ik-  placed  over 
plant  to  provide  protection. — //.  H. 
Los  A  ngeles. 
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WEEDING  HOX 
Weeding,  thinning,  ami  cultivating 
small  seedlings  becomes  an  easy  job  wl 
the  help  of  a  Beat  made  out   of  a  lug  l| 

('ut   ii   \"s  large  enough  to  span 

clear  the   lops  of  I  lie  planted  lows, 
bore  i   finger  holes  on   each  side.    11 
force  the   lop   with  some   thin   strij 
wood      and    your    seal    is    iv;ul\ 

//..  Sacramento,  Calif. 
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Westinghouse  makes  a  pledge  to  a  boy  in  a  submarine  •  •  • 

.  .  .  that  if  care  and  skill  and  conscience  can  insure  it — every  single  piece  of  Westinghouse 
war  equipment  shall  meet  the  test  of  battle  with  performance  beyond  expectation  .  .  . 
that  every  Westinghouse  war  weapon  shall  prove  worthy  of  its  high  trust. 


Westinghouse  makes  a  pledge  to  a  girl 
at  a  milling  machine  .  •  • 

...  to  Ann  McCastland,  whose  husband  is  with  the  fighting 
Marines,  and  to  thousands  like  her  in  Westinghouse  fac- 
tories who  have  loved  ones  at  the  fighting  fronts — a  pledge 
that  in  wartime  our  only  business  is  Victory  .  .  .  that  we 
are  vitally  concerned  with  anything  our  "know-how"  can 
design  or  build  to  speed  the  winning  of  the  war. 


Westinghouse  makes  a  pledge 
to  a  woman  and  her  dreams  .  •  • 

.  .  .  that  some  day,  not  too  far  distant,  her  life  shall  be 
richer  and  happier  because  of  the  tremendous  progress 
now  being  born  of  research  and  experience  in  making 
war  weapons  .  .  .  that  new  electric  products,  appliances, 
equipment,  shall  bring  her  greater  comfort  and  leisure 
in  the  days  of  peace  to  come.  Westinghouse  Electric 
&  Manufacturing  Company,  Pittsburgh,  Pennsylvania. 
Plants  in  25  cities — offices  everywhere. 
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tjfl£&  €4  €€/  A  simple,  quick,  inexpen- 
sive rinse  that  actually  colors  hair!  It's 
made  by  DUART,  creators  of  the  famed 
Duart  Permanent  Wave.  Ask  your  beauti- 
cian for  a  DUART  LIQUID  RINSE.  One  of 
the  12  beautiful  shades  will  give  exciting, 
new,  more  colorful  beauty  to  your  hair. 
Not  a  permanent  dye,  not  a  bleach . . .  but 
color  stays  'til  your  next  shampoo.  Helps 
cover  grays,  blend  faded  ends  or  streaks. 
Costs  no  more  than  other  rinses  at  your 
beauty  shop  where  you'll  find  . . . 


DUART  MANUFACTURING  CO.,  LTD. 
SAN     FRANCISCO      •      NEW     YORK 
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BULBS  ALL  YEAR 


Here  and  There  in  the  Garden 


If  your  concept  of  bulbs  has  been  lim- 
ited to  true  bulbs  and  only  to  those 
which  bloom  in  the  spring,  and  has 
failed  to  include  a  large  group  of  flower- 
ing plants  with  tuberous,  fibrous,  rhiz- 
omous,  or  fleshy  roots,  your  garden  has 
been  missing  something. 

From  earliest  spring  to  latest  fall — and 
even  in  mid-winter  in  your  indoor  gar- 
den— bulbs  and  bulbous  types  of  plants 
can  provide  a  colorful  sequence  of 
bloom.  Don't  confine  your  plantings  to 
beds  or  borders  in  which  you  grow 
masses  of  one  kind  of  bulb — a  dramatic 
show  when  in  bloom,  but  a  large  poten- 
tial bare  spot  which  will  soon  have  to  be 
refilled. 

These  are  some  of  the  places  where 
bulbs  will  grow  and  like  it: 

SHRUBBERY  BORDER 

It  seems  right  to  find  bulbs  growing 
under  flowering  shrubs,  and  some  of 
them  have  a  natural  inclination  for  such 
a  position.  Here  they  can  be  planted 
and  left  undisturbed  until  such  time  as 
dividing  is  necessary. 
When  the  first  golden-yellow  blossoms  of 
forsythia  unfold  on  long,  pendulous 
stems,  there  can  be  spread  a  rich  carpet 
of  the  Cloth-of-Gold  crocus  (C.  susp- 
anus)  and  of  soft  blue  Glory-of-the- 
Snow  (chionodoxa). 

And  under  the  snowy,  billowy  branches 
of  Spiraea  Thunbergii  the  cream  and 
gold  of  daffodils  intermixed  with  the 
lavender  and  yellow  of  violas  make  a  de- 
lightful picture.  Both  bulba  and  plants 
are  ready  to  go  into  the  ground  now. 
Lavender,  white,  rose,  and  yellow  cro- 
cus will  be  popping  through  the  ground 
at  about  the  same  time  that  the  pink  or 
white  blossoms  of  the  flowering  quince 
are  opening  on  hare,  brown  .stems,  bet 
the  bulbs  be  kept  at  least  2  feet  from 
the  quince,  which  suckers  easily  and 
may  encroach  on  them. 
Lilacs  and  tulips  will  bloom  together; 
an  especially  beautiful  effect  is  possible 
with  lavender  and  purple,  or  lavender 
and  pink  tulips  beneath  the  rich  mauve 
and  lavender  tones  of  lilacs.    Clumps  of 

low,  spreading,  lavender  Phlox  divan- 

raid  between  the  tulips  add  a  special 
touch. 

A  peer  among  flowering  shrubs,  the  deli- 
cately flowered,  while  Starry  Magnolia 
is  enhanced  by   chimps  of  nearby   white 

or  yellow  tulips.  The  soft  lavender-pink 

of    winter      or    spring  blooming    heather 

(Erica  melanthera  and  E.  mediterranea, 
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Cream  Deodorai 

safely 

Stops  Perspiratic 


1.  Does   not  harm  dresses,  or  me; 
shirts.  Does  not  irritate  skin. 

2.  No  waiting  to  dry.  Can  be  us  I 
right  after  shaving. 

3.  Safely  stops  perspiration  toy  ,s 
to  3   days.   Removes   odor  frc 
perspiration,  keeps  armpits  dry  ' 

4.  A  pure  white,  greaseless,  stainl  i 
vanishing  cream. 
Atrid  has  been  awarded  the  Seal  j  i 
Approval  of  the  American  Institi 
ofLaundering,forbeingharmles«  !i 
fabrics.  Use  Arrid  regularly. 


IS  TH< 
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ARM" L'*.  nl 


A*DEODORANT 


ARRID 


Hi;  i'. 
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a  jar 

(Also  in  \0t  and  59f!  Ian) 
At  any  store  which  sells  toilet  goods      I 


Several  articles  on  canning  and  ] 
serving  thai  have  appeared  in  rec 
issues  of  Sunset  are  Sunset's  l)ehy( 
t  i  <>n  Primer.  May;  Sunset's 
hydration  Primer,  June;  \\  est 
Preserves,  July  and  August;  Pie 
and  Relishes.  August;  Canning 
mato  Juice,   September. 
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FREE 

G«n«roui  trial 
.upply. 

Wrlt.D.pl  36 A 
INNfrRClEAN  CO 

U»    An.,. I.,     j),    Colli 


s  easy  to  determine  the  exa< 
of  pleasant-fasting  Innerclea 
laxative  you  may  need  occasi 
pleasant  yet  satisfying  thori 
Follow  the  simple  directioi 
package,  for  a  single,  not 
movement  without  purging 
ing,  no  fuss,  no  bother.  Econ 
50c  package  lasts  months.  M 
100%  or  money  back.  All  drui 


INNERCLEAN  HERBAL  LAX 


fWDSH 

ILI5TEX  CO.  SEATT     J  CN/IPPEDJ^i 


•(■lively)  can  be  repeated  below  in 

ur-  «>f  hardy  cyclamen,  remarkable 

bulbous  plants  which  bloom  from 

•r  to  late  spring,  and  through  wel 

colli. 

-  in  spring,  rich  apricot -scarlet 
-I.ilns  (C livta  miniata)  will  bloom 
ol,  lightly-shaded  places  with  the 
P-yellow  blossoms  of  Azalea  atto- 
rn and  the  deeper,  reddish  gold  of 
ollis. 

FLOWER  BORDER 

•  intermediate  period  between  win- 
id  sprint.',  crocuses  can  cluster  be- 
i  mounds  of  lilac  aubrietia  and  soli 
i  alyssum.    Grape  hyacinths,  too, 

■DM  along  about  this  time. 
■cillas  can  grow  in  the  border  be- 
monn<ls  of  white  perennial  candy- 
id  while  arahis.  inler|)lanted  with 
and  white  English  daisies,  and  in 
of  soft  pink  or  deeper  pink  Sweet 
m. 

t  orange,  yellow,  and  red  raniin- 
will  make  a  showy  splash  in  the 
r  along  witli  tall-stemmed,  lively- 
I  Iceland  poppies,  but  vim  must 
at  they  are  provided  with  perfect 
ge  and  are  allowed  to  dry  out 
ally  after  they  have  finished 
ing.  They  should  also  he  lilted 
ored  for  the  next  season's  plant- 
neniones,  with  their  blue,  red,  and 
many-petalled  flowers,  are  won- 
y  effective  in  the  border  behind 
;ing  of  lavender  and  white  violas, 
ite  candytuft,  or  of  alyssum,  but 
*•  given  the  same  consideration  as 
:ulus. 

light  of  late  spring  and  early  sum- 
e  the  Madonna  and  regal  lilies, 
f  which  are  beautiful  when  used 
bination  with  delphiniums, phlox, 
e  Meadow  Rue    (thalictrum)  . 

ough  the  summer  and  fall  you  can 
he  pale  yellow,  gold,  and  tawny 
of  day  lilies  which  continue  un- 
y  to  open  their  trumpet-like  blos- 
lay  after  day.  These,  too,  are 
ime  with  delphiniums,  and  also 
le  rich  blue  Salvia  azurea  and  S. 
"i,  which  bloom  later. 

the  most  dependable  and  useful 
ummer-blooming  bulbous  plants 
handsome  Lily-of-the-Nile  (Aga- 
s  umbellatus)  which  holds  its 
mbels  of  blue  flowers  on  sturdy 
stems.  Here  is  a  plant  for  bold 
in  the  border  or  in  tubs  or  large 

ially  shaded  borders  (where  sum- 
ire  hot)  or  in  sunny  borders 
summers  are  cool)  you  can  grow 
tely  Peruvian  lilies  (alstroemeria). 
dinary  variety,  A.  aurantiaca,  is 
with  brown  markings.  An  espe- 
>vely  species  is  the  softer-colored 
ensis. 
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USE  ELECTRICITY  WISELY 
-DON'T  WASTE  IT! 


Electricity  is  vital  to  war  production.  Use 
it  carefully  and  without  waste.  Check  this 
light-saving  list  today: 


• 


Clean  bulbs  and  lamp  reflector  bowls  with 
soap  and  water.  Dust  can  deprive  you  of 
as  much  as  half  your  light. 

Use  white-lined  lampshades.  White  re- 
flects almost  all  light  falling  on  it.  Have 
the  outside  of  your  lampshade  any  color 
you  please,  but  for  light-thrift  be  sure  that 
the  inside  of  the  shade  is  lined  or  painted 
white. 

Share  the  light — as  well  as  the  ride.  Ar- 
range your  furnishings  so  that  at  least  two 
persons  can  use  each  lamp. 

Place  lamps  close  enough  for  eye-comfort. 

Even  a  few  inches  farther  away  can  mean 
fifty  per  cent  less  light. 


For    additional   wartime    suggestions,   send 
for  the  free  booklet  offered  below. 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


■  Northern  California 

■  Electrical  Bureau, 

j   1355   Market    Street,    Dept.    A-1043, 
I   San    Francisco,    California. 

Please  send  me  your  free  book- 
I  let,     "Lighting     for     the     Home 
I  Front." 
I 

|    Name 

I    Street 
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It's  a  real  pleasure 
to  disinfect 
with 

HEXOL 

...and  to  be  reminded, 
by  its  fragrance,  that  a 
powerful  antiseptic  need 
not   be   an  annoyance   in 
the   home.   Hexol   is  effec- 
tive and  has  so  many  impor- 
tant uses.  Keep  Hexol  handy  in 
the  bathroom.  Use  a  little  in 
the  wash  water  or  on  the 
cloth  when  you  clean 
the  fixtures  and 
floor.  Pour  some  in 
the  toilet  bowl  and 
let  it  stand  while 
you  finish  the  room. 
It  not  only  disin- 
fects* but  actually 
makes  the  porce- 
lain   white    and 
clean.  Use  Hexol 
on  minor  cuts,  and 
bruises... it's  a   fine 
antiseptic  healing 
aid.   For  tired,  burn- 
ing feet,  Hexol  in  the 
foot   bath   gives    quick   relief. 
Once  you  try  Hexol  you  will 
never  want  to  be  without  it. 
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THERMO  PERIODISM 

Dr.  F.  W.  Went,  Calif.  Inst,  of  Technology,  Explains 
Some  of  the  Mysteries  of  the  Victory  Garden 


I 


'otanists  often  frown  upon  popular- 
ization of  science  such  as  explaining  the 
activities  of  plants  in  terms  of  human 
feelings  and  responses.  Yet  we  must  ad- 
mit that  out  of  such  often  unwarranted 
comparisons  many  botanical  discoveries 
sprang,  e.g.,  the  movement  of  water  in 
the  plant  was  discovered  as  a  result  of 
the  attempt  to  find  something  compar- 
able to  our  blood  circulation.  With  this 
justification,  I  want  to  make  some  other 
comparisons  between  plants  and  hu- 
mans. Let  us  first  ask:  are  there  rest 
periods  in  plants  which  are  comparable 
with  our  own  rest?  Does  a  plant  sleep 
during  night,  or  does  it  need  an  occa- 
sional vacation?  It  is  obvious  that  if 
there  are  times  that  a  plant  rests  it  does 
so  for  different  reasons  than  man.  for  it 
has  no  muscles  to  get  tired,  nor  does  it 
need  mental  relaxation.  But  that  does 
not  change  the  question:  do  plants  sus- 
pend most  activities  during  night,  or  in 
other  words,  do  they  sleep? 

The  most  important  function  of  green 
plants — transforming  of  the  carbondi- 
oxide  of  the  atmosphere  into  sugars  and 
other  food  products — is  carried  out  oidy 
in  bright  light.  This  function  stops  dur- 
ing night.  Water  loss  by  transpiration 
is  also  greatly  reduced  during  night,  not 
only  because  of  the  lower  night  temper- 
ature and  the  higher  humidity  of  the 
air,  but  for  many  other  reasons.  As  far 
as  \vc  know,  transpiration  during  niglit 
might  be  stopped  completely  without 
harm  to  the  plant;  such  a  procedure 
would  be  advantageous  wherever  soil 
moisture  is  at  a  premium.  During  niglit 
plants  respire,  using  up  again  part  of  the 
sugars  manufactured  during  the  day. 
Therefore,  stopping  respiration  by  a 
very  low  night  temperature  also  would 
seem  to  be  an  excellent  practice.  From 
this  theoretical  point  of  view,  therefore, 
sleep  of  plants  during  the  night  hours 
seems  not  only  logical,  but  advanta- 
geous to  plant  and  grower. 
To  find  out  whether  nothing  important 
for  the  life  of  a  plant  goes  on  during 
night,  a  simple  experiment  can  be  per- 
formed. Plants — tomatoes  for  instance 
— are  kept  during  the  day  in  a  warm, 
light  greenhouse  Under  ideal  growing 
conditions.  Each  night  they  are  moved 
into  a  Cabinet  kept  just  above  freezing. 
This  does  not  injure  the  plants,  but 
transpiration    and    respiration    are    de 


.1 


lot 

irp;-1 
inf. 


creased  to  a  minimum.  Such  plants 
not  grow  at  all;  their  leaves  get  thi 
and  dark  green,  but  there  is  neitl 
new  growth,  nor  flowering  or  fruit-s1 
ting.  When  later  in  the  experiment  1 
same  plants  are  brought  under  m< 
proper  night  temperatures,  say  65°.  tr 
will  grow  vigorously  and  set  fruit,  pn 
ing  that  they  have  not  been  injured 
the  low  night  temperature. 

This  experiment  already  shows  that 
can  not  arbitrarily  suspend  all  activil 
of   a    plant    during    night,   or    in    ot 
words,  the  night  period  is  not  a  sim  * 
period  of  rest  for  plants.  There  are  mi 
other  ways  in   which   it  can  be  pro' 
that    the  night  period  is   of  paramoj 
importance  for  the  plant.   When,  for 
stance,  tomato  plants  are  grown  u 
proper  conditions  to  insure  grea 
fruitfulness,  the   illumination  of  s, 
plants  during  night  will  completely  ]f 
vent  fruiting.    This  shows  that  toma, 
need  a  period  of  darkness  to  grow  pi  , 
erly,  and  that   the  night  is  not  just 
unavoidable  slow-up  of  plant   deve^ 
ment. 

From  a  practical  grower's  standp<  i 
still  another  experiment  giving  evidi  i 
of  the  night-life  of  plants  is  most  imp  f; 
ant.  When  greenhouse  tomatoes  j 
grown  at  controlled  temperatures, 
it  is  found  that  they  thrive  at  f)  f 
high  temperatures,  provided  such  1 
peratures  of  80°  or  over  persist  only 
ing  daytime.  During  the  night 
too  high  or  too  low  temperature  (al 
75°  or  below  55°)  will  slow  dow 
completely  stop  growth  and  fruit 
velopment.    Therefore,  we  can   dri 
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third   conclusion:    In   a    tomato  \ 
■processes  occurring  during  night  m 

definite  temperature  for  their  con 

tion    (<>5°  or  somewhat    lower   for  i 
varieties)  .  These  conclusions  do  notl 
hold   for  tomatoes,  but    for  most    <| 
plants     Very  generally  we  can  say 
plants    need    a    warm    day    and    a 
night    for  best   growth.    Even  whei 
days  seem   ideal,  good   growth    wil 
occur  when  the  nights  are  either  lor1 
or  too  warm.   California  gardener! 
have  been  puzzled  as  to  why  in  a  I 
ingly    ideal    winter   with    clear,  * 
sunny  days  their   plants  did    not  II 
more  growth,  and   why  they  wait* 
■pring.    Thil   U   mainly   alliihutal 
the  cold  nights     Many  plants    -cab 


1 


ee,  and  other  plants  with  short 
s  and  abundant  leaf  development 
n  glWW  at  low  night  temperatures, 
■ng-stemmed  plants  and  many  of 
iikisI  disagreeable  weeds  cannot.  A 
ber  of  oilier  plants  such  as  toma- 
■osmos,  chrysanthemums,  squash, 
posl  of  our  garden  weeds  need 
ler  too  cool  nor  too  warm  a  night. 
len  the  night  temperatures  gel  too 
in  the  middle  of  summer  many  to- 
tes  stop  setting  fruit.)  And  finally 
:  is  a  group  of  plants,  to  which 
watermelon,  and  others  belong, 
h  thrives  at  higher  night  temper- 
's. 

his  brings  out  one  important  con- 

>n:  Although  usually  the  day  tem- 

iin-   or  the  mean   temperature  is 

to  determine  the  suitability  of  a 

climate    for    growing   plants,   the 

temperature  is  at  least  as  import- 

An<l  this  can  !><•  controlled  to  some 

t.     Usually    during   night    the    air 

rat  me    in  depressions  drops  lower 

on  ridges.  It  you  have  a  garden  in 
terrain,  you  can  choose  the  higher 
for  spring  and  fall  growing  and 
hpressions  for  crops  during  the 
er. 

aot  sufficient  to  consider  only  the 
e  during  daytime  for  good  grow- 
ather;  the  night  conditions  are  at 
is  important.  In  this  way  we  come 
to  the  question  of  plant  sleep, 
i  in  general  do  not  "sleep"  during 
in  the  sense  that  they  are  inactive, 
ey  need  a  cool  dark  night  for  some 
s  essential  for  growth.  In  this 
he  parallel  with  man  is  very  close, 
•ep  is  only  something  negative — 
of  feeling.  But  during  sleep  cer- 
rocesses  occur  in  our  body  which 
essential  that  even  though  we  are 
active,  prevention  of  sleep  soon 
o  utter  bodily  exhaustion,  as  if  we 
iso  i  led. 

we  ask,  what  is  going  on  during 
n  plants  which  makes  the  night 
so  important,  only  a  partial  an- 
in  be  given.  In  many  plants  the 
f  their  actual  increase  in  size  oc- 
uring  the  dark  night  hours,  and 
stops  as  soon  as  the  light  be- 
intense,  some  time  after  sunrise. 
>uld  explain  in  part  why  continu- 
ant would  be  unfavorable  for 
But  it  does  not  explain  why 
lights  (80°)  are  harmful  to  most 
Further  investigations  will  have 
ain  why  plants  need  an  alterna- 
warm  days  and  cool  nights.  This 
lenon  might   be  called    thermo- 
sm  in  comparison  with  photoperi- 
which  is  the  necessity  of  a  suc- 
of  light    and   dark    periods   of 
length  to  produce  normal   de- 
ent  and  flowering  in  plants. 
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7talured  at 
Brttff  Dtaltrs  Everywbtre 


Keep  "rainy  days"  away 
for  good,  with  War  Bonds — 
America's  finest  investment!  For 
the  rainy  West  Coast  season  now 
at  hand,  guard  health  and  clothes  in  a 
smart,  dependable  Alligator — truly  "the 
best  buy  in  rainwear"!  Impeccably 
tailored,  specially  processed  by  Alligator; 
made  to  see  you  through  for  years  to 
come!  Handsome,  long- wearing.  Insist  on 

the  genuine.  The  Alligator  Company, 
St.  Louis,  New  York,  Los  Angeles. 


ALLIGATOR 


because... IT'S  SURE  TO  RAINS 
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LYON  STORAGE 

keeps  family 
belongings  safe 


Play  safe  when  storing  your 
household  goods  and  treasured 
possessions.  Store  them  with 
your  dependable  Friendly  Lyon 
-and  put  your  mind  at  ease. 

You'll  see  why  your  goods  are 
safe  at  Lyon  when  you  inspect 
Lyon's  clean,  modern,  concrete 
warehouses... Lyon's  mothproof 
and  dustproof  storage  rooms 
. . .  and  Lyon's  individual  private 
storage  rooms. 

Whatever  your  moving  or  stor- 
age need,  telephone  your  near- 
est Friendly  Lyon  office  for 
complete  information. 


fOft   SECURITY... BUY  WAR   BONDS 
...LIT  LYON   GUARD  YOUR   GOODS 

. ..  Call   Your 
^f^\~  (  Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAJT-TO-COAJI      OR    ACROSS   TMI    STRUT 


FALL  PREFERRED 


These  Vegetables  Grow 
Best  in  Cool  Seasons 


T 


he  importance  of  temperature  and 
light  periods  in  the  growth  of  plants 
cannot  be  ignored  by  the  would-be  suc- 
cessful Victory  gardener.  They  must  be 
considered  along  with  soil,  moisture,  and 
other  points  of  culture — and  are  factors 
determining  the  times  of  planting  and 
the  varieties  which  you  choose  for  your 
garden. 

An  understanding  of  your  own  climate 
is  more  necessary  in  planning  the  winter 
garden  than  in  any  other  season.  Every 
section  is  facing  a  gradual  decrease  in 
temperatures  and  in  length  of  daylight. 
Even  where  daytime  temperatures  re- 
main above  70°  in  November,  the  night 
temperatures  may  drop  to  40°.  Night 
temperatures  have  a  tar  greater  effect 
on  growth  than  most  gardeners  realize. 
(See  Thermo-periodism,  page  52,  in  this 
issue.)  Check  the  weather  records  of 
the  past  and  plan  your  garden  accord- 
ingly. 

Here  are  some  typical  October  and  No- 
vember  averages: 

October  November 


Oakland 

maximum 

(i!) 

62 

minimum 

54 

4:s 

Ha'nford 

maximum 

74 

(io 

minimum 

12 

39 

Los  Angeles 

maximum 

77 

7.'! 

minimum 

58 

53 

Pomona 

maximum 

SO 

74 

minimum 

40 

40 

Sacramento 

maximum 

70 

(i:s 

minimum 

47 

43 

Gardeners  in  localities  where  night  tem- 
perature drops  to  89  and  below  in  No 
vember  cannot  expect    much  growth  in 
that  month. 

If  beets,  for  example,  arc  not  almost 
market  size  by  the  time  they  meet  the 
low  temperatures,  they  will  stop  growth, 
lag  along  through  the  winter,  and  go  to 

seed  as  soon  as  the  weather   warms. 

Remember,  too,  that  the  time  required 

from  seed  to  maturity  is  longer  now 
than  in  the  spring,  (  'nrrots.  for  example, 
will    not     follow     the    prescribed    TOday 

growing  period  when  planted  in  October. 

Carrots  grow  best  at  teinperal  ures  60* 
to  70°.    However,  they  have  the  highest 

carotene  content  when  grown  at  SO  to 
(i()°.  Temperatures   M)°  to  50°  are  too 

low  for  normal  growth,   Obviously  linn. 


Why  it's  natural 

for  your  dog 

to  bolt  his  food! 


In  the  wild  state  dogs  hunted  in 
and  each  wolfed  his  food  in  order  t 
his  share  of  the  choicest  morsels 


So  don't  be  alarmed  because  you 
bolts  his  food  in  chunks  instead  of 
ing  it  to  small  bits  before  swallo 
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Food  that  enters  the  stomach  in 
more  solid  pieces  remains  there  "! 
enough  to  permit  full  action  of  t 
gestive  juices. 

This  fact  was  an  important  consider  a 
determining  the  size,  shape  and  consist  j,: 
Friskies  Cubes. 


What's  more/  each  Friskies  Cul 
nishes  ample  amounts  of  the  p  i 
minerals,  carbohydrates  and  all  the 
tial  vitamins  dogs  need  every  c  ■ 
adequate  nutrition.  Start  feeding  . 
today! 

Remember:  Friskies  is  clean,  con' 
to  feed;  easy  to  store  and  handl 
yon  save  money  because  Friskies  is 
centrated  form.  There's  no  waste!    ,, 


i 


FREE!  A  BRAND  NEW  BOOK!  Send 
copy  of  "How  to  Feed  and  Care  for  Yi 
in  Wartime."  Simply  address:  Albcrs 
Company,  1054  Stuart  Building,  Seatq 


% 

°U BE!  Ini&kiiA 

•  Co-**.*-]       DOG  FOOD 
r  URES 


Tnled  utttuAri 


(fnmJAt  t*  ***** 


Friskies  Cubes  comes  /'/;  i  J  o 

a  lb.  />,/<  kages,  .fV-j  lb.  .in,/  y>  lb.  /■ 
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rots  should  be  planted  now  only  in 
I  where  minimum!  are  above  M) 
the  nexl  60  days.  Since  carrots  when 
-eloped  will  keep  in  the  ground 
Wghout  the  winter  (in  all  but  the 
lot  sections),  thej  are  worth  heavy 
iting  now  wherever  then-  is  a  chance 
even  Hi  days  of  fasl  growth. 
ip  plants  want  to  have  full  growth 
ire  winter  slows  them  down,  while 
•r-  like  to  go  through  the  winter  in 
immature  stage  and  pick  up  full 
vtli  when  the  weather  warms. 

ONIONS 
Victory  gardener  should  plant  only 
green  varieties  in  October.  Fall 
tings  of  dry  onions  are  most  likely 
olt  to  seed  in  the  spring.  Both  tem- 
t u res  and  photo|teriod  (length  of 
feht)  are  important  factors  in  onion 
th.  Hull)  formation  will  not  take 
I  when  days  are  short.  The  early 
•ties  require  a  minimum  of  14  dav- 
hours,  the  Sweet  Spanish  and 
hport  lied  Globe  need  about  15 
s  of  daylight  for  bulb  production. 
er  start  your  dry  onion  seeds  in 
eml>er  and  December  and  trans- 
1  in  January  and  February. 
ial  varieties  adaptable  to  fall  plant- 
lave  been  developed  for  the  Sacra- 

o  and  San  Joaquin   Valley.    How- 
geeds    of    these    varieties    are   not 

ally  available. 

early  variety  of  onion  requires 
t    12fi  days  from  seed  to  maturity; 

gter  variety  about  140  days.  There- 
a  cool  temperature   over  several 

hs  is  necessary  to  permit  an  exten- 

'oliage  and  root  development  before 

ng  starts. 

lion  sets  are  planted  deeply,  they 
levelop  slowly.  If  you  want  bulb 
opment,  barely  cover  the  sets  with 


CABBAGE 

age  crops  make  their  best  growth 
e  summer  and  fall,  and  coast  along 
gh  winter  and  spring,  during  which 
1  you  will  be  harvesting  them.  It 
;  to  start  them  from  seed,  so  shop 
d  in  nurseries  for  the  plants, 
varieties  for  fall  and  winter  plant- 
re  Winningstadt,  Flat  Dutch,  and 
rinkly-leaved,   universally-popular 

age  grows  best  in  temperatures  be- 
60°  and  70°,  heads  up  very  slowly 
temperatures  drop  to  55-60°,  and 
withstand  freezing  temperatures, 
cabbage  should  be  either  almost 
letely  formed  before  winter  stops 
Dwth,  or  of  a  very  small  size.  The 
size  (stem  should  be  about  the 
f  a  lead  pencil)  will  winter  over 
>ick  up  growth  in  the  spring.  Be- 
hese  have  reached  maturity  you 
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When  a  homemaker  writes,  '"I  am  the  very  proud 
owner  of  several  of  your  lovely  St.  Marys  blankets," 
it's  more  than  a  gracious  compliment.  It's  a  deep 
down  feeling  of  pride  of  ownership  typical  of  St. 
Marvs  users.  And  no  wonder,  for  prized  St.  Marys 
quality  comes  from  a  mill  that  has  specialized  in 
virgin  wool  textiles  for  nearly  one  hundred  years. 
Most  of  our  production  now  goes  to  the  armed  forces 
—which  explains  the  limited  supply  at  your  dealer's. 

ST.  MARYS  WOOLEN  MFG.  CO..  St  Marys.  Ohio 


FREE     BOOKLET 

Tells  how  to  preserve  the 
warmth  and  beauty  of  your 
fine  blankets  and  make 
them  last  longer.  Write  us 
today  for  your  free  copy. 


•s  BLANKETS 
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Back  the  attack  with  War  Bonds 


THIS  YEAR  KNIT 
YOUR  CHRISTMAS  GIFTS! 


DIRECT 


Many  things  you  would  ordinarily  give  will  not  be  available 
this  year.  But  you  can  still  knit  your  gifts  for  all  members  of 
the  family,  young  or  old.  It's  the  sure  way  to  have  gifts  that 
are  useful,  yet  economical.  We  can  supply  you  with  high 
quality  yarns  in  a  variety  of  weights  and  in  truly  beautiful 
colors  at  remarkably  reasonable  prices.  Satisfaction  guaran- 
teed or  your  money  refunded. 

Write  for  Samples 

Tell  us  your  knitting  needs  and  send  lOe  for  samples  of  our  yarns — 
which  will  be  refunded  on  your  first  order. 

THE     YARN     SHOP 

550  Alabama  St.,  San  Francisco  10,  Calif.      1120  East  29th  St.,  Los  Angeles  11,  Calif. 
FROM         PROCESSOR         TO         YOU 
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One    Of   America's    Largest    Vitamin 
Distributors  Again    First   In   Lower  Costs 


Mowcosruss/ 

Freshly  Packed  —  New  Higher  Potencies  —  Guaranteed 
by  Chemical  and  Biological  Assays— Savings  Up  to  40% 


Enormous  sales  by  VITAMIN-QUOTA,  one  of 
America's  largest  vitamin  distributors  have  made 
possible  today's  new  record  breaking  values.  Shrewd, 
experienced  vitamin  buyers  won't  have  to  be  told 
this.  They  can  prove  it  by  examining  the  follow- 


ing prices.  You,  too,  should  compare  the  units  or 
contents  of  the  vitamins  you  are  now  using  with 
those  listed  below.  On  a  "cost  per  day  to  use" 
basis,  VITAMIN-QUOTA  products  are  truly  out- 
standing among   the   vitamin   values   in   America. 


ELDOCAPS— An  outstanding  vitamin  and  mineral  capsule 

Each  red  (Vitamin)  capsule  supplies:    2500  Micrograms  Vit.  Ba  (G)     1000  Micrograms  Calcium 

5000  USP  units  Vit.  A  1000  Int'l  units  Vit.  C  Pantothenate 

1000  USP  units  Vit.  D  50  Micrograms  Vit.  B6  20  Milligrams  Niacin  Amide 

750  USP  units  Vit.  B!  (  Pyridoxine) 

Each  dark  (Mineral)   capsule  supplies:  Liver  Concentrate  1:20  3  grains   (200  mgs.);  Iron  Sulphate  3 
grains   (200  mgs.)   Vit.  B! — 111  USP  units   (Vit.  B,  also  in  Red  Capsule) 
One  Red  and  one  Dark  Capsule  to  be  taken  daily 

200  (100  days'  supply )-$3.95  500-$8.S0  1000-$)  6  00 

Eldocaps  supply  8   vitamins  of  high  potency,  in-        plus  liver  concentrate  and  iron.  This  exceptional 
eluding  all  of  the  important  B-Complex  vitamins,        value  cannot  be  duplicated  anywhere  in  America. 


VITAMIN-QUOTA   Capsules     'Each  Capsule  Contains: 

5000  USP  units  Vit.  A  1000  Int'l  units  Vit.  C  1000  Micrograms  Calcium 

1000  USP  units  Vit.  D  20  Milligrams  Niacin  Amide  Pantothenate 

750  USP  units  Vit.  Bx  50  Micrograms  Vit.  B„(  Pyridoxine)     2500  Micrograms  Vit.  B2  (G) 

25-$1.00  100-$2.95  250-$6.25  500-$12.00  1000-$23.50 

Exceeds  minimum  daily  requirements  of  A  Bj  C  D  G — offers  significant  potencies  of  B-Complex  factors. 


TO    NEW    VITAMIN     USERS!   How  to   Choose  the  Right   Vitamins 

To  provide  safeguards  against  vitamin  deficiencies,  an  intake  of  all  the  needed  vitamins  is  required  daily. 
The  replacement  method  insuring  an  adequate  ration  of  the  essential  vitamins  is  a  logical  way.  The 
VITAMIN-QUOTA  capsule  containing  8  vitamins,  abundantly  fills  this  requirement. 


TERA-CAPS— Nine  Vitamins  of  Exceptional  Potencies   Each  Capsule  Contains: 

4000  Micrograms  Vit.  B2  (G)  1333  USP  units  Vit.  B, 
1000  Int'l  units  Vit.  C  1  Milligram  Mixed- 

5000  Micrograms  Calcium  Tocopherols  (Vit.  E) 

Pantothenate  20  Milligrams  Niacin  Amide 

100-$5.25  250-$  12.00  1000-$42.50. 


5000  USP  units  Vit.  A 
1000  USP  units  Vit.  D 
500  Micrograms  Vit.  B« 
(Pyridoxine) 

25-$1.75  50-$3.00 


Outstanding  high-potency  multi-vitamin — contains   B  Complex  factors. 


B-COMPLEX    VITAMINS    Each  Capsule  Contains: 

1000  USP  units  Vit.  B!  50  Gammas  Vit.  B«  3000  Gammas  Calcium  Pantothenate 

3000  Gammas  Vit.  B*  (G)  (Pyridoxine)  20  Milligrams  Niacin  Amide 

25-$75  i00-$2.50  250-$5.25  500-$10.00  1000-$19.00 

Contains  unusual  quantities  of  B  Complex  plus  essentials  of  yeast  and  liver  fractions. 


CALCIUM    PANTOTHENATE    Used  Experimentally  for  Cray  Hair 

Calcium  Pantothenate   10.9  mgs.  per  capsule.  The  effect  of  vitamins  on  gray  hair  is  not  conclusively 
established,   but   many  like  to  conduct  a  personal   experiment.   So   this  capsule   is  attractively   priced. 

100-$1.75  250-$4.00  500-$7.75  1000-$i5.00 


HIGH  POTENCY  VITAMIN  A 

Contains  25,000  USP  units  A 
100  —  $1.95  250  —  $  4.25 

500 -$8.00  1000  — $15.50 

Very  high  potency  capsule  for  vitamin  A  deficiencies. 


HIGH  POTENCY  VITAMIN  B, 

Vitamin  per  tablet — B,  5  mgs.   (  1665  USP  units) 
100  —  $  .55  250  — $1.15 

500  —  $2.10  1000  — $4.00 

For  high  unitage  Bi  requirements. 


GUARANTEE — Vitamin-Quota  products  are  chemically  and  biologically  assayed.  Submit  them  to  any 
doctor  or  authority  on  vitamins.  If  he  does  not  agree  these  vitamins  are  essential  and  that  unitage  is 
adequate,  every  penny  will  be  returned.   Guaranteed  by  a  reputable  company  established  since   1923. 


Get  This  Valuable  Easy  to  Read  VITAMIN  GUIDE  BOOK 

Avoids  Costly  Mistakes  —  Saves  Up  to  40% 

Without  cost  or  obligation  you  may  have  a  copy  of  this  sensational  book.  Ends 
all  the  mystery  and  confusion  and  answers  hundreds  of  questions,  such  as — 
What  is  a  vitamin  unit?  Who  needs  vitamins  and  how  much?  Have  vitamins 
anything  to  do  with  sex/  Can  vitamins  correct  gray  hair?  Are  vitamins  fattening? 
And  hundreds  of  other  questions.  Ask  for  copy  today  with  your  order. 

HOW  TO  ORDER — Vitamin  Quota  products  are  sold  only  direct  to  user  from 
Main  Depot.  The  simplest  easiest  way  to  order — mail  postcard  requesting  ship- 
ment C.O.D.  Costs  but  few  pennies  more.  Or  for  prepaid  shipment  send  clink, 
P.  O.,  telegraph  or  express  money  order  to  address  below. 

VITAMIN-QUOTA 

Main  Depot,  Depl.  244  765  Sutler  St.,  San  Francisco,  Cal. 
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More  About  Fall  Vegetables 

will    be  setting  out  young  plants  tha 
will    be   ready   to   harvest    in    May  of 
June. 

SPROUTING  BROCCOLI 

This  is  a  favored  time  for  growing  broc, 
coli,  also,  and  the  best  variety  is  thfr 
Italian  Green  Sprouting,  which  will  sup\ 
ply  you  with  crisp,  flavorful  green  heaci 
from  early  December  to  March,  if  yo  i 
plant  it  immediately.  You  can  keep  cil 
ting  the  stalks  as  you  need  them;  nej 
growth  will  take  their  place. 

LETTUCE 

Lettuce  likes  temperatures  averagil 
50°  to  60°  and  is  one  of  the  best  bets  I 
October  planting. 

A  loose-leaf  variety  which  has  become  ' 
favorite  with   home  gardeners  is  Pri  ' 
Head,    its    red-margined    leaves    beii "' 
most  delicious  in  salads  and  attracti  " 
enough  for  an  edging  to  a  garden  b< 
The  Cos  or  Romaine,  though  often  fi 
tured  as  a   summer  lettuce   because 
endures  more  heat  than  some  other 
rieties,  is  also  good  for  fall  planting. 
Your  winter  plantings  of  lettuce  will 
more  successful   if  you   plant  them 
slightly    raised    beds    which    prov 
warmer  and   better-drained   soil    con  j 
tions  and    prevent  danger  from  crq 
rot. 


I 
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PEAS 

Though  not  a  true   leaf  crop,   peas 
nevertheless  admit  ted  to  the  favored  [ 
planting  lists  because  <>!'  their  prefer*  I  i  , 
for    a    cool    growing   season.     Select    I  v, 
lightest   soil   in  your  garden,  or   ligl  j 
heavy  soil  with  porous,  strawy  mat*  , 
or  with  mortar  nibble    (old  plaster    n 
sand)  if  available.  A  good  dwarf  vai 
is   Laxton's   Progress   which  matured 
(i()  days,  while  the  Alderman   is  on     ; 
the  best   tall  types.    The  Edible  Vot  ■ 
Melting  Sugar  is  also  a  good  pole  I 
riety  suitable  for  October  planting.  C  fi 
ber  planting  in  western  Washington  | 
been  successful  in  mild  winters, 

SPINACH 

Spinach  is  definitely  a  cool  season 
in  most  sections  of  California,  thri 
on  mean  temperatures  of  50'    to 

1 1     can    be    sowi \\     anywhere   in 

West    as    it     can    stand    miI>  free 
\\  eat  her.      I  n     seel  ions     w  here     w 
weather  slops  growth,  October-  and 
vcinber  sown  spinach  gives  a  very 
spring   crop. 


1 


prickly  seeded  type,  variously  called 
civ  Seeded  Winter,  and  Hollandia 

t  Prickly  Winter:  the  Yiroflay;  and 
iavoy  are  the  best  varieties  for  late 
:ing. 

SWISS  CHAHD 

eror  .summer,  the  standby  in  greens 

■as    chard.    Lucullus,   which    has 

leaves  about   24   inches  tall,  i^   a 

lard  variety  everywhere.  If  you  can 

.ee<U  nf  the  improved  Dark  Green 
llus,  In-  -me  to  plant  them,  for  its 
dark  green,  crumpled  leaves  are 
•  in  flavor  and  vitamins. 

decorative    bold-leaved    rhubarb 

is  also  a  delicious  source,  of  greens. 

las  a  slightly  sweeter  flavor  than 
chard.  Grow  it  and  cook  it.  in  the 
way  as  Swiss  chard,  except  that 
Mist   give  it  a  little  more  room  in 

irclen. 

CELERY 

'  is  another  cool-season  crop,  prc- 
;  a  mean  growing  temperature  of 
70°.  Aside  from  this  factor,  ahun- 
rater  and  frequent  fertilizing  are 
tant.  It's  late  for  sowing  seed,  so 
hints;    the   best    varieties   for  most 

is  are  Golden  Plume,  Golden  Self- 
ling,    and    the    flavorful,    green 

TURNIPS 

)s,  kohlrabi,  and  rutabagas  are 
relatives  and  like  similar  treat- 
They  prefer  to  go  from  a  warm 
attire  into  a  cool  one  and  stand 
g  weather.  To  be  tender  and 
they  must  have  fast  growth,  so 
be  planted  only  where  October 
)vember  are  above  (50°. 


SPECIAL  TIPS 

g  your  fall  vegetables  growing 
t  interruption  is  the  first  and 
st  secret  of  success.  To  do  this 
ust  first  provide  a  perfectly 
,  well-prepared  soil  that  will 
idmit  light  and  air.  Next  you 
i  scrupulous  about  watering  until 
ither  is  cool  and  rains  have  ar- 
>  take  over  major  watering  jobs, 
er  ranks  next  in  importance  to 
When  setting  out  plants,  a  cup- 
ansplanting  solution  (made  with 
poon  of  commercial  fertilizer  to 
i  of  water) ,  poured  in  the  hole 
the  roots  before  the  soil  is  filled 
help  to  give  them  a  quick  start, 
t  2  weeks  when  the  plants  have 
sttled  and  taken  hold,  give  then 
feeding — this  time  with  2  table- 
>f  fertilizer  to  1  gallon  of  water, 
fertilizer  can  be  applied  in  the 
a  dry  side-dressing  in  a  small 
?  to  3  inches  from  the  plants  and 
•e  watered  in  immediately  by  let- 
I   water  run  slowly  in  the  trench. 


CLAUDETTE  COLBERT 

In  Paramount'* 
"SO  PROUDLY  WE  HAIL" 


Between-scenes  script  featuring 
CLAUDETTE  COLBERT 

WE:  (admiring  Miss  Colbert's  flawless  com- 
plexion) Come,  come,  Miss  Colbert — eight 
hours  in  a  beauty  parlor  is  about  right  for  some 
people.  But  you!  .  .  . 

SHE:  Who  said  "beauty  parlor"?  I  simply  mean 
I  get  eight  hours'  sleep  at  night.  And  when  we're 
making  a  picture,  that  means  every  night. 

WE :  No  fun  to  start  the  day  feeling  tired. 

SHE:  Looking  tired  is  worse.  You  can't  fool  the 


WE:  Nor  the  human  eye — but  lots  of  girls  try  . . . 
By  the  way,  Miss  Colbert,  do  you  ever  have 
trouble  getting  to  sleep? 

SHE:  When  I  do  ...  I  read.  But  most  nights, 
I  fall  asleep  immediately — my  bed  is  so  com- 
fortable. 

WE :  Could-er-a-these  North  Star  blankets  have 
anything  to  do  with  that? 

SHE:  Heavens  yes !  They're  so  light  and  fleecy 
and  warm — really — I  feel  terribly  lucky  to  have 
them.  I  bought  them  ages  ago. 

WE:  They're  back  on  the  market  again,  you 
know. 

SHE:  Gracious!  Why  didn't  you  tell  me?  You 
knew  I  needed  a  pair  for  the  guest  room.  Quick, 
the  phone! 


.    All  WOOL   M>    BEflUTYIlIlP  BLflnKETS 

M 
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FREE  BOOKLET  ON  SLEEP.  Discusses  whole  subject  from  every  angle — 48  pages  of 
breezily  written  good  sense  to  help  you  get  your  basic  beauty  treatment.  Write 
North  Star  Woolen  Mill  Company,  266  So.  2nd  Street,  Minneapolis  I,  Minn. 
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Give  Fall 
Vegetables 

a  second  feeding 
ofVIGORO! 


FINER  FLAVOR 
TENDERNESS! 

Your  fall  vegetables  will  turn  out  better 
.  .  .  larger  .  .  .  richer  in  nutritional  ele- 
ments .  .  .  more  perfect  in  texture  and 
flavor  ...  if  you  give  them  now  a  feeding 
of  VIOOKO  VICTORY  CARDKN  FERTILIZER. 

VIOORO  VICTORY  GARDEN  FERTILIZER  is 
a  complete  plant  food,  supplying  oil  the 
food  elements  growing  things  need  from 
the  soil,  in  correctlv  balanced  propor- 
tions. It  has  helped  millions  of  Ameri- 
cans enjoy  remarkable  success  in  growing 
much  needed  vegetables,  thus  contribu- 
ting importantly  to  the  country's  war- 
time nutrition. 

Get  VIOORO  VICTORY  GARDEN  FERTI- 
LIZER .  .  .  and  get  it  on  your  fall  vege- 
tables .  .  .  now! 

A  limited  amount  of  vicoro  is  avail- 
able for  lawns,  flowers,  shrubs  and  trees. 

Made  in  California  and  Oregon, 
especially  for  west  coast  soils. 


\  fIGORO 


ri/fCi  V**JrHK 


FERTILIZER 


CORK 
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he  story  of  California  cork  begins  in 
1878,  when  some  acorns  of  the  Mediter- 
ranean cork  oak,  Quercus  Suber,  were  re- 
ceived and  planted  by  John  Benson,  su- 
perintendent of  the  McGill  estate  near 
Oakville,  Napa  County,  California.  In 
1904,  and  again  in  1917,  plantings  were 
made  at  Chico  by  Professor  Woodbridge 
Metcalf,  Extension  Forester  of  the  Uni- 
versity of  California.  The  largest  single 
planting  of  cork  oak  in  the  state  is  in 
Bidwell  Park  at  Chico,  numbering  600 
trees.  These  and  other  early  plantings, 
making  up  a  total  of  several  thousand 
cork  oaks  in  California,  have  become  the 
foundations  of  a  mighty  industry-to-be. 

NEW  INDUSTRY 

A  70-years'  trial  proves  that  Califor- 
nia cork  is  as  good  as  Mediterranean 
cork,  if  not  superior.  Growing  condi- 
tions in  the  two  regions  are  strikingly 
similar.  Yet  it  has  taken  a  war  and  the 
threatening  shortage  of  a  vital  material 
to  make  California  seriously  "cork-con- 
scious." Up  until  1939,  the  United  States 
imported  more  than  60  per  cent  of  the 
300,000  tons  of  cork  produced  annually 
in  the  Mediterranean  region,  mostly 
Spain.  Portugal,  and  Morocco.  Now, 
through  the  combined  efforts  of  Charles 
E.  McManus,  president  of  the  Crown 
Cork  and  Seal  Company,  Mr.  George 
Greenan,  manager  of  the  San  Francisco 
branch  of  this  company,  and  Professor 
Metcalf,  a  movement  is  under  way  to 
produce  enough  cork  in  California  and 
other  climatically  suited  areas  in  the 
United  States  to  supply  the  country's 
demands. 

PLANTING  PROGRAM 
Between  1940  and  1942,  over  65,000 
cork  oak  seedlings  were  planted  in  37 
counties  of  California.  The  present 
goal  is  to  distribute  100,000  seedlings 
annually,  while  the  U.  S.  Forest  Service 
will  plant  an  additional  100,000  trees 
each  year  in  various  national  forests. 

Applications  for  free  trees  are  now 
being  received-  by  the  Extension  For- 
ester. Giannini  Hall,  University  of  Cali- 
fornia, Berkeley.  No  fewer  than  25 
trees  will  be  distributed  to  any  indi- 
vidual or  organisation.  On  the  basis  of 
this  plan,  it  is  expected  that  2,000,000 
trees  will  be  planted  in  the  next  20  years. 

CULTURE 

The  cork  oak  seems  to  have  no  partic- 
ular soil   requirements   and   baa   been 

found  glowing  vigorously  in  sandy, 
clayey,  stony,  and  even  eroded  and  de- 
pleted soils.  It  probably  will  not  grow 
well  in  soils  that  are  excessively  inoisl , 


Choose  the 
combination 

tH»4t 

convenient 
(or   you 


REPLACE  DAMAGED  S 
with  VITREOUS  CHINA 

Replace  your  pitted,  stained,  rust 
sanitary  cast  iron  sinks  now  with  i 
twice-fired  vitreous  china  sinksandl 
trays  that  assure  a  lifetime  of  satis 
The  lustrous,  sanitary,  glass-hard  s 
of  these  new  fixtures  will  not  sta 
chip  or  pit.  They  need  never  be  lab 
scoured.  All  that  is  needed  is  to  wa 
with  soap  and  water — just  like  ye  L 
your  china  dishes. 
Ask  your  merchant  plumber  or  write  \ 
new,  illustrated  sink  tolder. 


WASH  I NGTON-E  L  J  E 1 


4100    S     ALAMEDA    ST 
LOS   ANGELES     CALIF 


WASHINGTON]] 
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DAFFODILS 


L  . 


When  looking  about  in  your  gj  ' 
for  a  place  to  plant  daffodils 
month,  keep  in  mind  the  Fact 
daffodils  prefer  a  summer  rest  p< 
During  this  period  the  bulb  is  st 
up  energy  for  the  coming  year's 
ers  and  is  forming  a  new  root  sy 

An  out-of-the-way  location — i 
tree's  or  shrubs  that  <1«  n<>i  n 
constant  summer  watering,  or 
corner  that  can  be  forgotten — i 
best  for  daffodils. 

Then'     are    some     types    of    daf 
which  <l<>  not  require  such  a  <l» 
rest  period.    One  of  these  is  lli< 
cus   type    (Poet's    Narcissus),   I 

der-stemmed,  fragrant,  while  pq 
daffodil  «itli  a  shallow,  rcd-rii 
crow  u. 


9%&$fa& 


These  rich   plant    I"<hI   t.ti.l.-i 

\h  I  iii.llii'ii  pi. nils  I i    i  .  h.lllg- 

•  ill-.  Iem|ii'i.iluies    in. I  keep  evei  v- 

tliing  lovely  and  green  ill  winter. 

.  Si. ii  I  now  Dealers  25<-M)<-M-*2  75 

Plantabbi  Co  ,  Baltimore- 1,  Md 
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alkaline,  or  salty.  A  temperate 
tc.  rich  aa  that  of  Central  and 
irru   California,   and   of   those   sec- 

of  Arizona  around  Tucson  and 
nix,  suits   it    best,  and   so  far,  the 

specimens  have  been  grown  in 
areas.  Little  irrigation  or  cultiva- 
■  needed  after  the  tree  becomes  cs- 
ked.  No  pruning  is  required  beyond 
taping  of  the  young  tree.    A  high 

without  low  side-branches  is  de- 
c  since  it  permits  the  cutting  of 
unbroken  sections  of  bark.  The 
should  l>e  planted  at  least  2.5  feet 

ording  to  experts,  the  best  cork 
luced  by  trees  of  slow  or  moderate 

h.  \  Spanish  cork-buyer  put  it 
ay:  "The  tree  must  suffer  to  grow 
;st  bark." 

STRIPPING 

cork  oak  is  ready  for  its  first  strip- 
1  15  to  20  years.  Stripping  takes 
D  the  months  of  .July.  August,  and 
nber,  and  causes  no  injury  to  the 


i/.onlal  CUtS  a  re  made  through  the 
aver  of  bark  at  the  top  and  bot- 
f  the  main  trunk  as  well  as  on 
tranches.  A  vertical  cut  is  then 
between  the  horizontal  cuts,  and 
rk  is  then  pried  loose  with  a  spe- 
rvcd,  long-bladed  tool.  The  bark 
comes  off  easily  and  in  large, 
pieces. 

tree  is  ready  for  future  strippings 
imum  intervals  of  10  years.  It  is 
Tie^  possible  to  strip  again  after  0 
The  finest  quality  of  cork  is  pro- 
in  the  50-year  period  when  the 
between  70  and  120  years  old. 
lave  been  known  to  produce  cork 
i  to  200  years.  After  that  time 
e  cut  down  and  used  for  making 
d.  The  general  practice  in  the 
s  been  to  boil  the  bark  after  strip- 
make  it  clean  and  soft.  However, 
eenan  states  that  California  cork 
used  without  first  boiling  it. 

USES 
is  considered  a  vital  war  material 
:  been  subject  to  government  pri- 
or the  past  two  years.  Its  peace- 
3es    are    too    many   to    mention, 
from  bottle  stoppers  to  insula- 
d  refrigeration  systems.    Before 
■y  of  cork  is  finally  told,  modern 
will    undoubtedly    have    found 
f  new  ways  in  which  this  natural, 
rown  product  can  be  used, 
from  its  usefulness,  the  cork  oak 
tautiful,   evergreen   tree   with    a 
round-topped   head    and   holly- 
'es.  The  largest  tree  in  the  state, 
J.  T.  Kiser  Ranch  in  Sonoma 
,  is  75  feet  tall  and  has  a  trunk 
'50  inches  in  diameter. 


tyom,  (fa*de*t  Should  'Pnoducc . . . 

FOOD  THE  YEAR  'ROUND 

Plant  FERRY'S  Seeds 

Californians  are  the  envy  of  the  country  because  our  climate 
permits  the  year  'round  production  of  "Food  for  Victory". 
Take  advantage  of  this  and  make  successive  plantings,  but  be 
sure  to  use  quality  seeds  for  high  productivity  and  dependability. 

Ferry's  Seeds  are  the  products  of  the  world's  largest  grower  and 
distributor  of  quality  garden  seeds.   Ferry's  Seeds  are  produced 
from  our  own  pedigreed  stocks  under 
our  own  supervision.  Plant  Ferry's 
Seeds  and  enjoy  vegetables  all  year. 

Ferry's  Seeds  are  available  at 
your  local  dealer's 

FERRY-MORSE  SEED  CO. 

SAN  FRANCISCO  •  DETROIT 


A  SEED-SAVING  TIP  TO 
VICTORY  GARDENERS!  JC^-j 


DAFFODILS 


To  grow  superlative  daffodils:  Plant 
them  in  a  deep,  loamy,  well-drained 
soil.  Get  them  into  the  ground  as 
early  as  possible  in  the  fall,  so  they 
will   form  strong  roots. 

Never  plant  daffodils  in  freshly- 
manured  ground  or  in  rich  leaf  mold. 
A  light  dressing  of  bone  meal  (2 
pounds  to  100  square  feet)  is  bene- 
ficial, however. 

In  medium  soil,  cover  the  bulbs  twice 
their  depth.  In  lighter  soil,  they  can 
be  planted  a  little  deeper. 

Do  not  overwater.  See  that  the  soil 
is  moistened  before  planting  and  water 
thoroughly  after  planting.  Then 
mulch  the  ground  with  peat  or  leaf 
mold  and  withhold  water  until  the 
leaves  appear. 


Gardening!     Do    it    right!     Treat 

flower    and    vegetable    seeds    and 

bulbs  with  economical,  easily-used 

Semesan.    Generally    checks    seed 

rotting    and    damping-off;    usually 

kills  thriiis  on  glad  corms;  effective 

as    a    spray    against    mildew    and 

black  spot  of  roses.  All  dealers.  Pamphlet  free  from 

Dupont   Semesan  Co.,   Wilmington  98,   Delaware. 
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BUGGETA 

FOR  AMAZING  RESULTS 


SOLD  BY  DEALERS  EVERYWHERE 


ENJOY  THESE  DELICIOUS 

BERRIES 


Make  Your  Fences  Fruitful! 

pjW  Here's  an  inspiration  for  thrifty  Victory 
^r  Gardeners!  A  generous  supply  of  three 
luscious  "Roeding's  Quality"  BERRIES  . . . 
enough  for  a  family  of  from  4  to  6  people! 

2  Strong  Plants  EACH . . . 
BOYSENBERRY  <  *\    f\f\ 

LOGANBERRY       <sfc«WW 

v/Miur  nenn  w  California  customers 
YOUNG  BERRY  add  5c  tax 

All  with  smooth  THORNLCSS  cones.' 
ORDER  AT  ONCE  to  insure  getting  this  ex- 
cellent value...  Delivery  Postpaid  in  January. 
Enclose  Payment 

FREE. ..FALL  PLANTING  GUIDE! 

Pictures  and  describes  Bulbs  and  Vegetables 
for  October  planting;  also  Fruit  Trees,  Ber- 
ries and  Rose  Bushes  for  winter  planting. 
Write  today . . .  address  Main  Office,  NILES. 

QcMfrfSUUG,  NURSERY  CO. 

79th  TEAR  George  C.  Hooding,  Jr.,  Prei. 

NILES,  CALIFORNIA 

Branches:  Allied  Art!  Guild,  Menlo  Park 

Art  S,  Garden  Center,  Walnut  Creek 

Sacramento  Modesto  Fresno 


Sun9et  Gardeners  Trade  Ideas 


VEGETABLE  HOT  BED 

When  you  are  planting  your  cabbage 
crops  in  October  or  November,  you  can 
speed  them  up  by  this  method:  With  a 
spade  dig  a  hole  about  12  inches  deep 
and  square  for  each  plant.  In  the  bot- 
tom of  the  hole  place  a  4-inch  layer  of 
manure  that  isn't  too  old  and  still  has 
some  heat  in  it  (we  used  horse  manure)  . 
Fill  in  with  soil  and  set  out  one  plant  in 
each  hole.  The  heat  from  the  manure 
will  make  a  big  difference  in  the  speed 
of  growth.  (Those  we  planted  this  way 
matured  2  to  3  weeks  ahead  of  plants  set 
out  in  the  ordinary  manner.)  The 
young  roots  will  not  come  in  contact 
with  the  manure,  so  there  is  no  danger 
of  burning  them.  If  you  prefer  and  have 
plenty  of  manure,  place  it  in  a  trench  the 
length  of  the  row,  or  manure  the  entire 
area  to  be  planted.  Even  though  this 
method  (or  variations  of  it)  is  used  by 
many  gardeners,  \vc  first  learned  it  from 
an  old  Chinese  gardener  who  had  grown 
vegetables  commercially. — L.  M.  B., 
Sacramento,  Calij. 


PACIFIC  GUANO  CO 


PALM  STAKES 
I  have  found  that  date  palm  leaves 
make  neat,  trim  garden  stakes  which 
last  (i  months  or  more.  First  I  strip  the 
foliage  from  the  midrib  when  it  is  cut 
from  'he  tree,  then  I  cut  it  off  about  4 
feet  from  the  thick  end  and  hang  up  the 
remainder  by  the  tips  where  the  midribs 
will  dry  straight.  Within  a  few  weeks 
these  8-  to  10-foot  stalks  can  be  cut  and 
split  into  the  size  desired. — C.  //.  R., 
Lou  Angeles. 

BROOM  HANDLES 

When  brooms  and  mops  have  "seen 
their  day"  and  are  ready  to  be  discarded, 
we  cut  off  the  handles  and  use  them  for 
various  purposes  in  the  garden.  Cu1  into 
15-  or    L 8-inch  lengths,  will e  end 

pointed,  they  make  the  best  of  stakes 
to  which  to  tic  lines  for  marking  rows. 
Left  longer,  they  make  siui.lv  stakes  for 
flowers  and  vegetables.  We  paint  ours 
green  to  conform  with  the  color  scheme 
of  the  rest  of  our  garden  tools  and  equip 
ment.-rj,  //.  8.,  Son  Luis  Obispo,  Calij. 


SALAD  BOX 

The  salad  for  our  1942  Christmas  dir 
came  out  of  our  own  little  greenho 
The  lettuce  was  the  ornamental,  fri  I 
Prize  Head  variety,  and  was  growi  i 
ordinary  lug  boxes  in  which  there  \ 
8  inches  of  rich  soil    (%  loam  and  . 
rotted   manure)  .    We   began   using    kl 
thinnings  a  month  after  we  sowed   il; 
seed  in  mid-October.    By  early  Dec 
ber  we    hail   fine  loose  heads  8  tc 
inches   in    diameter.    One   month   1  i  di 
making    the   first   sowing,  we   prep;  : 
and  planted  another  box;  a  month  1  1 
still  another.  In  this  way  we  had  let 
all  winter  and  up  until  our  spring  ci    .. 
sown  in  the  open  ground,  were  read*- 
use.    We  used  seedlings  from  our  bK 
for  our  outside  beds. 
Other  ingredients  in  our  Christmas  s| 
were  tender  green  onions  which  we 
between    the    rows    of    lettuce;    pe 
grass  and   mustard  were  grown  in 
(following  Sunset's  advice)  and  adc 
pieplant   flavor.    We  even   manage 
add  a  few  tomatoes  which  were  rip 
on  the  vines    (pulled  in  fall)    in  ou 
rage.    They  were  not  as  red  nor  as 
flavored   as   sun-ripened   tomatoes- 
we  thought    they   were   pretty    goi 
./    F..  Portland.  ' 


PEA  STAKES 

We  make  sure  that  our  peas  wi 
staked  early  enough  by  putting 
twigs  next  to  the  plants  shortly 
they  are  out  of  the  ground.  The 
tendrils  fasten  themselves  to  these  I  | 

and  plants  are  thus  supported  unti 

are  tall  enough  to  reach  the  wire  ; 
them.    We  have  also  found  twiggy 
prunings  good  for  staking  peas. — 
Modesto,  Calif. 

SEED  STOKAGE 

I  cut  pictures  of  flowers  and  vege 
from  catalogs  and  paste  them  on  < 
shaker-top  spice  cans.  After  gat 
and  drying  my  seed,  it  goes  right 
can.  In  this  way  I  can  tell  al  a 
whatever  seed  I  want,  lie  sure  I 
the  dale  of  gathering  on  the  can 
sowing  seed,  open  the  lop  of  the  i 
regulate  the  flow  of  seed.  Vot 
seed  such  as  peas,  beans,  and  cor 
salt   cans  with  a  pouring   spout.- 

.1..  Burlington,  Wash. 

Wanted:    Ideas  on  how   to  gri 
early  vegetables.   Send  your  tip  I 
set's  Garden  Editor. 
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WINTER   PROJECTS 

he  children  want  to  "make  some- 
s,"  put  them  t<>  work  making  vege- 

•  row  markers.  Small  stakes  can  he 
rated  very  attractively  by  carving 
ends  t<>  resemble  vegetables.  Seed 
els  (.r  catalog  pictures  can  be  glued 
It  *-  good  weekend  fun.  dresses  up 
garden,  and  gives  the  children  a 
ee  to  contribute  their  share  to  the 
«t. — ./  S  C,  Los  Angeles. 

SI  ID   STORAGE 

lay  u  hen  discarding  my  film  nega- 
I  found  I  had  a  number  of  empty 
I  containers  which  are  used  for 
i\es  I  decided  to  use  them  for 
|g  my  own  garden  seeds  in.  They 
eat  and  tidy,  almost  air-tight,  and 
inly  eas\  to  keep  together  in  an 
I  candy  box  I  had  at  hand.  Label 
i  simple,  for  pencil  writing  on  t  lii- 
is  cleai  ami  easily  erased  if  the 
iner  is  needed  for  another  kind  of 
V.  I).  /•;..  PocateUo,  Idaho. 


"cuke"  trellis 

link  we've  found  a  decorative  as 
1  highly  productive  way  to  raise 
cucumbers.  We  planted  a  vine 
in  can  this  year,  placed  it  on  a 
,  and  built  a  trellis  around  it  for 
rt  of  the  vine.  We've  had  a  grand 
clean  and  easy  to  piek.  This  can 
tie  with  summer  squash  too. — R. 
Los  Angeles. 

The  fall  and  winter  months  are  a 
'imc  to  get  carpentering  jobs  out 
way.  Plan  to  make  trellises,  boxes, 
m>. 

CAMELLIA  BUD  DROP 

my  camellias  have  4  or  5  buds  on 
6n,  I  pinch  them  off  so  that  only 
ain.  I've  found  that  I  get  much 
and  healthier  flowers  when  I  do 
I've  never  had  any  trouble  with 
op  since  I've  kept  the  plants  well 
d  while  new  flowering  wood  is 
g.  To  avoid  bud  drop  on  my 
camellias,  I  keep  the  roots  well 
d  by  immersing  the  pot  until  the 
soaked. — J.  II.,  Eureka,  Calif. 

CARNATION  HOOP 

the  wood  off  of  old  berry  boxes, 
e  remaining  metal  band  makes  a 
.  carnation  hoop.  Secure  this  in 
vith  two  sticks  such  as  thin  bam- 
is  the  plant  grows,  slide  the  hoop 
^m  efficient  and  neat  looking. — 
I.,  West  Los  Angeles. 


RADIUS'  APPRO!  HEIGHT  OF  CAP 


PLANT   NIGHTCAPS 

You  can  make  a  simple  nightcap  to  pro- 
tect your  small  plants  from  frosts  in  the 
follow  ing  way:  On  a  piece  of  cardboard, 
heavy  wrapping  paper  (preferably 
waxed  or  oiled)  ,  or  similar  material, 
draw  a  circle,  the  size  of  which  will  de- 
pend  on  the  size  you  wish  your  night- 
cap to  be.  Cut  the  paper  on  the  line  of 
the  circle,  then  cut  the  disc  through  the 
center.  Bisect  the  straight  edge  of  each 
half-circle,  and  join  by  lapping  one-half 
of  one  straight  edge  over  the  other  half. 
Fasten  together  with  a  pin.  toothpick, 
or  strong  thread.  One  circle  will  make 
*2  discs.  These  cone-shaped  protectors 
are  rigid  enough  to  withstand  being 
pressed  into  the  soil  and  present  rela- 
tively little  resistance  to  winds.—./.  0. 
N '.,  Redwood  City.  Calif. 

WORM-FREE  ROOT  CROPS 

Worms,  beetles,  and  sow-bugs  will  not 
molest  your  carrots,  radishes,  turnips, 
and  other  root  crops  if  you  sprinkle  some 
napthalene  flakes  in  the  furrow  before 
covering  the  seeds.  The  fumes  will  drive 
out  pests  already  in  the  ground  and  will 
prevent  newcomers  from  intruding. — //. 
P.  C,  San  Mateo,  Calif. 

Ed. — Another  tip  for  preventing  injury 
by  maggots  to  radishes,  turnips,  and 
other  root  crops  is  to  soak  the  seed  over- 
night in  kerosene.  Dry  the  seeds  off  on 
a  piece  of  paper  before  sowing. 

WINTER  MULCH 

To  prevent  the  soil  from  packing  arountl 
our  vegetables  during  alternate  rainy, 
frosty,  and  dry  periods,  we  placed  a 
layer  of  loose  straw  along  each  side  of 
the  rows.  Narrow  boards  were  placed  be- 
tween the  rows  to  walk  on,  and  when  we 
finally  re-dug  this  area  in  late  spring 
for  summer  crops,  it  was  not  hard  and 
packed  as  it  would  otherwise  have  been. 
R.  D.  H.,  Woodland,  Calif. 

FOLIAGE   PRESERVER 

To  preserve  autumn  foliage  for  indoor 
display  during  winter  months,  place  the 
stems  in  equal  parts  of  glycerine  and 
water  until  all  or  at  least  a  good  part  of 
the  liquid  is  absorbed.  The  bouquet  will 
then  be  ready  for  its  permanent  con- 
tainer.— E.  L.  R.,  Seattle. 


A  dirty,  badly  stained  toilet  won't  stand 
inspection.  But  why  have  one?  Sani- 
Flush  will  keep  your  toilet  bowl  spark- 
lingly  clean.  Every  application  cleans 
away  recurring  film,  stains  and  incrus- 
tations where  toilet  germs  may  lurk. 
Removes  a  cause  of  toilet  odors.  It's 
quick,  easy — and  thorough.  No  rub- 
bing or  scrubbing.  No  need  for  a  cleanser 
plus  a  disinfectant  when  you  use  Sani- 
Flush  for  toilet  sanitation. 

Don't  confuse  Sani-Flush  with  or- 
dinary cleansers.  It  works  chemically. 
Cleans  the  hidden  trap.  When  used 
according  to  directions  on  the  can, 
Sani-Flush  cannot  injure  septic 
tanks  or  their  action  and  is  safe 
in  toilet  connections.  Use  it  at  least 
twice  a  week.  Sold  everywhere.  Two 
handy  sizes.  The  Hygienic  Products 
Company,  Canton,  Ohio. 


Sam»Flmh 


CLEANS  TOILET 

BOWLS  WITHOUT 

SCOURING 


WHY? 


Success  and  enjoyment  in  gardening 
comes  in  greatest  measure  to  those 
who  insist  upon  knowing  the  "why's" 
behind  the  "what-to-do's."  In  no  issue 
of  Sunset  will  these  inquisitive  gar- 
deners be  forgotten.  Pages  .52  to  58 
of  this  issue  were  prepared  with  their 
needs  in  mind. 


FREE! 


—  a  trial  bottle  of  famous 
AMBROSIA  Dry  Skin  Cream 


Lubricates,  smooths,  softens  dry  skin.  Send 
label     from     back     of     Ambrosia     Liquid 
Facial   Cleanser   for   bottle   of   Ambrosia 
Dry  Skin  Cream.   Mail  with  name  and 
address   to   HINZE   AMBROSIA. 
80  Rockefeller  Plaza,  N.  Y.  C.  Dept.  59. 


AM  B  RO  SIA 


YHMl 


FOR 

'COiDSORESi 


THE  BLI5TEX  CO.  SEATTLE  j  CHAPPED  l/PSd 


% 


|:r     19  4  3 
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SHOPPIE  CENTER 


"BANDAGE"  YOUR 

ROOF  LEAKS 


HYDROSEAL 

W  ...PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond "  with  a 
strip  of  PABCOWEB  twhich  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet"  A" 

THE  PARAFFINE  COMPANIES 

Inc. 

475  Brannan  Street 

San  Francisco  19,  California 


TO  GERMINATE  SEEDS  •  TRANSPLANT 

WITH  LESS  WILT  ♦  FOR  BETTER  YIELD, 

QUALITY,  FLAVOR 

Use  PLANT-CHEM  Salt 

THE  COMPLETELY  BALANCED  PLANT  FOOD 
FERTILIZER    PLUS   PLANT   HORMONES 
FOR  SOIL  OR  HYDROPONIC  CULTURE 

VICTORY    1 0c  f>'<g'  ma'<e$      5  g°llons 
GARDEN    $1C  «       «    ^o 
SIZES        $2     "        "    400 

At  Hardware  *  Garden  Depls   *  Woolworlh'* 
or  Sent  Postpaid  Upon  Receipt  of  Price 


UNIVERSITY  HYDROPONIC  SERVICE 

1355  Market  Street,  San  Francisco,  3,  Calif. 


lili 


?a*  Uom&i 

hd  tlte  Ud 
utill  do  . . . 

Ambassador 

Venetians 

You'll  still  be  proud  of  them 
five  years  from  now.... 
Their  fresh  colors,  glistening 
enamel  and  smooth  opera- 
tion will  be  proof  that  it 
pays  to  buy  the  BEST.  You'll 
find  them  at  leading  stores. 


Ambassador  Venetian  Blind  Corp. 

//..   OUt*l  in  Northern  (  j/i/..rnu 
650  Camclia  St.  Berkeley.  Calif. 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 

"MERNER-BUILT" 


\v\  Hotbed-Greenhouse  l/// 


wHk 


m 


:¥:¥:;! 


=""■  -  HOLDS  8  FLATS 

It's  the  quick,  easy  way  to 
grow  Vegetables  and  Flowers  from  seeds. 
Ideal  protection  from  birds  and  insects.  Size 
4'6"x5'3".  Complete  with  glass.  Quickly  as- 
sembled. Easily  moved.  FREE  FOLDER.  Larger 
greenhouses  also  available. 


Hand  woven  In  Mexico  from 
in, ii/  tule    [deal  shopping 
or     fj  et.    Light- 

weight, sturdy  and  flexible. 
Appro*  8"  deep,  12"  wide, 
16"  long.  In  attractive  nat- 
iii.il  color. 

SPECIAL— Only  $1— Postpaid   in  Calit. 

FREE  Describing  unusual  tropical  Imports  and 

CIRCULAR       other    Interesting   Western   home   Items. 


m 


535  Sutter  St. 
San    Francisco, 


DO.  0691 
2,    Calif. 


LIQUID  HARD  WAX  ^" 

FINISH  THAT  LASTS  ij" 

Enosii  Chemical  Co.     ■" 

1930    33rd    Ay.,    Oakland       ■ 
.Wl,     MINI.     tINOIIUM.     tin      HDIIt       ■ 


PEASANT    BLOUSES 

Now  you  can  have  blouses  made  to  your  own  order  in  gi 
and  colors  to  enhance  your  pei  onalll  i .  al   pi  lc 
far  lower  than  you  would  dream  of  paying  for  1 1 ■  Im 
quality,   Whj   nol    tied     marl   hand-made   blouiei  and 

bandkerchlel    In  | own  home  bj  mall!  They're  Ideal  foi 

,mi,  M  ii Christmas  glfl     Complete  latlsfaotlon  guat 

i    Bend  card  or  letter  ror  tun  Inl atlon  FREE. 

sn  Mm  can  have  the  wide  I  selection  write  today  to: 

ALICE    PROSSER    STYLE    STUDIOS 
i;-:l  Talbarl    Btrcel  Martlnei  Callfornls 


FREE 

TO  SUNSET 

READERS 

Who  Mail  Coupon 


COMPLETE  FALL  CATA 
Bulbs,  Flowers,  Vegeta 

Many  pages  in  natural  color,  picturii  > 
describing  gorgeous  Tulips,  Dal 
Ranunculus,  Iris,  and   all   your  fav  } 
Strange  new  varieties.  Enjoy  vivid, co  It 
giant  blooms  in  Winter  and  Spring  1' 
special  offers.  Special  section  devo  Ike 
Fall  Vegetables. 
I MAIL    FREE    COUPON-  -^ 

I 
I 

Name. 
Address. 

I 


Germain's  625  So.  Hill  St.,  Dept.  A-l 

Los  Angeles  21,  Calif. 

Please  send  me  FREE  Complete  Fall  Can 


AS 


Qemaik 

SEED  GROWERS  SINCE   ij  I 


Burpee's  GIA 

Rust-Resistant!  Ilune.  exquisite 
blooms.  '1  to  3  ft.  spikes.  EasytO  grow. ' 
3  llnt'st  colors.  Crimson,  Yellow,  Rose 
— a  15c-Pkt.  of  each,  all  3  for  10c, ' 
postpaid.  Seed  Catalog  Free  -Flowers, 
W.  ATLEE  BURPEE  C( 

Philadelphia  32,  Pa.  or  Clintoil 


mupft 


HEMMEROCALLIS    .    .    .    New    D 

4  Sturdy   Plants  $1.50  FL,C 

MARGARET  PERRY-Rose  red  a  „ 
s/b    lined     with     yellow.     MIKADC   d 
with   bronze  red   markings.  G  * 
liant     orange.     SIR     MICHAEL}, 
Apricot   yellow. 
Send    lor    catalog    of    interesting    Califorr  .  | 
and  roses   illustrated   in   color     ' 

MARSH'S   NURSERY 

150   N.   Lake  Av.  Pasadena  4, 


EXQUISITE  VIC  1 

SPECIAL     3  GIANT   Pit 
LETS   Postpaid  In  I  alu  I 
one    each    of    Purple, 
White  .im!   Blue  Vlolel 
hardy  and  fragrant  largfl 
catalog  "I  35  mi  lel  le«  i 
culture  .  .  .  other  stat| 

PAWLA'S  VIOLET  ^ 
Route  2,  Box  477,  Santl 


T 


f«0[V| 


PRIZE   RANU  NCI 

en  BulbB  hi  ii"'  world'i  Mm-^t  exhibition  strain 


for  their  giant,  extremely  double  llowen 
colors,  100  Bui  lis,  $1.25;  Anemones,  Colored  F 
price.  Bob  Anderson,  1415  Echo  Park  Av.,  Los 


BUY  WAR  BONDS  AND  ST> 


C ARTOO 

EASY   Home  Study  $' 

Course    Complete 

36  Lessons — 6  Books — 816   Illustrations— I 
Learn  to  Do  Cartooninu   For  MONIY  or. 
S»nd  3c  ttamp   lor   tree  oCp! 

home   instruction: 

D«pl    S,  3456  Woit   II61I1  St.,  Chle 


SHOPPING  CENTER 


ULBS 

'ER     PRICES     ARE     HIGH 
YOUR   OWN    AND   SAVE! 

■ought  it  on  low  prlCM  »iil  produce 
i  -jiir  a  doMn.  Ranunculus  Bui 

nilurp  s  lii   III   flowers  pel  luilli.   Oilier 
ible. 

Purity     wy   fragrant $1 

Halnlniw    Mixture     (no    w))Ue)....$l 

TpoiiImI.'    IhliriiK      wr\    large $1 

W«lit*woi)ri.    bari    blue    $1 

fellow    Queen,   hest   yellow $1 

White    Rxeelalor,    pure    white $1 

Assorted,    very   dioi  ...  .$1 

double    mixed    Tenilnle $1 

ite  colors,   yellow,  red.   iiink, 

orange  and  white SI 

tingle    lie   CtOTI   niiveil $1 

Kbit    HI     Itrlgid    mixed $1 

fink.  Blue  and  White,  separate. . .  .$1 
i'mv   I'ine   Mixture    $1 

the   Above   Offers    $5 

d — add  2'  >' ,   sales  tax 

xh  Seed  State 

Burlingame,   Calif. 


■  O  Make  Your  Selections  Now 
II  7\  — Enjoy  Their  Beautiful 
*■*'  Blooms  This   Winter 

pink,  splashed  with  white. ..  .$3.00 

jbb    white $2.50 

— Symmetrical  dnuhle  pink.. $2. 25 
.NS     Very  large  rosy  pink  splotched 

$2.75 

iniihle  deep   pink $2.75 

HI     Double  nil  i" v  lent cr. $2. 75 

Symmetrical    double    red $3.25 

Inn    fans.    We    have    nianv    other    f i » i •  - 

and  5  t;al.  containers.  Hue  in  labor 
rders   this   year.    We   Welcome   your 
|  Wednesdays. 


(WILSON   NURSERY 

II  S.  P.  Depot  Millbrae,  Calif. 


TROEMERIA 

Peruvian   Lily) 

low  flowers  on  long  stems.     Large 

35c  ea.,  3  for  $1 

APANTHUS 

li/y-of-rhe-NileJ 
rge  blue  flowers  almost   the  year 
65c  ea.,  3  for  $i.50 

ATSONIA 

n  foliage  and  habit.  Forms  a  large 
lte  or  mixed  colors.  . .  .12  for  $1 

Write  for  Free   Bulb  Folder 
ive.  San    Francisco,   Calif. 


B  PURCHASE  OF  PLANTS 
i  expected  to  pay  transportation 
Ivertiser  quotes  a  "prepaid  price" 
■  This  rule  shall  govern  trans- 
plant advertisers  and  buyers. 
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GUANITE 

"Makes  Gardens  Grow" 

One  application  adds  both  humus  ami 
nourishment  to  flic  soil!  Consists  of  pul- 
verized poultry  manure  for  nitrogen,  and 
powdered  peat  moss  for  improved  root 
growth.  Dry.  odorless,  weed-free.  One 
50  pound  bag  feeds  500  square  feet. 

AT    YOUR    LOCAL    GARDEN    SUPPLY    STORE 


lURPEE'S  GIANT  RUFFLED 

ET  PEAS 

garden  THIS  FALL 

ause  a   sensation  wherever  seen 

duplexness   and   extra   frill iness 

appearance   to  the   large,   waved 

$1.00.   Pkt,   Mixed,    I5c   Postpaid 

T    PEA    MULTIFLORAS 

r   pea  is  popular  with  those  who 

>duction  in  small  space  and  who 
of  flowers  for  their  friends.  Try 
eties,    the   favorites    of   nursery- 

I,   15c    Postpaid. 

;k  for  FREE  LIST  of  Herbs,  New 
getables    and   Garden    Novelfies 

S  SEED   STORE 

and  8th,  San  Francisco,  3,  Calif. 


H.    V. 

52  Beale  Street 


Distributed   by 

CARTER    CO.,    INC. 


San   Francisco,  Calif. 


PROTECT  YOUR  HOME!   A  KJTC 
RID  YOUR  GARDEN  OF  MIN  I  3 

Through  the  proper   control  of  ants,  Mealy  Bur  and  ant- 
tended  Aphis  are  reduced  as  high  as  70',;  the   first  year. 

USE 


W%.ANT  SYRUR 


A  •'•Jacf  ml  JOHHtON  ANT  CONTlOl    W«4>M  C...k    C«W«~i» 

SOLD    ON    A    MONEY    BACK    GUARANTEE 

Dealers  include:  J.  F.   HINK  &  SON.    Berkeley 

Write    for    Free    Circular   on    Anf    Habits    to— 

JOHNSON    ANT    CONTROL 

WALNUT   CREEK,   CALIF. 


MAPCO   PRODUCTS 

PROVEN   PEST   PROTECTION 

B0RDEL0-  For  effective  control  of  Mildew.  Leaf- 
spot,  curley  leaf,  fungus  diseases.  Leaves  no  stain. 
WHALE  OIL  SOAP  Kids  your  Harden  of  Aphis— 
a   spreader   for  all   sprays. 

CRY0T0X    (Cryolite)  — Must  or  spray  for  all  chew- 
inn    insrrts.     Safe   on    plants    and    flowers. 
FLU-SI-DUST      (Sodium      Fluosilicate)  —  Kills 
worms,    beetles,    grasshoppers,   pests    that   feed   on 
dry    plants. 

MICHEL  &  PELTON  CO. 
5743   Landrenan  St., Oakland,   Cat. 


SCIENTIFIC  SOIL  ANALYSIS 

How  does  your  garden  grow?  If  your  VEGETABLES  and 
FLOWERS  don't  do  well,  your  soil  may  be  to  blame.  For 
years,  we've  helped  farmers  and  wholesale  growers.  Send 
us  a  saniiile  of  your  soil,  along  with  only  $2,  for  a  scien- 
tific analysis  and  a  copy  of  our  Soil  Ouide.  Prompt  and 
reliable  service  guaranteed. 

PERRY    LABORATORY     Mountain    View,    Calif. 


^MET  RID  OF  MICE 


OLD  TRAPPER  MOUSE-NOX  is  fatal 
to  mice  .  .  .  They  like  it  .  .  .  Get  it  at 
your  dealer's  .  .  .  M'f'd  hv  STANLEY 
INDUSTRIES  .  .  .  Seattle  88,  Wash. 


QID  TRftPPER 

MOUSE  NO x  254 
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Do  You  Own 

A  "Scratching"  Dog? 

Does  your  dog  constantly  scratch,  dig  and  bite  himself — 
often  until  lus  skin  is  raw  and  sore?  He  may  be  perfectly 
clean  and  flea  free,  but.  suffering  from  an  intense  itching 
irritation  that  has  centered  in  the  nerve  endings  of  his  skin. 
He  is  in  torment  and  can't,  help  scratching — unless  you  try 
to  help  him.  Try  giving  him  Rex  Hunters  Dog  Powders, 
once  each  week,  and  note  the  quick  improvement.  One  owner 
writes:  "If  my  dog  could  talk  I  know  he  would  say  thanks 
for  Rex  Hunters  Dog  Powders.  He  was  raw  and  sore  from 
scratching  and  just  laid  around.  Now  he  plays  and  is  full  of 
pep."  Ask  for  Rex  Hunters  Dog  Powders  at  any  good  drug 
store,  pet  or  sport  shop.  Only  25c.  (Economy  size  box  only 
$1.00.)     J.  Hilgers  &  Co.,  Dept.  593,  Binghamton.  N.  Y. 


ICTORY 
FIRST 


ft. 


ft 


Then  your 
,   .   .  TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs.. .public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


TULIP  TIME 

Three  brilliant  rainbow 
colors  to  gather  from 
your  spring  garden. 

CLARA  BUTT  The  most  per- 
fectly formed  pink  tulip,  flushed 
with  salmon  rose. 

INGLSSCOMBC  YSUOW 

Yellow  as  King  Midas  gold  and 

far  more  beautiful. 
P8i0€   OF    HAARLEM    Wond-rfully  sweet- 
scented  bloom,  unrivaled  in  its  vivid  carmine  coloring. 

ORDER  EARLY- PLANT  NOW 

FREE  !  TOP  SIZE  BULBS    *    YOUR  CHOICE 

Write  for  NEW  9  for  $1.00  -  21  for  2.00 

1943  Fall  Gar-  36  for  $3.00 
den  Book  just 

off  press.'  shipped  postpaid 


F.  LAGOMARSINO 

AND  SONS  -  Box  1 115 - L  -  Sacramento,  Calif. 


Burpee's  o\ANr 

'%*& 

■>  ALL 
COLORS 

Al5c-pkt.  of  seeds  free,* 
I  Burpee's  best  Giant  Double 
iLarksptir.KrownonBurpee'sFlorad 
v  Farms— for  yon  to  see  how  much  better 
\it  is  to  sow  in  the  fall.  Have  3-  to  4-ft. 
I  uprieht  flower-spikes  with  lanre  dou- 
ble flowers  in  a  wonderful  color  array 
— light  bine,  deep  blue,  lavender,  lilac, 
salmon,  pink,  red,  rose,  white,  mixed. 
To  have  bieirest,  best  Lark- 
spurs next  spring,  plant  this 
kfall;  need  no  special  care.Com- 
Iplete  directions  included  with 
f  your  free  Packet.  Write  today 
— send  stamp  for  postage. 
v  Burpee's  Seed  Catalog  Free 

;-W.  Atlee  Burpee  Co. 

Philadelphia   32,  Pa.   or  Clinton,  Iowa 


•a. 


SHOPPING  CENTER 
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SUNSET     $1.00     SPECIALS 

Quality   Bulbs    Direct  from  the  Grower 

GIANT  DARWIN  AND 
COTTAGE  TULIPS 

Bulbs   that   average   4   inches    in    circumference,    the 

kind  producing  exhibition  flowers.  These  are  not  the      '$$M 

common   "blooming  size"  but  the  kind  that   wins  us      fS:$i|: 

thousands   of   new   customers  annually.    Your   choice 

of  Red,  Pink   and  Yellow   or  many  kinds  mixed.  :£:£:;:; 

22    bulbs,    postpaid,   $1.00 

KING  ALFRED  DAFFODILS 

Huge  bulbs,  each   producing   2  fine  exhibition  flow-      :::v::$: 
ers  of  finest  quality. 

_J0 fine     big     bulbs,     postpaid,     $1.00 

Our   colorfully   illustrated   catalog   is   the    most   com-      :;S:;:j; 
plete    in    America   on    Daffodils,   describing    235   va-      SjvSi 
rieties,  many  new,  rare  and   unusual;  also  Bulb   Iris, 
Tulips  and  many  other   bulbs   for  fall   planting. 


■ranngH       ^ 
V  ■  "'  J 

Germain's 
Beets 


FREE— 6  Dutch  Iris  bulbs  will  be 
included  for  each  $1.00  received 
from  this  ad. 


FINE     DAFFODILS 

A  hand  selected  mixture,  selected  for 
a  long  blooming  period  and  wide 
range  of  types.  Includes  Giant  Trum- 
pets, Bicolors,  Short  Cups  in  Yellows 
and  Whites,  Red  Cups  etc.  Bulbs  that 
will  produce  flowers  you  will  be 
proud  to  have  in    your  garden. 

22    bulbs,    postpaid,    $1.00 
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ROUTE  1,  BOX  402 


ELMA,   WASHINGTON 


FALL 

Vegetable  prices  will 
be  even  higher  this 
winter  so  plant  GF.R- 
MAIN'S  Seed  now. 
Only  the  finest  seed  is 
selected  for  Germain's 
packets,  then  given  ri- 
gid laboratory  tests  for 
purity  and  germina- 
tion. 25,000  such  tests 
were  made  last  year. 

AT  YOUR  GARDEN  SUPPLY  DEALER 
FREE— Planting  Guide  for  Fall 

Qermaim^ 

SEEDS  Germinatel 


Dfj*    ||M       Ovei  fall 

K  I        1  .  K  ^fc       planting  are  in 

m^  **  ■■•^■^     rail  catalog.  Complete  culture 
advice  is  given,  including  discussions  of  Soils.   Fertilizer, 
Potting  Directions,  How  to  Grow  Amaryllis,  etc. 
SPECIAL   OFFERS 

100  Anemones    or    Ranunculus $1.25 

25  Houdyshel  Hybrid  Spararis $100 

36  Bparaxis-Streptanthera  hybrids $1.00 

10  Bearded  Iris,  Gorgeous   var $2.85 

7  Hemer ocallis.  Crown  Prince $1.00 

40  Col'd  Freesias.  farcing  size $1.00 

25  Watsonias,  mixed '. $1.00 

12   King   Alfred   Daffodils $1.25 

30  Oxalis,  mixed. ..  .$1.00  1  Clivia  mlniata . . . $1.00 
1  Veltheimia.  large.  .75  1  Amaryllis  .50  and  .75 
12  Nerine  flHfolia. . .  .75  25  Narcissus,  mixed. $1.00 
Entire  collection,  value  $15.60,  for  $13.95.  Substitute 
items  of  equal    value    if  preferred.     Postpaid.     Add    Bales 

Tax  in  California. 

CECIL    HOUDYSHEL.    Dept.    S.    La   Verne,   Calif. 


USE  » 

To  germinate  seeds 
..to  transplant  with 
less  wilt.  For  better 
yield,  quality,  flavor 

At  your  dealer's 

UNIVERSITY 

HYDR0P0NIC    SERVICE 

1355   Market    St. 

San    Francisco,    Calif. 


gs,        GROW  PLANTS         ill 

% "  anth  SOIL oi OntfwuX  Uf 


PLANT    "CARTER'S    QUALITY" 


/TQuMfior         CAMELLIAS 


»    <— '  FALL  Planting 

OUR  1943  CATALOG  contains  one 
of  the  most  complete  collections  of 

Tulips  •  Daffodils 

*nd  other  bulbs  for  spring  gardens. 
Oregon-grown,  top-size  bulbs, 
fresh  from  our  farms  will  pro- 
duce perfect  spring  flowers. 

for  your  copy  today!  ILLUSTRATED 
IN  COLOR 


BOX    386D.   EUGENE.   OREGON 


||urpee*s 


GIANT 


EE2 


Six  lOc-Pkuj.  of  Heeds,  6  favor-  fin 

i  ite  colors,  Sc»rl»t-C«rl«».F»o»«,  W  J   m\\ 

Cream-Pink,    Lavender,    Blue.  V  •♦—  U 

to    .ill  6,  1  of  each,  poHtpuid  for /  ic  L. ^L~^aS! 

>  OUNCES,  I  of  •■m<-Ii  r„l„r  (nine  11.60)  I'm- »1. 

iurjiee'n  Seed  r,7/f«iOf/ V'Ve«--Flowern,  Vi'K»*tubleB 

W.  ATLEE  BURPEE  CO. 
Philadelphia  32,  Pa.  or  Clinton.  Iowa 


Ffneli  litis 

Send    for    free    catalog    listing    200    ■elected 
iris.  Moderate  prices.  Send  to 

m--*   «  \m.  SALBACH 

646  Woodmont  Ave.         Berkeley  8,  Calif. 
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FOR   GLORIOUS   ALL-WINTER    BLOOM 

Sturdy,  well-rooted  plants  only.  Popular  and  rarest  kinds. 
Free!  Price  list  and  specialist's  simple  .rowing  directions 

CARTER'S    CAMELLIA    GARDENS 

"Camel/fas    Exclusively" 
525   E.   Garvey   Ave.  Monterey    Park,   Calif. 


UNUSUAL    BULBS 

Bulbs    for     mild    climate    gardens    and     potting 

30   Sparaxis.     New  shades  $1.00 

50    Freesia.     Many-colored      Hybrids     1.00 

125   Ranunculus.    Giant    Flowered  1.00 

All   above  $2.50   postpaid 

•V I  r  •  '     bulb    guide    and    fall    planting    list    of 

flowers   and  vegetables 

CAMPBELL    SEED    STORE 

Pasadena    1,   Calif.  Since    1907  Dept.   S 


TULIP  BULBS— Fancy  mixture,  strong  blooming 
size  $3.50  per  100;  extras  $4.50  per  100  POSTPAID. 
Write  for  price  list  on  75  named  varieties  including 
rock  garden  tulips,  crocus,  wood  hyacinth,  Direct 
from  grower.    R.   C.  Start,  Box    181,   Canby,  Ore. 


fe 


PANSIES-THE   OREGON   GIANTS 

1  packet,  500  seeds,   mixed $1.00 

3   packets.   500  seeds   each $2.00 

Trial   packet.   200    seeds $0.50 

Try   them   and   you'll   always   buy   them. 
Mrs    Mi- G.  Ellis.  Box  605.  Canhy,  Ore 


CAMELLIA  COLLEC 

Our  "Cornerstone"  Camellia  C< 
has  been  made  up  by  us  to  make 
lia  collector  out  of  you.  We  do 
lieve  that  after  you  once   obsei 
easy   Armstrong  camellias  are  1 
pick  a  few  matchless  corsages  frj 
own  bushes  and  enjoy  the  friel 
vious    compliments    of    your    nj 
and  friends  that  you  wiil  be  nb 
sist.   We  have  selected  outstan 
rieties   which   will   make   a   con 
for  any  camellia  planting  and 
a  wide  variety  of  shapes  and  co 
Chandleri   Elegans.     A   dwarf, 
grower    loaded    down    every    yj 
tremendous    blooms    (often    7 
Peony    shaped — rose-pink    and 
Pink    Perfection.     This    beaut 
shell-pink   is  doubtless  the   bed 
and  liked  of  all  camellias  becai 
perfect,   symmetrical    flower  id 
Colonel  Firey.   Its  glowing  rich! 
flowers,  full,  broad  and  perfect!, 
are   right   at   the    top   in   red  0 
Purity.  Symmetrical,  exquisitel 
double,  snowy  white  flowers  of  1 
Four  sturdy  plants,  one  of  eac 
Ion   tins    (a   $7.25  value)    for  $ 
15c  solos  tax.  Add  40c  for  deli* 
in   1">0   miles  of  Ontario    (this 
San    Diego    and   Santa   Barban 
ped  to  all  other  points  by  exp 
lect   for  transportation.   Ask   I 
nerstone"  Camellia  Collection 
Immediate  shipment. 

Armstrong  Nursi 

412  No.  Euclid  Ave.  Onta: 

(Address  all  mail  to  Ontario 

12908  Magnolia  Blvd.,  No.  H 

4440   Sepulveda  Blvd..  CulJ 


STRAWBERRY  Rhu 

Must   delicious  and  tastiest  variety.  ThJ 
most    appetizing   dessert.    A  good   garq 
perennial  and  everbearing.   Large  dun 
per   clump.    Plant    now — start   eating 
30c  each,   4  for  $1 

ARTICHO 

Green  Globe  everbearing  type    starts  p 

spring:  this  is  pussilile  only   with  iinr 
Plant    line   plant    for   each   member   of 

(ireen  Globe  variety  has  an  especially 

the  choice  of  home  gardeners.  35c 

RHUBARB    SWISS    C 

Beautiful,  Ornamental.  Pra 

Was  a  sensation  at    the   Fair    in   '39,     i 
steins,  large  crinkled   green  leaves.  Stri 
in    the   garden      line   tor   eating.    Stror   n 
only  50c  a  dozen. 

Please  add   25c  tor  packing  am  B 

THOMPSON    &    EHREt 

1175   Market  St.  San 

(In    the    Crystal    Palace    Market — will 


GETAI 


5  of  lturpcr'nH<'st--Cei| 
LaMuco,  Boot,  Radish  r 

Tomato-alnr  Pkt.ofM 

of  each,  nil  r.  pontpnid| 
just  10c--8end  dime  to 
urpee'a  Sffil  ( 'ntnlogl 
W.  ATLEE  BURPEE  J 

Philadelphia  32,   Pa.  ,.i    CUf 
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FOR  VICTOll 

BUY 

UNITED  STATES 
WAR 
BONDS  and  STAMP 


•^.-qfejrtjr; 


LET'S  WOK  AHEAD  / 


!)AY  the  Pacific  Coast  stands 
the  threshold  of  a  new  eco- 
itnic  era.  Hundreds  of  new 
ad  industries  have  been  stim- 
y  the  war.  Tomorrow  many  of 
11  be  converted  to  the  needs  of 
nanufacturing  new  products 
find  markets  the  length  and 
of  the  land. 

plants  and  industries  will  need 
tation — both  on  the  surface 
the  air — geared  to  the  pace 
maintain  in  the  coming  post- 
lomic  era. 

lg  ahead,  United  is  planning 
ision  of  service  to  niany  more 
the  Western  seaboard.  Where 
lerved  only  seven  cities  on  the 
.oast,  today  that  number  is 
omorrow  it  will  be  even  more. 


In  the  coming  Age  of  Flight,  planes 
will  be  further  improved.  They  will  be 
faster,  so  that  even  speedier  service 
wdl  be  assured.  United  Air  Lines, 
since  it  has  been  serving  you,  has  re- 
duced air  travel  time  between  Seattle 
and  Los  Angeles,  for  example,  from 
fourteen  hours  to  seven — and  the  fare, 
originally  $125,  has  been  reduced  to 
$51.  After  the  war  travel  time  for  this 
same  flight  will  be  cut  to  five  hours. 
Various  new  types  of  Mainliners  are 
already  being  visualized  by  United's 
research  engineers  who  foresee  huge 


post-war  planes  serving  the  metro- 
politan centers  of  the  Pacific  Coast. 

And  United's  post-war  expansion 
plans  for  the  Pacific  Coast  call  for  the 
investment  of  millions  of  dollars  in 
equipment  and  ground  facilities. 

Following  the  policy  it  has  main- 
tained for  the  past  17  years,  United 
Air  Lines  intends  not  only  to  keep 
abreast — but  ahead — of  the  demand 
for  fast  dependable  air  travel.  Only 
in  this  way  can  United  earn  the  right 
to  continue  as  a  co-operative  partner  in 
the  progress  of  the  Pacific  Coast. 


UNITED  S3  AIR   LINES 

A    PARTNER   IN    THE  PROGRESS  OF   THE  PACIFIC  COAST 


1ST  CITIES  ON  UNITED  AIR  LINES  ROUTE  .  .  .  Los  Angeles   •   San  Francisco  •  Oakland  •  Portland  •  Tacoma  •  Seattle 
o  •   Long    Beach   •    Santa   Barbara   •    Del   Monte   •    Monterey   •    Fresno    •    Bakersfield   •    Sacramento   •    Reno 
"  7  •   Medford   •    Eugene    •    Salem    •    Bellingham   •    Vancouver,   B.    C.   •   Spokane   •    Walla   Walla   •   Pendleton 


DEL  MONTE 
LODGE 

Pebble  Beach 
Del  Monte  Forest,  California 

71 UTUMN  brings  the  Golden  Days  to  the 
l\  Monterey  Peninsula!  Always  beauti- 
ful, it  is  a  place  of  breath-taking  enchant- 
ment in  the  Fall... its  Indian  summer 
warmth,  spiced  by  refreshing  zephyrs 
breezing  lightly  across  azure  Carmel  Bay. 
In  this  charmed  spot,  you  can  find  need- 
ed respite  from  the  tumult  of  a  war-torn 
world;  store  up  fresh  strength  to  tackle 
your  job  anew. 

Del  Monte  Lodge  affords 
you  the  luxurious  comfort 
of  a  spacious  country  club. 
The  privileges  of  its  world- 
renowned  golf  course... the 
private  beach,  swimming 
pool  and  tennis  courts  of  the  Racquet 
Club,  just  a  stone's  throw  from  the  Lodge 
...are  yours  during  your  stay. 

Even  wartime  conditions  conspire  with  the 
lure  of  this  great  Del  Monte  Forest  sports 
preserve  to  make  Autumn  the  ideal  time 
for  a  visit.  The  Office  of  Defense  Trans- 
portation states  that  travel  in  the  Fall 
months  will  be  much  lighter.  Advance 
reservations,  however,  are  advisable. 


SUNSET 


TRIVIA 

We  believe  in  trivia.  Infinitesimal  as  a 
dash  of  nutmeg  in  the  squash,  frivolous 
as  a  camp  show  in  North  Africa.  They 
are  essential  ingredients  for  human  com- 
fort, balance — especially  now.  The  kit- 
ten, the  fog,  the  endless  small  and  lovely 
lively  things  give  warm  relief  from  the 
burden  of  headlines. 

FOG   AT   NIGHT 

A  quieter  sea,  a  stiller  tide 

Is  this  that  sweeps  the  moon  aside, 

Too  full  of  sleep  for  white-wave  thunder 

It  rolls  the  hills  down  and  under. 

A  stiller  tide,  a  quieter  sea 
Is  this  that  drowns  each  anchored  tree 
And  then  goes  surging  up  and  over 
Fields  of  timothy  and  clover. 

Elizabeth-Ellen  Long 

CHILD   AGAIN 

"The  last  of  her  generation,"  someone 
mused 

When  Mother  died.  "We're  the  old  folks 
now." 

"Oh,  now,  that  cannot  be,"  my  heart  re- 
fused, 

"We  are  not  wise  enough."  The  words 
came  wild 

From  one  who,  after  many  full-toned 
years, 

Was  now  again  a  small  and  frightened 
child. 

Janet  Moore 

Cover  photograph  by  Fred  Bond.  Los  Angeles. 
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*  The  world 
'amorous  cocktail  I 


Veduuf  of  golden-rose  sunset 
. . .  mystery  of  light-spangle 
night  over  a  romantic  city 
glory  of  the  great,  2-bridg« 
spanned  Bay  under  moonlig 
.  .  .  this  is  the  unforgettab 
picture  of  San  Francisco  fro 
the  Top  of  the  Mark.  *  Let  th< 
gorgeous  panorama  becom 
your  private  view!  No  ma 
ter  how  brief  your  visit,  s 
more  of  San  Francisco  . . .  h< 
beauty,  her  romance,  her  fa 
cinating  life 
Mark  Hopkir 
$5.00.  Gara        —i..- ow.iam    I 
Special  re         cd   rates  f< 
service  mer     nti  their  familie 


I  few 


HOTEL 


MARK  HOPKIN 

SAN     F  R  A  N  C  I  S  I 


V, 


GEO.   D.  SMITH,   C.n.rol  Mane'        <■  1 


YOU  TAKE  55  CHANCES 

ON  BEING  AFOOT 

IF  THESE  GEARS 

RUN  DRY! 


Transmission  Repairs 

Are  Lengthy  and  Costly, 

Don't  Neglect  Yours 

he  right  kind  of  lubrication  service  which  overlooks 
lothing  is  very  important  these  days.  Under  present 
rages  of  parts  and  repair  facilities,  it's  insurance  against 
sdowns  for  cars  that  have  to  outlast  the  war. 
eighborhood  Shell  dealers  and  Shell  service  stations  .  . . 
:d  by  courteous  and  efficient  Shellmen  and  Shelfadies 
use  up'to  14  engineered-for-the-job  Shell  products  to 
>erly  lubricate  your  car. 

nd  you  get  a  forget-proof  receipt  which  shows  every 
t  that's  been  serviced.  Be  safe.  Start  regular  Shellubri- 
>n  on  your  car  today. 

kRE   FOR   YOUR   CAR   FOR   YOUR   COUNTRY" 

Safe  rule  for  folks  who  drive 
less  today  is:  Go  by  the  cal- 
endar, not  the  speedometer. 
Have  your  car  Shellubricat- 
ed  when  you  change  to  a  new 
number  in  your  Gasoline 
Ration  Book  —  that's  every 
two  months. 


*fty-f,ve  gears,  shafts,  pIru,  bear:ng$ 
etc  are  in  ,he  average  car's  "gear-box." 
The  lubrication  care  they get  " ay  dJde 
whether  you'll  drive  for  the  duration 


Shellubrication  care  includes 

these  other  important  services  • . » 


Battery  Inspection  — Reduced  driving  makes  Shellu- 
brication check-ups  on  water  level  and  charge  es- 
pecially  important. 

Cooling  System  Inspection  —  Shellubrication  in- 
cludes checking  fan  belt,  hose  connections,  oil  filter 
condition  and  mileage. 

Spark  Plug  Inspection  —  Dirty  plugs  can  waste  10% 
of  your  fuel.  Shellubrication  tells  you  if  cleaning 
and  adjusting  are  necessary. 

Tire  Inspection  —  Shellubrication  corrects  air  pres- 
sure, dresses  tires,  checks  for  nails,  glass,  cuts. 

Car  Cleaning  — Shellubrication  includes  polishing 
chrome,  cleaning  windows  and  car  interior,  inspec- 
tion of  lights. 


SHELL  OIL  COMPANY, 

Incorporated 


E  (.LUBRICATION 


Honest,  folks  — we're  doing 
the  very  best  we  can 


The  people  behind  our  ticket  counters  are  just  as  human 
as  anybody,  and  they  know  that  many  train  journeys  are 
urgent  and  necessary. 

So  if  you  are  told  that  no  accommodations  are  available 
for  several  days  or  weeks  ahead,  don't  blame  the  salesman. 
He  is  no  happier  about  this  than  you  are. 

*      #      » 

These  days  many  people  are  traveling  on  business  con- 
nected with  the  war  effort.  Naturally  many  of  them  prefer 
to  ride  our  best  trains,  such  as  the  Lark,  the  Cascade,  the 
Golden  State  Limited,  the  City  of  San  Francisco,  etc.  But 
there  are  more  of  these  travelers  than  there  is  train  space. 

While  our  ticket  salesmen  do  their  best  to  provide  desired 
accommodations  they  must  often  ask  travelers  to  adjust 
their  plans  to  use  other  trains.  This  is  not  because  we  lack 
appreciation  of  the  importance  of  the  business  missions — 
it's  simply  that  we  can't  put  a  quart  in  a  pint  cup. 

v     *      * 

We  say  again:  Please  do  not  travel  now  unless  you  really 
have  to!  If  you  take  an  unnecessary  trip  you  may  make  it 
impossible  for  someone  in  war  work,  or  who  has  desperate 
personal  need  to  travel,  to  get  aboard  the  train. 

When  conditions  return  to  normal  and  we  have  celebrated 
Victory,  then  yes,  go  places  and  do  things,  and  the  money 
you  have  put  away  in  war  bonds  will  make  your  train  trips 
all  the  more  pleasant  and  carefree. 

When  that  time  comes,  we  of  Southern  Pacific  will  again 
be  encouraging  travel  and  we  hope  you  will  ride  with  us 
often.  We  are  doing  all  we  can  during  this  war  period  to 
deserve  your  continued  friendship  and  confidence  by  fur- 
nishing train  space  to  tin-  limit  of  our  wartime  ability. 


SP 


The  friendly 
Southern  Pacific 


THE    HUNTER 

There's  a  fluff  of  yellow  kitten, 

A  fierce  honey-colored  kitten, 

On  my  lawn. 

Bright  eyes  flashing, 

Striped  tail  lashing, 

Tiger-talking, 

Crouching,  stalking 

A  much  bigger  robin 

On  my  lawn. 

Eleanor  Philli 
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HOUSE    OF   THE    FUTURE 

You'll  soon,  I'm  sure,  outgrow  your  i 

prise 
At  the  way  partitions  materialize 
And  not  glance  up  from  your  bread  : 

jam 
When   breakfast  room   walls   advance 

scram  ; 
You'll  think  of  the  play  deck's  follow 

the  sun 
As  something  that  play  decks  have  alw 

done 
Just  as  gadgets  spring  out  of  their  ga 

nook 
To  put  the  potatoes  on  to  cook. 


You'll  soon  get  used  to  the  amplifyin 
Of  Grandpa's  sneeze  and  the  baby's 

crying 

And  to  televisioning  of  Junior's  cheat 
On  washing  his  ears  for  the  Cub  Sooi 

meeting. 
You'll  find  that  your  House  of  the 

Future'll  be 
As  simple  to  handle  as  one,  two,  threi 
Yes,  yes ;  of  course.    But,  buyer,  look-  I 
You   don't   want  to   lose   that    instruct* 

book 

Lucrctia  Pen 


MINOR    IRRITATIONS    0 
MARRIAGE 

He  can  leave  around  (he  says)  any  al> 

anee 
Of  obviously  unnecessary  corresponde 
(Such  as  invitations  to  regain  health, 
Or  spend   residue  wealth 
(  in  acute  alchoholism 
Or  a  course  in  ventriloquism), 

But  let  him  leave  one  valuable  letter  ui 

lock  and  key 
Anil   his   wife   in   the  Spirit   of  intense 

camaraderie 

|)eri<les  lo  clean   out  his  desk   which    (1 

says)   is  only  a  sublimated  desin 

pry— 

And   wives   do   things   like   that    he   cai 
imagine  why  ! 

Virginia  Brash 


rill 


MUSHROOM    TOWNS 

The  1 a  town  blossoms  overnigS 

\Y  it  h  bouses  wit  hunt   bath. 

The  ails  I'm'  modem  housing   n  :nl: 

For  rent  ;   4  rooms  and   path, 

Tin  I  ma  In  hin 


FIREWEED 

Must    lovely  compensation, 

Nothing  is  yours  of  the  color  of  den 

Nothing   of   thai    killing    Blame 

Which    salileil    every     I  ree 

In    I  lie    finest    of    evergreens. 

Ultimate  owner  of  tire  acres, 

(jinl  has  made  you  a  potaled  glndnOJiJ 

Colored   with   life. 

Elizabeth   Crawford   Yatt 
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The  business  has  become  so  compli- 
| ;  had  to  look  this  one  up  ourselves. 

5  proved  of  any  importance. 

petition  between  the  oil  companies — 
when  Germany  invaded  Poland,  U.  S. 
I  anies  had  already  developed  100  octane 


,-end  with 

6  o--;K£2.3Esr 

Check       '  ^ 


,    oV  union  has 
or  RnnaUoVOU^^ceinployee7 


to  the  point  where  they  could  produce  it  In 
volume  on  an  economical  basis. 

4  $5,537,329  is  a  lot  of  money,  but  it  was 
divided  among  a  lot  of  people — 31,652.  So  It 
averaged  just  $174.94  per  stockholder. 

5  This  isn't  official,  but  we've  done  a  lot  of 
research  and  we  can't  find  more  than  five — 
cigarettes,  gasoline,  electricity,  home  gas  and 
interest  rates. 


<S  20%tf — It  takes  taxes  to  win  a  war.  The 
average  Union  Oil  employee  made  $211  per 
month  in  1942 ;  but  the  tax  collector  got  more 
of  your  dollar  last  year  than  all  8,192  of  our 
employees  put  together  (20% i  to  taxes — 20tf 
to  wages)  and  4  times  as  much  as  the  stock- 
holder-owners. 

7  $35,696 — The  machine  age  has  made  our 
tools  of  production  rather  expensive. 


UNION    OIL    COMPANY 

OF     CALIFORNIA 

AMERICA'S  FIFTH  FREEDOM   IS    FREE    ENTERPRISI 


■. 


ER     1943 


This  series,  sponsored  by  the  people  of  the 
Union  Oil  Company,  Is  dedicated  to  a  dis- 
cussion of  how  and  why  American  business 
functions.  We  hope  you'll  feel  free  to  lend 
In  any  suggestions  or  criticisms  you  have 
to  offer.  Write:  The  President,  Union  OU 
Co.,  Union  Oil  Bldg.,  Los  Angeles  14,  Calif. 
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STORING? 

let  WON 
guard  your  goods 


War  brings  many  changes- 
and  when  that  means  storing 
your  goods- remember  that 
Lyon  can  solve  your  storage 
problem  quickly,  easily  and 
at  low  cost.  Whether  you 
have  a  houseful,  a  roomful, 
or  a  handful  of  your  most  val- 
ued possessions,  there  are 
excellent  facilities  for  safe, 
convenient  storage  at  Lyon. 
Twenty -four  modern  ware- 
houses throughoutCalifornia 
afford  plenty  of  space  to  meet 
added  wartime  demands. 

For  local  and  long  distance 
moving  information  phone 
nearest  Friendly  Lyon  office 

FOR  SECURITY.  ..  BUY  WAR  BONDS 
...IET  LYON   GUARD  YOUR   GOODS 


.  .  .  call  your 
Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST  TO  COAST. .OR  ACROSS    THI    STRUT 


Prewar  Travel  Routes  Are  Fast  Becoming  Obsolete 


t-' 
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ap  makers  are  very  busy  these  days 
revising  their  picture  of  the  world  to 
meet  the  new  one  created  by  aviation. 
We  have  rediscovered  the  fact  that  the 
world  is  round.  We  have  discovered  that 
the  shortest  distance  between  two  ports 
is  the  arc  of  a  circle. 

In  the  sailing  age  this  route  between 
Chicago  and  Calcutta  (12,265  miles) 
seemed  most  direct: 


to  see  and  correctly  measure  distant 
in  the  age  of  flight.    Of  course  the  s 


SP 


face  of  the  globe  cannot  be  flatter  ni 
without  distortion.  In  this,  the  pol 
projection  map,  the  areas  south  of  I 
equator  are  distorted  because  the  m< 
dians  do  not  converge  toward  the  Soi 
Pole.  Since  about  two-thirds  of 
earth's  land   surface,  nine-tenths  of    Alii 


Kl ! 


And    the    map    on    which    it    is    traced 

seemed  quite  adequate. 

Of  course  we  have  always  had  a  map  on 

which  the  shortest  distance  between 

these  two  points  could  l>e  measured  The 
old  globe  map,  if  it  were  allowed  to  float 
free,  could  give  US  the  right  answer — 
Chicago  to  Calcutta,  7, OKI   miles. 

lint  it  is  difficult  to  see  the  beginning 

and  the  end  of  this  journey  on  a  globe. 
So  the  map  makers  have  peeled  the  map 

from   the  globe  and   Battened   it,  with 

the  North  Pole  as  the  center.    (See  illus- 

t  ral  ion  al  top  of  page.) 

This,  the  air-age  perspective,  allows  hi 


population,  and  most  of  the  leading] 
lions  of  the  world  are  in  the  Nortrf 
Hemisphere,  this  distortion  is  not 
portant.  Air-line  distances  bctwl 
points  along  any  meridian  can  he  tn<* 
ured  accurately  with  a  straight 

scale. 

The  Rand  McNally  World  Map  for\ 
Air  Age  is  a  M>-  by  40-inch  mapinccl 
In  addition  to  names  of  eonlinel 
countries,  and  important  cities,  the  Jj 
shows  the  strategic  zones  of  worli 
commerce,   principal    world    air   roil 
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ICHFIELD 
EPORTER 

GHTIY     NBC 
P.M.    EXCEPT    SAT. 


»  SPARK   PLUGS 

ntiflcally  cleaned,  reset  to 
I  ory  recommended  clear- 
|»  and  tested. 


AIR   CLEANER 

ected,   thoroughly  cleaned 
re-oiled  to  protect  carbu- 
r  functioning. 


CRANKCASE 

ned  with  Klenzlube  Flush- 
Dil  and  refilled  with  proper 
le  of  Richlube  Motor  Oil. 


DIFFERENTIAL 

ned  with  Klenzlube  Flush- 
Oil  and  refilled  with  the 
er  grade  of  Richfield  Gear 


*mk  on  ww*/ 

eggs?, 


JW0rlf/\*  the  time 
to  MNTERSMEID 
10  VITAL  SERVICES 

AT 

1  SPECIAL  PRICE 

Make  a  reservation  with 
your  RICHFIELD  dealer  now. 
Set  a  convenient  time... 
save  money  on  these  indis- 
pensable protective  services 


rwf 


5  •  BATTERY 

Checked  and  filled, 
case  and  terminals 
cleaned,  carrier  bolts 
tightened. 


6  •  TIRES 

Checked  for  cuts, 
bruises,  nails  and 
glass;  then  inflated 
and  cross-switched. 


7  •  FRONT  WHEEL 
BEARINGS 

Removed,  cleaned,  inspected 
and  lubricated. 


8  •  RADIATOR 

Entire  cooling  system  drained, 
cleaned  with  Warner's  Radia- 
tor Cleaner,  refilled. 


9  •  CHASSIS 

LUBRICATION 

Completely  lubricated  With 
highest  quality  lubricants  for 
longer  car  life. 


10  •  TRANSMISSION 

Cleaned  with  Klenzlube  Flush- 
ing Oil  and  refilled  with  the 
proper  grade  of  Richfield  Lubri- 
cant. 


tv//vrFR'S#/eio  yoaR  car  no  iy  *,///, 


BER     19  4  3 
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BARK   CLOtJDS 


BUY  WAR  BONDS 


7eatured  at 

Better  Dealers 

Everywhere 


Paint  a  silver  lining  in  those  War 
Clouds,  with  Bonds!  For  the  duration, 
too,  protect  health  and  clothes  from 
West  Coast  weather  in  a  dependable 
Alligator  Raincoat!  Famous  for  style, 
tailoring,  long -lasting  quality.  Insist 
on  the  genuine  —  truly  "the  best  buy 
in  rainwear"!  The  Alligator  Company, 
St.  Louis,  New  York,  Los  Angeles. 

Q/lcUnwea/b 

becauae  . . .  IT'S  SUllt  TO  RAIN! 


future  strategic  centers  of  air  commerce, 
important  railroads,  highways,  and  cara- 
van routes.  Price:  About  $5  and  up, 
depending  on  finish,  mounting,  etc. 
Another  Rand  McNally  publication  sim- 
ilar to  the  above  map,  but  less  detailed 
and  smaller  in  size,  is  their  Air  Age  Map 
of  the  World  with  Polar  projection.  This 
map,  which  comes  folded  in  booklet 
form,  gives  air-line  and  steamship  dis- 
tances between  major  cities  and  ports 
of  the  world.  Price:  About  75  cents. 
Most  stationery  shops  in  the  West  carry 
Rand  McNally  maps. 

PACIFIC 

Of  special  interest  to  Westerners  is  the 
new  64-  by  45-inch  map  of  the  Pacific 
Ocean  and  Adjacent  Countries  which, 
by  its  unusual  scope,  is  of  special  aid  in 
visualizing  the  relationship  of  all  coun- 
tries and  islands  involved  in  the  Pacific 
theatre  of  the  war.   Price:  About  $8. 

TIME  ZONE  MAP 

Another  interesting  item  for  the  map 
collector  is  the  U.  S.  Centered  Air  World 
Map  in  four  colors.  On  a  64-  by  45- 
inch  map  the  U.  S.  is  centered  in  an  air- 
world  of  concentric  circles  designating 
zones  of  10-hour  flying  distances  at  300 
miles  an  hour.  The  principal  cities  of 
the  world  are  properly  located  but  out- 
lines of  continents,  railroads,  and  other 
usual  map  information  are  not  shown. 
It  is  a  time  zone  map  rather  than  a 
geographical  and  political  map.  Price: 
About  $8.50,  paper  on  cloth.  A.  J.  Ny- 
strom  &  Co.,  Chicago,  are  the  publishers 
of  this  and  of  the  Pacific  Ocean  Map 
mentioned  above,  but  Westerners  may 
order  both  maps  from  W.  W.  Kirk,  286  I 
Kitchener  St.,  Oakland  2,  California. 

WAR  MAP 

Another  map  that  caught  our  fancy  is 
the  new  "Field  Marshal's"  War  Map  of 
the  World  (43  by  28V2  inches)  in  full 
color,  mounted  on  map-pill  board,  With 
the  map  comes  80  paper  flags  to  be  cut 
out  and  made  into  flag  pins  for  marking 
the  progress  of  the  nations  at  war.  Be- 
cause of  a  lacquered  surface,  colored 
crayons  may  also  be  used  to  mark  battle 
lines  on  the  map,  and  may  be  erased 
when  making  changes.  Price:  $2.40  from 
The  J.  L.  Hammett  Co.,  Kendall  Square, 
Cambridge  42,  Mass. 

RUSSIA 

The  urgent  demand  for  more  informa- 
tion on  Russia  led  to  the  publication  of 
Soviet  Russia  in  Maps,  a  small  32-page 
10-  by  7%-inch  atlas  in  color.  The  atlas 
contains  a  scries  of  maps  and  descriptive 
material  dating  back  to  Russia  in  the 
18th  century  and  up  to  the  present  day, 
and    includes   maps   of   previous    battle 

campaigns,  and  of  the  physical,  clima- 
tological,  agricultural,  racial,  and  politi- 


2?  NE'I 

HOUSEHOI 

NECESSIT 


No  lint.  No  scratch. 
Man/  surfaces  to  catch 
every  little  speck.  Use 
with  furniture  polish. 


RAG 

Clean.  Handy.  Any 
you  want.     Use   il  i 
throw  it  away. 


SCOURING  PAD    Tough.  Holds  together. 
Protects  your  hands.  Use 


TANGLED  COTTON  THREi 


ppecta  of  Russia.  Price:  $1  from 
iov.t  -  Gepperl  Co .  5*85  Ravens- 
(1  Ave.,  ( Chicago  10. 

ATLANTIC  CHARTER 

Lere  is  a  map  thai  appeals  do!  only 

its  timeliness  l>ut    as  a  decorative 

we\\—Ma-p  of  the  Atlantic 

rtrr    i  M  by  .'!.">  inches)    done  in  m\ 

inni  colors  l>>  the  pictorial  map  art- 

tcdonald  Gill.    It    is  a  handsome 

of  the  Atlantic  and  adjoining  coun- 

The  Charter  appears  in  a  panel 

the  map   proper,  witli    facsiinihcs 

ic    signatures  of  Roosevelt    and 

rrhill.   The  map  may  l>e  purchased 

I    unmounted    paper    sheet     for    *.'!; 

a  1%-incb  ebonized  frame  and 
u-red    surface    on    COmpoboard     for 

and  with  a  8-inch  natural  finish 
e  and  lacquered  surface  on  compo- 

I  for  s]  f.  Sold  by  Denoyer-Gepperl 
52.S.)  Ravenswood  Ave.,  Chicago  K). 

MAPS    WANTED 

U  have  in  your  possession  any  large 
foreign    maps,    you    can    probably 

tour  Government.  Here  is  what  is 

j  sought:    Foreign  city  maps,  on  a 

not    less    than   2*/2    inches   to  one 

maps   of    foreign    countries — road 

I   and    topographic    and    geological 

i,  on   a  scale   not    smaller    than    lfi 

to  an  inch.    Guide  hooks  of  recent 

and    important    atlases   of   foreign 

tries  are  also  requested. 

>d  States  and  British  government 

,  domestic   maps,  and   small   scale 

are  not  nan  ted. 

u  think  you  have  any  material  that 

>e  of  help,  report  it   (don't  send  it) 

tail — title,  authority,  date,  scale — 

e  San    Francisco  Library   Branch, 

Map  Service,  74  New  Montgom- 

treet.  Room  540,  San  Francisco  5; 

e  Exbrook  '2009. 


TRAVEL   TOMORROW 

Gasoline    rations 

Are  plenty  flimsy. 

Trains  don't   eater 

To    civilian    whimsy. 

Wanderlusters 

Are    staying    put 

With  a  stout  work  shoe 

On   the   itching   foot. 

Travel  for  pleasure 

Makes   no    sense 

When    spoken   of 

In  the  present   tense. 

For   the   duration, 

All  over  the  land, 

The   roving   impulse 

Is  well  in  hand. 

But   a   vagabond 

Can  drown  his  sorrow 

In  the  toast  he  drinks 

To  Travel  Tomorrow. 

Lucretia    Penny 


"•..and  carry  a  big  stick" 


They  are.  They're  carrying  sticks 
of  bombs  big  enough  to  pulverize 
any  Axis  target.  They 're.  carrying 
them  far,  too,  driving  them  deep 
into  the  heart  of  the  Axis.  And 
much  of  the  gasoline  that  sends  the 
sky  artillery  aloft  is  a  twin-brother 
of  the  Standard  "Unsurpassed"  that 
powers  your  car. 

It  isn't  quite  the  same  gasoline, 
of  course.  Standard  fuel  for  fighting 
planes  is  blended  until  its  anti- 
knock rating  vastly  exceeds  that  of 


the  finest  automotive  fuel.  But  it  is 
made  by  the  same  skilled  hands  that 
produce  your  Standard  "Unsurpas- 
sed," refined  under  the  same  rigid 
control,  distilled  from  the  same 
rich  Western  crudes. 

In  the  flying  guns,  or  in  your  car 
—Standard  "know  how" guarantees 
extra  performance  in  gasoline.  It's 
more  important  to 
you  now  than  ever  be- 
fore—  so  stop  at  the 
Sign  of  the  Chevron. 


STANDARD    OF    CALIFORNIA 


JBE  R     19  4  3 


A  lot  of  warm,  bright,  shiny  "tomorrows" 
will  be  awaiting  your  pleasure  in  Phoenix 
and  the  Valley  of  the  Sun  after  the  war. 
Plan  to  enjoy  your  very  first  post-war 
winter  vacation  in  the  Certified  Climate* 
of  this  friendly  southwestern  paradise. 
And  remember,  the  more  Bonds  you  buy 
now,  the  sooner  your  plans  will  materialize! 


*  ..."Certified"  u/hen  the  Valley  of  ihe 
Sun  was  chosen  by  the  V.  S.  Army  as 
one  of  America's  foremost  aviation 
training  centers  because  of  its  unex- 
celled climate  and  weather  conditions. , 


Por  free,  profusely  illustrated  booklet  end 
cartograph  map,  write  Valley  of  the  Sun  Club, 
2603    Chamber   of   Commerce    Bldg.,  Phoenix. 


iPhcenix  Arizona 


DOWNTOWN 

LOS    ANGELES 
It's  HOTEL 

•  CLARK 

Every  facility  and  appointment  of  this 
hotel  has  been  planned  the  maximum  of 
comfort  and  convenience.  Large  enough 
to  house  a  thousand  persons,  yet  small 
enough  to  permit  personal  service  and 
friendliness  to  be  truly  emphasized.  5 
minutes  from  Union  R.R.  Terminal.  15  min- 
utes from  Hollywood.  Sensible  rates  from 
$2.50  single,  $3.50   double. 

MAKE  HANGING  A  PLEASURE 


MOORE 

PUSH-PINS 
PUSH-LESS    HANGERS 


for  pictures,   mirrors,   wall   decorations.    At  neigh- 
borhood stationery  and  hardware  stores. 

MOORE  PUSH-PIN   CO.,  PHILA.,   PA. 
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TRAVEL 


Mostly  Armchair! 


LOCALE 

If  you  have  traveled  about  the  West 
some  of  the  scenes  in  recent  movies 
probably  look  very  familiar — and  they 
should. 

The  High  Sierra  are  very  real  in  For 
Whom  the  Bell  Tolls.  The  mill  set, 
where  much  of  the  action  takes  place, 
was  on  the  North  Fork  of  the  Stanis- 
laus River,  not  far  west  of  the  Sonora 
pass  summit. 

In  Song  of  Russia  the  San  Fernando 
Valley  of  Southern  California  doubles 
for  the  real  thing  in  the  scene  of  the  pro- 
cession bringing  in  the  harvest.  The 
snow  scenes  in  Madame  Curie  were 
taken  in  Sun  Valley.  And  in  Lassie — the 
story  of  the  collie  dog  that  returned  the 
whole  length  of  the  British  Isles  to  its 
boy  master — you'll  see  bits  of  the  Lake 
Chelan  area  in  Washington;  you'll  rec- 
ognize parts  of  Del  Monte  and  of  the 
Sacramento  River  country. 

ROCK    FEVER 

Every  person  seriously  devoted  to  a 
hobby  has  had  dreams  of  the  time  when 
he  could  retire  and  ride  his  hobby  ex- 
clusively. Rockhounds  are  no  exception. 
Frank  Morse  of  Colorado,  a  first  class 
rockhound,  accomplished  his  dream 
when  he  "became  too  old  for  anything 
else."  "By  then,"  he  writes,  "this  rock 
fever  got  so  bad  that  I  put  in  a  shop  and 
since  then  have  cut,  polished,  collected. 
and  talked  rocks  to  my  heart's  content. 
They  say  it's  a  sort  of  insanity — but  at 
least  it's  harmless!"  The  outgrowth  of 
his  shop  was  the  Colorado  Gem  Com- 
pany and  a  fine  museum,  rendezvous  of 
rock  hobbyists  from  the  country  over. 

Having  accomplished   the   dream,   the 

story  should  end.  But  hobbies  arc  no- 
torious for  getting  a  person  in  deeply! 
The  building  that  housed  Mr.  Morse's 
materials  and  museum  was  a  fin-trap,  so 
a  move  was  imperative.  It  was  not 
strange  thai  be  should  choose  a  ranch — 

Kid  acres  in  a  little  valley  right  in  the 
middle  of  Colorado's  finest  rock  hunting 
area.    But   then  came   the   problem  of 

mail — for  Mr.  Morse  was  alter  all  the 
owner    of    a    business,    and    there    were 

orders  from  collectors,  correspondence 

aboul    rocks,  etc.     If  only   there    were    a 

few  more  people  living  in  the  vicinity, 

they   could  have  a  post   office.     Ibll    they 
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MAYFLOWER 

HOTEL 

LOS        ANGELES 

In  the  center  of  downtown 
Los  Angeles. ..delightfully  quiet 
and  comfortable . . .  economical 
in  rates.  Whether  you  travel 
for   business   or   pleasure  ©  *,  3 

advance  reservations  are  urged 

• 
All  OUTSIDE  ROOMS  •  All  WITH  BATH 

$2.75  to  $4.40 

No  Extra   Charge   for   2   to   a   Roor 

COFFII    SHOP,    ORIll.   COCKTAIl   IOUNGI 

*      *     Garage  Adjoining     *      * 
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RQ/EVILL 


"AMERICA'S  MOST  POPUL/i 
DECORATIVE    ART    POTTER) 


Magnolia 
Wall 
Pocket 


Since  1890,  Roseville  kilns  have  c 
duced  tasteful  designs  and  exquil 
colors  to  the  delight  of  pottery  lov 
everywhere.  See  lovely  new  Magn 
— 65  items,  hand-painted  Tan,  B 
Green — at  dep't  stores  and  gift  she 

iSfivm"!  Send  tor  Frtt  MaJn0''a  '•' 
ROSEVILLE  POTTERY.  IN 
D»pt.   S  113,   Zan.tvilU, 


THEBLISTEXtO^EATTL^/ CHAPPED  L  • 


it  !>«•  the  riL-lit  kind  of  peopli — and, 
Mr  Morse,  "rockhounds,  collectors, 
lrr>.  polishers,  cutlers,  hobbyists,  sil- 
■liths,  and  artists"  were  certainly 
right  kind  of  people.  In  no  time  Mr. 
E  got  his  idea  down  on  paper, 
led  off  lots  on  hi-  Kio  acres,  and 
in  to  plan  Rockhound  Colony.  To 
t Ik  sanity  of  his  idea  he  advertised 
IreraJ  mineral  magazines. 
new  there  were  scads  of  rockhounds 

over  the  country,  bul  I  never 
mcil  there  were  mi  many  looking  for 
i  an  idea  in  jual  this  kind  of  loca- 
."  Inquiries  came  pouring  in  for  dc- 
of  the  region,  the  set-up  as  to  lots, 
To  these  inquirers  Mr.  Morse  *ct 
i  lii-  ideas  on  the  Colony,  and  in 
rn  asked  for  theirs.  The  replies  were 
•raging. 

I  town  is  still  in  the  planning  stage. 

tliere  is  everything  here  to  do  with," 

Mr  Morse. "There  is  timber, water, 

lumber  aplenty.    The  soil  is  won- 

ll,  the  climate  excellent,  and  the 
cry  is  beautiful.  And — most  impor- 
of  all — there  are  more  good  collect- 
grounds  for  rock  hunters  within  a 
s  drive  than  any  place  I  know  of — 
I  have  hunted  all  over  the  United 
•s.  (  iinada.  and  Mexico." 
By  people  have  come  from  as  far 
Wifornia,  Connecticut,  and  Michi- 
to  look  into  the  Rockhound  Colony 
personally.  Every  day  brings  more 
rs  of  inquiry.  Slowly  the  idea  is 
lg  definite  shape.  And  if  all  goes 
Rockhound  Colony  will  one  day 
be  more  than  a  mere  name  on  Colo- 
's map — thanks  to  a  hobby! 

VOLCANO 

est  sightseeing  objective  in  Mexico 
•uapan  from  where  tourists  can  get 
)d  look  at  the  dramatic  show  put  on 
he    new-born,  double-cratered   vol- 

of  Paricutin  as  it  throws  enormous 
i  high  into  the  air,  shoots  fire,  and 
s  lava  from  a  broken  lip. 

route  from  Mexico  City  leads  to 
;lia  and  Lake  Patzcuaro,  and  then 
1  to  the  little  town  of  Uruapan — 
of  those  off-the-beaten-track  finds, 
)lete  with  orchards,  waterfalls,  sing- 
rivers,  flowers  and  more  flowers. 
l  Uruapan,  excursions  are  made  by 

o  the  nearby  village  of  San  Juan 
ngaricutiro  situated  within  a  mile 
ie  volcano's  base. 

PRIVATE    SCHOOLS 

>u  plan  to  send  your  child  to  a  pri- 
school  in  January,  reservations 

Id  be  made  now,  for  only  a  limited 

ber  of  students  are  accepted  in  mid- 
Sunset's  School  Information  Ser- 

will  gladly  help  you  select  the  school 
suited  to  your  purpose. 


"Jimmy  Will  be  Proud  of  You,  Sis" 

.Tunny  what  a  girl  learns  about  herself  and  her  big  brother,  after  he  goes  away 
to  war.  Part  of  each  other  through  the  years,  playing,  quarreling,  teasing . . . 
never  far  apart.  Then  that  queer,  flat,  lost  feeling  when  you  started  to  set 
Jimmy's  place  at  dinner,  and  remembered  he  wouldn't  be  home  that  night, 
and  you  didn't  know  where  he  was.  You  realize  now  that  you  and  Jimmy 
rated  tops  with  each  other,  always — even  when  you  quarreled.  Against  the 
rest  of  the  world,  you  backed  each  other  to  the  limit. 

It's  the  same  now.  Jimmy's  out  there  fighting  for  you . . .  and  you're  beside 
him.  For  if  he's  injured  in  action,  the  nurse  who  takes  care  of  him  will  be 
there  because  you  and  other  Nurse's  Aides  took  over  her  job  here.  Proud  of 
you  ? — why,  the  way  you  and  all  the  rest  of  his  family  are  backing  him  and  his 
buddies  makes  Jimmy  the  proudest  man  in  his  whole  outfit. 

Are  you  a  CITIZEN  SOLDIER? 

investment  is  heavy  in  equipment  for 
making  100-octane  gasoline,  and  our 
output  has  doubled  and  redoubled. 
We  are  going  "all-out"  in  the  sup- 
plying of  fuels  and  lubricants  for  the 
army,  the  navy,  and  essential  war 
industries.  War  demands  will  in- 
crease during  coming  months,  and 
so  will  the  effects  of  these  demands 
on  the  products  and  service  we  are 
able  to  offer  you.  We  want  you  to 
know  this  and  the  reasons  for  it. 


Nurse's  Aides  are  Citizen  Soldiers.  So 
are  Civilian  Defense  workers,  mem- 
bers of  the  Red  Cross  Motor  Corps 
and  the  Coast  Guard  Security  Force, 
blood  donors  and  the  thousands  of 
others  in  active  home  front  services. 
If  you  are  not  doing  all  you  can  to 
back  up  our  fighting  men,  enlist  to- 
day. Be  a  Citizen  Soldier. 

Petroleum  is  playing  a  vital  war 
role,  and  Tide  Water  Associated  Oil 
Company  is  in  it  all  the  way.  Our 


TIDE  WATER  ASSOCIATED  OIL  COMPANY 

Let's  get  ASSOCIATED 

Listen  to  ASSOCIATED  FOOTBALL  SPORTCASTS 

FREE   FOOTBALL   SCHEDULE:  Get  your  copy  from  your  helpful  Associated  Dealer. 
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Are  You  a  Winter  Victory  Garden  Absentee? 


P 


krhaps  you  remember  the  rains  of  last 
January,  February,  and  March.  Per- 
haps you  can  remember  the  date  you 
started  your  Victory  garden.  Was  it  in 
April?  How  many  vegetables  did  you 
harvest  before  June  of  this  year? 
And  what  difference  does  it  make? 
Well,  right  now,  unless  you  are  fortunate 
enough  to  be  gardening  in  the  Imperial 
or  Coachella  Valley,  or  Arizona,  you  can 
look  around  your  garden  and  see  the 
amount  of  produce  you  will  harvest  be- 
tween now  and  about  May  1944.  Your 
Victory  garden  is  finished,  unless  you're 
willing  to  do  something  about  it  now. 
And  doing  something  doesn't  mean 
planting  more  seeds. 
It  means  facing  a  few  facts. 
For  you  it  may  mean  a  change  of  atti- 
tude toward  your  garden.  If  you  sin- 
cerely believe  that  Food  Fights  For 
FREEDOM,  don't  call  your  vegetable  gar- 
den a  Victory  garden  if  it  is  idle  half  the 
year. 

If  you've  been  lulled  into  thinking  that 
because  in  your  locality  vegetables  grow 
every  month  in  the  year  you  can  start 
your  garden  any  month,  you  should  cor- 
rect that  idea  right  now.  Few  are  the 
places  where  you  can  start  a  garden  any 
month. 

The  warm  days  of  the  California  winter 
arc  deceiving.  In  all  but  a  few  locations 
they  are  followed  by  cold  nights,  which 
are  the  controls  of  plant  growth.  Even 
the  hardy  cool-weather  crops  that  grow 
through  these  nights  need  the  warm 
start  of  September  and  October  behind 
them.  All-year  garden  BUCCe88  is  possible 
only  with  careful  timing  in  planting  and 
with   ideal  soil. 

Throughout  the  West  the  most  common 
error  in  timing  is  the  omission  or  delay 
of  fall  plantings.  Hut  that,  is  something 
to  lie  watched  for  next  year.  The  im- 
portant date  to  prepare  for  now  is  that 
very  elastic  one  in  L944-  "as  soon  as  the 
ground  can  he  worked." 
The   sad    facts   of  the   ease  are   that    this 


date  in  the  majority  of  home  gardens 
will  be  from  30  to  60  days  later  than  the 
favorable  temperature  date  for  early 
planting  and  much  later  than  it  should 
be.  Last  spring,  for  example,  more  than 
3  months  after  press  and  radio  began 
their  "plant  now"  theme  the  Victory 
gardener  with  heavy  soil  could  do  no 
more  than  look  longingly  at  a  rain- 
soaked  plot.  And  he  was  not  consoled 
by  the  fact  that  his  light-soiled  neighbor 
managed  to  work  his  plot  between  Janu- 
ary storms.  Next  year's  rains  may  space 
themselves  so  that  every  gardener  can 
work  the  soil  early.  But  the  hazard  of 
late  spring  planting  can  be  eliminated 
only  by  pre-rain  or  November  prepara- 
tions. 

If  your  garden  is  now  filled  with  winter 
vegetables,  let's  hope  they  are  planted 
on  ridges  like  this. 


HIGHLIGHTS  IN  THE 
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Air  Age  Maps  .    .    .     6 

House   of  Tomorrow    14 
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Thanksgiving    ...  28 
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Home  Nursing  .    .    .    41^ 

Science  in  the  Garden  50 

If  not,  you  should  dig  small  ditch< 
tween  the  rows  like  this. 


Remember  that  a  water-filled 
never  a  healthy  soil.    Plants  d 
quickly.    When  drainage  is  poor, 
cold. 


RAISED  BEDS 

If  a  portion  of  your  garden  is  i<  11 
it  ready  for  early  planting  bcfoi 
rains  make  it  impossible  to  hand 
your  soil  is  heavy,  you  will  profit  g 
by  building  raised  beds.  Build  pe' 
ent  ones  if  you  can  find  the  materil 
not,  build  up  beds  (i  inches  or  mor 
by  digging  a  series  of  drainage  pat 
this. 


HKf, 


LOW  GROUND 


Such  an  arrangement  gives  the  sun 
opportunity  to  warm  the  soil  and  t 
drainage  even  in  the  heavy  ela 
hoards  are  laid  in  the  paths,  the  ( 
can  he  worked  at  any  time. 
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The    permanent,   raised    bed    illus 
hen-    has    many    advantages.     \V| 
away  of  soil  during  heavy   rains 
\  ruled  .    The    beds  can   he  <<  >n  \ " 

quickly  and  easily  into  coldfr 

Water  can   he   controlled    throuj 
season  of  the  year.    Preparation 0| 

h  V 
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n\\  eliminates  the  need  for  spading 
iRivating  in  the  spring. 

M\M  Rl    Ml   i  (  II 

m   of    manure  2  or  '.'  inches 

>  I .hiiii I  on  lop  of  (lie  raised  bed 

del  into  the  surface,  ihe  damage 

li\  heavy  rains  will  he  prevented. 

r;i  in  -  drive  the  ;iir  out  of  the  sur- 

c ■  I ; i >    soil,  rearrange  the  soil  par- 

'roin  ;i  loose  pal  tern  into  a  tight. 

one  .'mil  thus  form  a  hard,  brick 

int. 

in. .11  to  protecting  the  texture  of 

I.  this  winter  covering  of  manure 

es  the  soil  ;hi<I  gives   it    the  one 

hat  will  permanently  improve  its 

►—humus.    Oilier  sources  of  hu- 

decayed    leaves,   lawn    clippings, 

la,  all  composted  vegetable  mat- 

i   be  used  in  t  he  same  w  ay. 

er  dressing  of  manure  I m -  another 

Since    the   plan!    food   ele 


ments  in  the  manure  must  go  through  a 
conversion  process  before  they  are  avail- 

,il  !<•  to  plants,  the  manure  should  be  ap- 
plied well  in  advance  of  the  planting 
dale  This  is  not  t rue  of  the  Victory 
garden  fertilizers  which  are  soluble  in 
i  and  should  lie  applied  at  the  time 
stimulation  of  grow  lh  is  desired. 

NO  CULTIVATION 

Raised  beds  with  paths  between  control 
garden  traffic,  prevent  the  soil  from  be- 
ing compacted  by  the  inquisitive  visitor, 

careless  worker,  or  harvester.     Thus  one 

Deed  for  excessive  cultivating  and  stir- 
ring of  the  M>il  is  eliminated.  (Contrary 
to  traditional  advice,  cultivating  and 
stirring  the  soil  does  not  improve  its 
texture.  On  lhecontrary.it  breaks  down 
the  natural  pattern  of  soil  particles  and 
renders  the  soil  more  compact .) 
If  you  want  an  early  garden,  a  success 
ful  garden,  if  you  want   the  date  your 


soil  can  be  worked  lo  coincide  with  the 
earliest  favorable  temperature,  build  a 
raised  bed  or  two  now. 

Of  course,  there  are  other  ways  to 
lengthen  the  harvest  season.  If  plants 
and  soil  can  be  given  protection  from 
low  winter  and  spring  temperatures, 
many  of  the  do  nots  of  planting  can  be 
disregarded.  Even  the  slight  protection 
of  the  eoldframe  or  cloth  frame  will  per- 
mit almost  normal  growth  of  all  the 
cool-weather  crops. 

Diagrammed  here  is  the  winter  protec- 
tion scheme  of  one  successful  Victory 
gardener. 

The  keynote  of  the  plan  is  prefabrica- 
tion.  A  number  of  2-  by  3-foot  cloth- 
covered  frames  are  made  up  in  advance 
of  cold  weather  and  used  in  such  com- 
binations as  are  needed  for  different 
types  of  plant  protection.  Cost  of  water- 
proof cloth  (sold  at  hardware  and  mail- 
order stores)    was  °A)  cents  per  frame. 


'/fpOWEL 


IA.CH  FRAME  REQUIRES  4  PIECES  l'n  /' 
REDWOOD  OR  CEDAR 


RABBETED  OR  MITRED  JOINTS 

Aiiune  Rjoio  construction 


TACK.    CLOTH  OH  4   SIDES    AND 
\*ATTEN  DOWN  WITH  LATHS 


USED  Ai  A  COVER  FOR.  PLANTS 
IN  ROW  —   PROTECTS  AGAINST 
COLD,    INSECTS, AND    BIRDS 


/»S   WIND  PROTECroR  — 
ERAMEi  JOINED  IN  SflMf  WAY 
AS    DIAGRAMMED  A60VE 


RAISED   BED    CAN  BE 
CONVERTED    INTO 
WINTER   COLD  FRAME- 
HlN&ED   RT  TOP 


FRAMES   ARE  EASY  TO  STORE~ 
/I NO  LAST  FOR   YEARS 


RIDQl  BOAKD 


FRAMES  CAN  BE  POT  TOGETHER  TO  MAKE  A  SMALL  GARDEN  HOUSE 
IN  WHICH  ALL  COOL-WEATHER  CROPS  CAN  BE  GROWN  EVERY  WEEK 
IN  THE  YEAR 


u  B  i:  u      19  1  .'5 
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Social  court  lawn  in  foreground  i.t  a  continuatl 
living  room.  Spray-wading  pool  extends  unde\ 
golia.  Behind  lies  playcourt,  site  of  future  bee 


INDEX  OF  LIVABILITY 

By  RICHARD  NEUTRA 

".  .  .  Neutra  dawned  as  the  most  potent  new  architectural 
influence  in  America.  .  .  .  He  teas  talking  prejabrication  when 
others   were   talking   girder  gothic.    .    .     ." — Fortune  Magazine 


I 


N  Neutra's  discussion  oj  the  post  war 
home  and  neighborhood,  yon  may  be  in- 
trigued, as  we  were,  with  Ins  phrase  "in- 
dex oj  livability."  He  applies  it  us  a 
measurement  oj  the  success  oj  a  house 
plan — how  much  hang  can  be  enjoyed 
in  each  part  oj  the  house,  each  hour  oj 
the  dug. 

To  us.  the  projection  oj  this  approach 
from  home  building  into  neighborhood 

bail i bug  makes"  neighborhood  plan  mug" 

inescapable.  No  neighborhood,  no  com- 
munity can  attain  a  high  index  of  liv- 
ability without    thought  Jul  planning. 

Here,  jor  Sunsel  readers,  Neutra  places 
his  House  of  Tomorrov   in  u  neighbor 
hood  of  tomorrou     Amity  Village.  In  a 

letter    that    has    gel    In    tic    written.    Ins 

home    owner    explains    some    oj    the 

change::  in   relationship  and  function   nj 


space  in  a  small  house,  in  the  organiza- 
tion oj  the  home  and  family  in  the  com- 
munity oj  the  future. 

Dcai'  Carol: 

Tom  and  I  have  just  been  having  a  won- 
derful  time  maneuvering  ourselves,  our 

two  offspring,  and  our  belongings  into  a 
brand  new  house,  custom-made  for  us! 
Remember  when  we  were  studying  city 
ami  home  planning — both  of  us  wanted 

to  remodel  the  world! — and  1  promised 

sou    that    whenever    I    got    a   elianee   to 

liuiid  just  the  house  I  wanted  I'd  tell 
you  all  about  it?  .  .  .  Well,  right  now  I'm 
only  wondering  about  your  endurance, 

because  here  I  go,  and  you're   really  in 

for  it ... . 

I'll   star!  at  the  beginning.  .  .  .  When 

\eulra,  the  architect,  came  to  lecture 
at    ScrippS,  how    amused   we   were  at    his 


rantings  and  ravings  about  Vie 
subdivisions  and  their  gridiron 
and  our  all-wrong  quarters,  and  t 
possibility  of  bringing  up  ehildre 
world  of  overstuffed  don'ts.  ...  Of 
most  of  it  was  over  our  heads  the 
had  no  families  of  our  own  to  si 
that  a  child  was  a  perpetual  misf 
house  planned  for  adult  bridge  p 
and  that  often  enough  the  adults 
too. 

Well,  we  ran  into  Neutra  again 
few  months  ago  when  we  stopped 
hello    to    the    McKenzic    family, 
were  knee  deep   (literally)   in  pla 
sketches   and    talk    about   a   new 
We  had  a  wonderful  time  listenii 
looking  and   laughing  while  Neul 
plained  housekeeping  tricks  to  Hi 
Hut    he    was    talking    theory    as   \ 
tricks,   and    1    think   that's  what 
got  us  interested.    Tin'  way  he 
about  space   for  living  and   for  p 
about  planning  the  neighborhood 
as    the    house,    just     made    our    I 
water.     1    nudged  Tom  and  aske 
what   thfl  deuce  we  had  our  War 
for.  and  he  nodded — and  here  we 
Amity  Village! 


m  \  7~M~4r\*s+>+*.    *-£, 
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Before  I  gel  carried  awa\  by  sj 
lives,  let  me  tell  von  a  little  of  tlicf 
behind  it.   The  main  I  Inn;',,  says 
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amount  of  gratification  you  got 
every  square  inch  in  your  layout: 
unli  living  can  lx-  enjoyed  in  every 
io"  much  enjoyment  you  s;et  from 
norsel  of  its  design.  Neutra  has  a 
f  computing  t  lie  merit  of  the  small 
by  >(|  u  a  re -foot -hours  of  living, 
is,  he  analyzes  how  much  during  a 
ur  day  each  tiny  portion  of  a 
is  used,  either  in  action  or  in  rest. 
>w  many  square  feet  remain  dead, 
f  dead  and  useless,  just  adding  to 
irden  of  cleaning.  That  gives  him 
idex  of  livability"  for  both  the 
nd  site  plan. 

oiise   itself  he  calls  a  flexible  ar- 

nent    of    usable    space    around    a 

core  and    center.     We  were   ini- 

1  when  he  explained  that  Tom  and 

young  Shicla  and  Patty,  all   rep- 

bidividual  problems  that  hail  to 

isfied    on    an    '■economical    space 

(one  of  his  pel  phrases)  .  A  good 

you   see,  should   provide  for  the 


three-fold  life  of  each  person  who  lives 
in  it.  There  is  first  our  individual  life: 
sleeping,  bathing,  dressing,  reading,  or 
writing  a  letter,  or  in  the  case  of  Shiela, 
playing  alone  with  her  dolls.  Then  there 
is  our  familial  life,  which  means,  of 
course,  parents  and  children  living  to- 
gether, talking  across  the  dining  room 
table,  loafing  in  the  sun,  playing  games, 
making  music,  or  listening  to  it.  Fin- 
ally, there  is  our  communal  life,  when  we 
"follow  the  healthy  impulse  not  to  be 
satisfied  with  ourselves  alone,  nor  with 
our  small  family  group."  A  house  needs 
to  be  planned  to  make  friends  feel  at 
home,  and  to  let  US  enjoy  them,  instead 
of  sighing  inwardly  at  all  the  extra  work 
company  can  make  (it  doesn't  at  our 
house  any  more!)  . 


A* 
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Well,  we  think  our  new  house  meets  al 
those  requirements  and  more.  And  you 'I 


have  to  see  it  yourself  before  you  will 
believe  what  a  difference  it  makes  hav- 
ing the  whole  neighborhood  planned  as 
well.  Knowing  beforehand  what  Amity 
Village  would  look  like,  as  long  as  we 
live,  we  could  have  our  house  fitted  into 
it  and  landscaped  without  fear  of  future 
disappointments. 

Practically  we  don't  live  on  a  street  at 
all,  but  on  a  park;  no  windows  open  onto 
any  but  our  own  grounds.  And  we  think 
they're  wonderful.  If  you'll  look  at  the 
plan  I'm  enclosing,  you'll  see  that  we 
have  not  just  one  garden  space  but  four 
huge  outdoor  rooms.  The  first,  not  dull 
or  wasteful  like  the  old  front  yard,  is  an 
entrance  court  for  visitors.  Then  we 
have  a  roomy  "social  court,"  which  is 
our  outdoor  sitting-in-comfort  room.  As 
you  will  see  on  the  plan,  this  is  actually 
an  extension  of  the  living  room;  when 
the  Translux  roll-partition  is  open,  you 
can't  tell  where  indoors  stops  and  out- 
doors begins.   It's  a  simple  trick  to  serve 
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View  from  kitchen  into  entry  and  living  quarters.  Portion  of  kitchen  wall 
has  been  removed  in  sketch  to  show  entrance  door,  sitting  spaces  of  living 
room,  wide  opening  into  social  court,  dining  bay  at  left,  and  breakfast  bar 


breakfast  or  dinner  out  here  when  the 
weather  is  fine,  and  it's  a  good  place  for 
sitting  alone  or  with  friends.  Back  of 
this  and  to  the  left  you'll  see  our  private 
Coney  Island,  without  the  crowd!  Here 
we  have  a  patch  of  sunning  sand,  and  a 
spray  pool  that  the  youngsters  love 
when  it's  hot.  We  can  toast  to  our  hearts 
content,  with  a  minimum  of  clothing  to 
interfere  with  a  tan! 

Beyond  this  you'll  see  our  playcourt. 
This,  of  course,  is  the  children's  special 
domain,  but  we  join  them  often  enough 
for  a  game  or  a  hit  of  roughhousing.  To 
complete  the  circle,  we  have  a  service 
court,  out  of  sight,  but  not  because  it's 
ugly! 

Docs  it  all  sound  big  and  luxurious?  It 
isn'l  really.  Ingenious  arrangement  gives 
us  the  illusion  of  unlimited  space,  but 
the  yardstick  tells  a  modest  story.  And 
it's  the  same  story  inside,  for  the  house 
itself  is  both  roomier  and  smaller  than 
houses  used  to  be. 

The  living  and  dining  spaces,  as  you  can 
sec,  are  together  yet  not  on  top  of  each 

other.  And  our  wonderful  big  children's 
room  is  easy  to  keep  an  eye  on,  yet  out 
of  tin;  way.  The  bath  and  dressing  room 
are  so  well  placed  that  they  serve  every- 
one And  how  Tom  and  I  enjoy  that 
small  private  porch  off  our  own  bed 
room. 


./^toStl^ 


The  whole  house  is  a  cinch  to  keep  tidy. 
For  one  thing,  look  at  all  the  closets  and 
cupboards  we  have.  Believe  me,  things 
can't  get  lost  in  this  house,  nor  is  there 
any  excuse  for  not  putting  them  away. 
The  whole  theory  of  storage  has  changed 
so  much  since  you  and  I  were  growing 
up.  Then  we  didn't  use  many  things 
every  day,  but  we  had  reams  of  "static 
possessions"  of  an  almost  mystical  na- 
ture which  were  dug  out  (usually  after 
some  searching)  on  rare  occasions  or 
never  at  all.  Our  pleasure  came  not 
from  using  these  things  but  simply  from 
the  idea  that  they  were  there  and  that 
they  were  ours.  Remember  all  that  ven- 
erable china  and  silver  our  mothers  cher- 
ished, and  the  sets  of  Stemware,  and  the 
treasure  chests  for  things  we  didn't  even 
look  at  from  one  season  to  the  next. 
Even  books  used  to  be  displayed  behind 
leaded  glass  to  impress  everyone  with 
their  value.  And  remember  those  dark 
catch-alls  known  as  hall  closets,  or  stair 
closets,  or  even  as  guest  closets,  with 
rubbers  and  umbrellas  and  baseball  bats 
sharing  honors  with  old  magazines  and 
limp  sweaters  and  overcoats.  .  .  . 
— Now  our  belongings,  which  we  value 
most  because  we  can  use  them,  are  where 
we  ean  find  them  fast.  Out  of  sight ,  be- 
hind   opaque   rolling   doors,   we   have 

sliding  trays  and  drawers  of  transparent 

plastic,  so  we  can  see  at    a  glance  what 
we  want.    As  a  double  check  against,  fail- 


ing memories,  our  storage  spaces  ai 
dexed.  Even  the  bathroom  (remd 
the  old  fashioned  midget  medicine! 
and  clothes  hamper)  has  room  tor  al 
things  needed  to  care  for  two  | 
children. 


.   ,    .    ~fcxL£t^.<U.    *-£ 


I'd  never  realized  before  how  mu 
live  by  our  senses,  and  how  pleat 
good  design  can  make  that  living, 
is  visible  and   what  is  not;  from 
and  how   the  light   falls  on  what; 
good  illumination  really  means 
these  count  so  much  in   maintain; 
"balance  of  nerves"  (aunt  her  fine  p. 
I've  picked  up).    I  don't  understtl 
the   technicalities   of   rheostat  ic    oo| 
and   gradual    intensification,   but    I 
tell  you    that    headaches  and   cyeSH 
are  forgot  ten   ills  at    our  house.    Al 
arc  colds.    Sometimes    1   think    the 
thing  of  all  is  our  extensive  hcat-ra 
ing    floor   and    ceiling.     No    attem 
made  at  our  house  to  "heat  and  mo 
a  large  volume  of  air,"  and  then 
in  that  stuffy  blanket.    Instead  \\e 
the  indoor  air  about  as  freshly  to 
as  the   outdoor.    As  a   matter  o 
doors  on  the  Ice  side  ean  be  open 
middle  of  winter.     Itut    don   I    p 
us  as  shivering  fanatics — we  g 
warmth  from  "well  distributed  nidi 

IV the  room  floors."   Of  course  N 

admits  that    this  way  of   healing 
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arc  so  many  other  things  to  write 
Carol — like   the  one-way   trans 
window    panes   in    the   kitchen, 
ting  the  playyard,  so  I  can  keep 
on  the  children  without  having 
onstantly  conscious  of  my  pres- 
\nd  the  external  lightlures,  and 
ernal    insecticidal   lamps,   which 
utdoor  living  a  pleasure  and  win- 
icens  obsolete.  There  arc  wonder- 
materials  and  gadgets  and  built- 
i t iiit-  and  child-proof  finishes.  . . . 
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jnvl  have  to  come  and  sec  it  all 
ves.  And  this  time,  we  won '1  fuss 

making  extra  beds  on  the  living 
ouch.  Instead  you  can  stay  for 
e  of  weeks  at  our  Amity  Village 
House,  over  on  the  Commons, 
e,  on  our  neighborhood  share,  we 

»rand  suite  ready  and  waiting 
l.  if  you  can  manage  with  two 
l  rooms  and  a   bath.    This  com- 

guest  house   idea  is  wonderful, 


for  we  avoided  the  expense  of  building 
and  maintaining  a  room  with  dubious 

charms,  and  we  know  anyone  who  visits 
us  now  will  enjoy  plenty  of  comfort  and 
privacy.  Tom's  mother  came  last  week, 
and  it  was  by  far  the  nicest  visit  we  have 
ever  had  with  her.  In  case  we  run  over 
our  six  weeks'  free  guesl  privilege  in  any 
year,  it  costs  us  only  a  small  excess  rate. 

When  you  come,  of  course,  we'll  want  to 
show  you  all  around  the  Village,  of 
which  we  own  a  share,  with  its  swim- 
ming pool  and  golf  course  and  tennis 
courts  and  the  wide  children's  play- 
grounds away  from  streets  and  the 
nursery  and  the  kindergarten  and  the 
shopping  and  service  center.  .  .  .  All  dur- 
ing the  planning  I  couldn't  help  remem- 
bering the  months  of  excitement  our 
family  somehow  lived  through  when  we 
built  that  diminutive  mansion  on  Pres- 
tige Terrace  in  prewar  days,  and  how 
proud  I  was  of  that  "ritzy"  street.  Dad 
pumped  all  that  he  had  saved  and  all 
that   he   could  borrow  into  it.    Now  the 

entire  area  is  being  "salvaged  from  ob- 
solescence," the  kind  official  phrase  of 

the  Civic  Trust  Developments.  They're 
cleaning  up  all  over  town,  buying  back 
property  in  bulk,  reclaiming  it  from  its 
whimsical  and  unnecessary  blight,  and 
making  it  over  on  a  human  scale,  with- 
out all  that  rectangular  geometry  of 
blocks  and  lots  and  telephone  poles  and 


busy  streets  right  beside  living  room 
windows.  . .  .  You  can't  imagine  how  re- 
freshed San  Francisco  and  Los  Angeles 
look,  now  that  green  villages  or  neigh- 
borhoods like  Amity  are  springing  up  all 
over.  We  think,  of  course,  you'll  be  so 
very  impressed  that  you'll  want  to  try  it 
for  yourselves!  Good  neighborhoods 
make  good  neighbors,  we  ahvays  say! 

So  come  soon,  and  bring  the  children. 
Meanwhile,  the  best  from  all  of  us  to  all 
of  you. 

Affectionately, 

Margaret. 

RICHARD    NEUTRA 

Richard  J.  Neutra,  born  in  1892,  has 
been  in  the  U.S.A.  since  1923  and  in 
Los  Angeles  since  1926:  graduated  with 
distinction  from  the  Polytecbnieal  Col- 
lege. University  of  Vienna,  and  then 
studied  at  the  University  of  Zurich;  has 
practiced  in  both  Europe  and  America 
and  has  lectured  at  many  universities 
and  museums  in  this  country;  from  his 
pen  have  come  many  books  on  archi- 
tecture and  contributions  to  interna- 
tional publications;  his  reputation  is 
international  and  he  has  won  many 
awards,  including  first  prize  House 
Beautiful  Competition  1930  and  1938; 
two  honor  awards,  Pittsburg  Glass  Com- 
petition, 1939;  honor  award  Smithson- 
ian Institute,  1939;  honor  award  House 
and  Garden,  1940.  At  present  Neutra 
is  wholeheartedly  engaged  in  postwar 
neighborhood  and  community  planning. 
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View  of  children's  quarters  with  flay  spare  extending  to  right  into  play- 
court.  Room  with  double  decker  bunks  can  be  -separated  by  roll-oat  par- 
tition which  is  pulled  forth  front,  the  built-in  wardrobe  group  in  background 
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AZALEAS 


Brilliant  in  Shady  Places  .  .  . 
Gay  on  Gray  Days 


\ 


t  this  time  of  the  year — when  most 
plants  in  the  garden  are  looking  a  bit 
pale — azaleas  are  beginning  to  color  up. 
Two  remarkable  qualities  set  azaleas 
apart  head  and  shoulders  above  most  of 
their  plant  neighbors:  their  ability  to 
produce  a  pageantry  of  warm  color  dur- 
ing the  cold  and  quiet  season  between 
fall  and  spring;  and  their  fortunate  pref- 
erence for  shaded  or  partially  shaded 
positions  shunned  by  most  flowering 
plants. 

Azaleas  have  a  particular  meaning  as  the 
holiday  season  approaches.  There  is  no 
more  cheering  nor  distinctive  plant  gift 
than  a  handsome,  evergreen  azalea.  You 
will  find  them  available  in  sizes  ranging 
from  small,  shapely  plants  in  5-inch  or 
6-inch  pots,  and  costing  anywhere  from 
one  to  two  dollars,  to  larger,  balled 
specimens  that  sell  at  prices  ranging 
from  three  to  four  dollars. 

INDIAN  AZALEAS 

The  first  azaleas  to  appear  in  full  bloom 


in  nurseries  and  in  florists'  shops  are  the 
Indian  azaleas  (a  misnomer,  for  Azalea 
indiea  is  a  native  of  southeastern  China 
and  Japan) .  They  are  favorites  for  win- 
ter forcing,  primarily  pot  subjects,  and 
are  distinguished  by  their  extremely 
large,  colorful  blooms,  sometimes  3  to  4 
inches  across,  which  appear  from  De- 
cember until  March.  In  sections  where 
winter  temperatures  do  not  drop  below 
28°,  they  can  be  grown  outside,  where 
they  make  large,  shapely  plants  with  a 
spread  of  3  to  4  feet. 

KURUME  AZALEAS 

The  Kurumes  have  done  more  to  spread 
t  lie  fame  of  azaleas  than  any  other  group 
of  hybrids.  Smaller-flowered  than  the 
Indian  azaleas,  yet  even  more  solidly 
covered  with  bloom,  these  hardy  ever- 
greens give  long  and  consistent  bloom 
from  early  to  late  spring. 

It  is  this  azalea  which  makes  such  effec- 
tive  massed   displays   in    formal  or  in- 


Kurume  Azalea  "S 
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formal  beds.  Their  height — 2  to  4 
and  their   spreading  habit  make 
just  right  for  the  space  in  front  o: 
shrubsj  for  low  foundation  plant! 
the  narrow  bed  in  the  patio,  or 
edge  of  a   pool.    And  a  slope, 
shaded  by  high  branching  trees, 
one  of  the  happiest  of  spots  for  pli 
Kurume  azaleas. 

Among  the  varieties  listed  are  I 
a  single-flowered,  glowing  red;  S 
Fountain,  a  single  delicate,  s 
blossom  pink;  Firebird,  a  doub] 
Pagoda,  single  lilac  pink;  and  the 
Double  White. 
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Kurume  azaleas  can  be  grown  s 
fully  in  pots,  and  we  have  seen 
effectively  used  in  window  boxes  I 
very  small  gardens  where  the  pots 
sunk  in  moist  peat. 


NOVEMBER  in  Central  California 

GARDENS 


There  is  nothing  slack  about  November  as  a 
gardening  month.  In  fact,  with  the  approach 
of  the  heavy  pruning  season  and  with  plant- 
ing of  hardy  annuals,  perennials,  bulbs, 
vegetables,  and  some  of  the  choicest  shrubs 
and  trees  on  the  calendar,  gardeners  will 
have  plenty  to  do. 

Vegetables 

There  is  still  enough  warmth  in  the  ground 
to  give  a  good  start  to  turnips,  lettuce,  spin- 
acli,  and  peas.  And  it's  a  good  time  to  plant 
artichokes,  asparagus,  and  rhubarb.  ( lor 
special  instructions  on  the  vegetables  of  the 
month,  see  page  lid .) 

Annuals 

November  is  a  good  month  in  which  to  sow 
the  seed  of  wildrlowers,  which  like  to  come 
along  with  the  rains,  and  will  bloom  earlier 
and  for  a  longer  season    if  they  are  planted 

now.  Blue  lupin,  yellow  Tidy  Tips  (layia), 
lavender    phacelia,    pink    and   rose   clarkia, 


godetia,  Baby  Blue-Eyes,  and  the  popular 
California  Poppy  are  easy  growers  and  are 
especially  effective  grown  in  masses. 
There  are  many  hardy  annuals  which  prefer 
a  cool  culture  and  should  be  sown  or  planted 
now  in  preference  to  spring.  Among  them 
are  sweet  akssum,  calendula,  cornflower, 
cynoglossum  (Chinese  forget-me-not),  go- 
detia. larkspur,  pansics.  snapdragon,  stock, 
and  viola.  If  you  are  setting  out  plants,  place 
a  mulch  of  coarse  manure  or  of  straw  to 
break  the  force  of  driving  rains  around  their 
roots. 

Sweet  peas,  if  sown  this  month,  will  bloom 
between  April  and  June.  Give  the  young 
plants  a  covering  and  protective  mulch  to 
Spare  them  from  birds,  rains,  and  cold.  A 
wire  glass  or  muslin  covering  will  be  a  big 
help  in  colder  sections, 

Perennials 
Many   hardy  perennials  such  as  coreopsis, 
flax,   raichaelmas  and  Shasta  daisies,  phlox, 


penstemon,  physostegia,  salvia,  and  ; 
can  be  divided  and  transplanted  now. 
of   these   are  excellent   for   cutting  pu 
and  sonic  of  the   increase  can  be  plan 
rows  in  the  cutting  garden. 

Cut  the  tops  off  any  hardy  perennial 
are  through  blooming.  Cut  them  ba 
close  to  the  ground  as  possible  so  that 
are  no  stiff,  wood}  stalks  left  to  harb 
sects  over  the  winter  or  to  interfere  witl 
early  spring  cultivating. 

Trees  and  Shrubs 

Trees  and  shrubs  should  not  be  forced  I 
with   water  or    with    food  at  the  beginni 

then'  dormant  period.  Particularly,  f( 
should  be  avoided  with  those  that  an: 
sidercd  lender,  such  as  citrus,  avocados 
other  sublropicals.  Gardenias  also  rear 
favorably  to  fall  feeding;  too  much  wa 
cold   weather  causes   the    leaves  to  turn 

low,  especially  in  heavj  soils. 

Planting 
Flowering  trees  and   shrubs,    roses,   be  I 

and  shade  I  Ices  w  ill  soon  be  available  Oll| 
root    in    nurseries.    Make  your  lists  and  i» 

them   immediately;    the  sooner   tlMM 

planted    the    sooner    they    will    bear    bios' 

ami  fruit  next  year.   It  is  also  easier  t<> 
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Azalea  Rutherfordiana  "Purity" 
EALEA   RUTHERFORDIANA 

mparatively  new  hybrid,  one  of 

mrents  is  the  Indian  azalea,  was 
ed  in  tlir  East,  but  lias  become 
ite  in  tin-  warmer  section!  of  the 
ll  resembles  the  Kurume  in  gen- 
ppuranee.  but  has  larger,  usually 

better-lasting    flowers   in   a    re- 

•  I *-  anay  of  colors.  They  are  good 

)lant-    yet   sneeeed   very   well    in 

beds   w  here,   in    seel  ions  of 

ami  Southern  California,  they 
ntly  l>egin  blooming  between 
sgiving  ami  Christmas.  Don'l 
he  Rutherfordianas  if  tempera- 
i  your  section  drop  much  below 
scause  tins  degree  of  cold  will 
■  Bower  buds. 

TORCH  AZALEAS 
arch  Azalea  (Azalea  Kaempferi) 
from   the   foregoing    hybrids    in 


that  it  is  only  partially  evergreen  (often 
losing  most  of  its  leaves)  and  is  taller 
and  more  irregular  in  its  habit  of  growth. 
Because  of  these  factors,  the  Torch 
Azaleas  are  better  suited  to  more  in- 
formal plantings,  as  are  such  deciduous 
azaleas  as  the  native  Western  Azalea  or 
.1  talea  altaclarense.  Grouped  in  the  light 
shade  of  trees,  perhaps  in  company  with 
other  acid-loving  plants  such  as  heathers 

or  the  evergreen  huckleberry,  they  find 
the  conditions  under  which  they  thrive. 
The  beauty  of  the  Torch  Azaleas  is 
by  no  means  confined  to  their  salmon, 
orange,  or  brick-red  blooms,  for  their 
foliage  becomes  dramatically  colored 
after  the  autumn  frosts. 
Though  hardier  than  the  other  hybrids 
here  mentioned,  their  foliage  is  apt  to 
become  sunburned  in  warmer  sections 
of  the  West . 

CULTURE 

The  theory  that  azaleas  are  hard  to  grow 
is  fallacious.  The  difficulties  most  of  us 
have  had  are  due  to  our  failure  to  give 
them  the  conditions  they  require.  Ac- 
tually, they  are  easier  to  grow  than 
many  shrubs  with  only  a  fraction  of  their 
value.  Provide  the  conditions  to  which 
azaleas  have  been  accustomed  by  nature. 
and  you  won't  have  any  more  trouble 
with  them  than  with  the  most  ordinary 
plant. 

SOIL 

The  first  thing  to  know  about  all  azaleas 
is  that  they  dislike  lime.  The  ideal  soil 
for  them  contains  a  large  percentage  of 


humus.  Rotted  pine  needles,  oak  leaves, 
or  peat  provide  a  cool  root  run  as  well  as 
the  acidity  which  they  require. 
Azaleas  have  a  fibrous  root  system 
which  cannot  make  headway  in  a  heavy 
soil.  If  your  soil  is  heavy,  you  should  re- 
move at  least  18  inches  (2  feet  would 
be  better) ,  break  up  the  subsoil  to  im- 
prove the  drainage,  and  replace  with  a 
mixture  of  light  topsoil  and  rotted 
leaves  or  peat.  If  natural  drainage  is 
unusually  poor,  dig  even  deeper,  take 
out  the  subsoil,  and  put  in  a  generous 
layer  of  coarse  drainage  material. 

EXPOSURE 

All  azaleas  like  partial  shade.  A  good 
rule  is  to  plant  them  where  they  will 
get  morning  sun   and   afternoon  shade. 

High-branching  deciduous  trees,  the 
fringe  of  shade  from  broad-leaved  ever- 
greens or  conifers,  or  the  north  and  east 
side  of  buildings  provide  the  best  plant- 
ing sites. 

PLANTING 

Though  azaleas  growing  in  pots  or  tubs 
can  be  planted  at  almost  any  time,  the 
fall  and  early  winter  months  are  ideal, 
since  at  this  time  they  will  have  the 
benefit  of  the  rains  and  cooler  weather 
while  becoming  established.  Take  care 
not  to  plant  them  too  deeply. 
After  planting  azaleas,  leave  a  basin 
around  each  shrub.  This  will  enable 
you  to  water  them  thoroughly,  and  in 
two  or  three  years,  as  you  continue  to 
mulch  around  them  with  leaf  mold  or 
peat,  the  basin  will  be  filled.. 


e  ground  at  this  season  before  rains 
ade  it  difficult  to  work. 

Cuttings 

some  cuttings  of  geraniums,  pelar- 
l,and  heliotrope  before  colder  weather 
tern  down.  Non-flowering  sideshoots 
le  best  cuttings.    Place  them  in  boxes 

of  sand  and  keep  them  in  the  green- 
l  covered  weather-proof  frame,  or  in 

that  is  neither  too  hot  nor  too  dry. 
•oot  hormone  powder  if  you  want  to 
he  root-forming  process. 

Bulbs 

'or  spring  bloom  can  still  be  planted 
•s.  November-planted  daffodils,  anem- 
■anuneulus,  scillas,  snow-flakes,  and 
vill  give  good  accounts  of  themselves, 
their  bloom  may  come  a  little  later 
io.se  planted  in  September  or  October, 
ition  to  these,  there  are  a  wide  variety 
f  bulbs  now  on  the  market — amaryllis, 
nd  coral  lilies,  and  watsonias. 
are  planting  a  number  of  one  kind  of 
i  one  bed,  sow  a  ground-cover  of  such 
s  as  forget-me-nots,  Virginia  stock,  or 
Blue-Eyes  (nemophila; .  The  effect 
i  more  pleasing  than  if  the  bulbs  are 
1  alone. 


(heck  lo  see  if  any  of  the  bulbs  you  potted 
up  early  in  the  season  are  ready  to  bring  out 
into  the  light.  Do  not  bring  them  into  a 
warm  place  immediately.  It's  belter  to  wait 
until  the  flower  buds  are  ready  to  open. 

Paper  whites  and  Chinese  lilies,  if  planted 
now  in  saucers  of  pebbles  and  water,  will 
bloom  the  first  of  the  year.  Keep  them  in 
a  dark  place  until  roots  are  formed,  then 
bring  them  into  warmth  and  light. 

Pruning 

Wait  to  do  your  main  pruning  of  deciduous 
fruits  until  they  are  at  least  partially  de- 
foliated and  the  leaves  have  turned  yellow. 
Full  directions  are  given  in  the  University  of 
California  Agricultural  Extension  booklet 
No.  112,  Pruning  Deciduous  Fruit  Trees. 

Except  for  the  removal  of  suckers  and  dead 
wood,  the  main  pruning  of  flowering  fruit 
trees  can  be  left  until  they  bloom  in  the 
spring  when  the  primings  can  be  used  for 
decorative  purposes. 

Strong  growers,  such  as  English  laurel  and 
California  privet,  usually  need  root  pruning 
at  this  time  to  keep  them  from  choking  out 
nearby  plants  or  crowding  into  lawns.  Dig 
a  trench  about  2  feet  out  from  the  base  of 


the  plant  or  hedge,  and  with  a  sharp  spade 
cut  off  any  roots  extending  beyond  that 
point. 

Root  pruning  of  wisteria  is  sometimes  bene- 
ficial in  cases  where  there  has  been  excessive 
foliage  production  at  the  expense  of  flowers. 
Deciduous  flowering  shrubs,  such  as  phila- 
dcl  !lUS  (mock  -  orange),  weigela,  spiraea, 
deul.ia,  and  forsythia  should  be  pruned,  re- 
moving last  year's  flowering  wood  to  the. 
base  anil  cutting  out  all  suckers.  Do  not  top 
the  new  wood — which  is  next  year's  flower- 
ing wood. 

The  heavy  pruning  of  roses  should  wait 
until  after  they  have  stopped  blooming  and 
begun  to  defoliate.  In  some  sections  of 
California,  this  may  not  take  place  until 
December  or  January. 

Spraying 

Gardens  are  entering  a  period  of  dormancy, 

but  garden  pests  are  not.  and  although  the 
urgency  is  not  so  great  as  in  other  seasons 
of  the  year,  a  thorough  fall  spraying  with  a 
general  fungicide  and  insecticide  (often  sold 
as  a  garden  clean-up  spray)  is  a  must  on 
your  list.  Get  the  spray  on  the  underside  of 
leaves  and  in  the  center  of  the  plants  where 
the   pests  w  ill 
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Nest  Eggs.  Separate  eggs  carefully;  beat 
whites   until   -stiff;   add   the   seasonings 


Heap  beaten  whites  over  buttered  toast; 
make  depression  and  slide  in  the  yolks 


Bake  in  a  moderate  oven  (350° )  for  10 
to  12  minutes,  or  just  until  eggs  are  .set. 


Before  serving,  pour  cheese  sauce  over 

effff*i  garnish    with   capers   and   paprika 


Send  your  favorite  in-tune-irith-the-times  recipes  to  Kitchen  Cabinet.  For  earl 
one  used,  Si'nskt  pays  $2  upon  publication.  Every  recipe  is  twice-tested  befim 
it  appears — first  by  the  contributor,  and  secondly   by  Sunset's  Foods   Edito' 

NEST    EGGS 


This  is  about  the  most  intriguing  way 
we  know  of  to  serve  an  egg  .  .  .  and  it 
tastes  just  as  good  as  it  looks!  For  each 
person  to  be  served  allow: 

1    egg 

Salt,  pepper,  and  nutmeg 

1  slice  buttered  toast 

2  or  3  tablespoons  cheese  sauce 
Few  capers 

Dash  of  paprika 

Separate  the  egg,  taking  care  not  to 
break  the  yolk.  Beat  the  white  until 
stiff,  seasoning  to  taste  with  salt,  pepper, 
and  nutmeg;  heap  this  over  the  toast, 
then  make  a  depression  in  the  center  of 
the  white  and  slide  in  the  yolk.  Arrange 


Nest  Eggs  on  a  baking  sheet  and  ball 
in  a  moderate  oven  for  10  to  12  minutJ 
or  just  until  eggs  are  set.    Just   befo 
serving,    pour   cheese   sauce    over  e; 
egg,  and  garnish  with  a  few  capers  ai 
a  dusting  of  paprika.    (To  make  ch 
sauce  for  4  Nest  Eggs:  Melt  V2  po 
grated  American  cheese  in  the  top 
double  boiler;  gradually  add  V3  cup  m 
stirring  until  sauce  is  smooth.) 

Variations:  Spread  toast  with  devil 
ham  before  heaping  egg  white  over 
.  .  .  Substitute  toasted  bun  for  toast.  . 
Use  mushroom  or  tomato  sauce  inste 
of  cheese  sauce. — M.  Y.  W .,  Stocktc 
California. 


VANILLA    VELVET   CREAM 


Top  your  Thanksgiving  pumpkin  pie 
with  a  spoonful  of  this  smooth-as-velvet 
ice  cream! 

1    tall  can  evaporated  milk,  chilled  for 
whipping 

1  tablespoon  vanilla 

2  eggs 

1    cup  sugar 
Dash  of  salt 

Using   a  cold  bowl  and  a  cold  beater, 


whip   evaporated  milk   until  light  a 
fluffy;  add  vanilla.   Beat  eggs  until  th: 
and  lemon-colored;  gradually  beat 
sugar;  add  salt.    Fold  egg-sugar  mixti 
into  whipped  milk.  Turn  into  refri 
tor  freezing  tray  and  freeze  until  fi 
stirring   thoroughly   at   the   end   of 
first    half   hour.     Serves   8. — M.   T, 
Watsonville,  Calif. 


NUTMEG    COFFEE    CAKE 


Fresh-from-the-oven  squares  of  this  cake 
are  a  delicious  accompaniment  to  fruit 
desserts,  and  they  will  make  any  break- 
fast a  meal  to  be  remembered! 

2   cups  sifted  all-purpose  flour 

2   teaspoons  baking  powder 

1    teaspoon  baking  soda 
V2    cup  granulated  sugar 

1    teaspoon  nutmeg 
V2   teaspoon  salt 

1  cup  brown  sugar 
V2   cup  salad  oil 

V2   cup  chopped  nuts 

2  eggs,  slightly  beaten 

1    cup  sour  milk  or  buttermilk 
3/4   cup  seedless  raisins  (optional) 


NOW 


Mix  and  sift  the  flour,  baking  pow( 
soda. granulated  sugar,  nutmeg, and  S 
add  the  brown  sugar  anil  salad  oil  a 
mix    well.    Measure    out    x/2   cup  of  t 
mixture,  add  the  chopped  nuts,  and 
serve  for  topping.  To  remainder  of  nj 
ture,  add  combined  eggs  and  milk  a 
beat  until  well  blended;   stir  in  raisi 
Turn  into  a  greased  shallow  baking  j 
ami  sprinkle  with  topping  mixture.  B<  . 
in  a    hot  oven    (  150°)    for   10  minul  >- 
then    reduce    heal    tu    moderate    (.'$;>(  rn' to ' 
and    hake   about    30    minutes   longer 
//.  R.  /)..  Oakland.  Calif. 


CRAB    GUMBO 


One  of,thc  most  famous  dishes  of  the  Old 
South  is  Gumbo — a  sort  of  cross  be- 
tween sou])  and  stew  that  is  usually 
served  from  a  soup  tureen  and  accom- 
panied by  flaky,  boiled  rice.  There  are 
many  versions  of  Gumbo,  some  featur- 
ing chicken,  some   seafood,   ami   some  a 

combination  of  both.  This  one  high- 
lights our  Western  crab,  t  hough  you  can 
use  lobster  with  equally  good  results, 

1    large  onion,  grated 

1  clove  garlic,  minced 

2  tablespoons  butter  or  margarine 

2   tablespoons  salad  oil  (preferably  olive  oil) 
1    (No.  2V2)  can  tomatoes,  or  3'/2  cups  stewed 
fresh  tomatoes 

1  (No.  2'/2)  can  cut  okra,  drained,  or  3'/2 

cups  diced,  cooked  fresh  okra 

2  cups  water 


.1 


I'lfcii 


Salt,  pepper,  and  Worcestershire  sauce! 
taste 
4   cups  flaked  crabmeat 
1    cup  tomato  juice 

Saute  onion  and  garlic  in  combined  b 
ter  and  salad  oil  until  tender;  add  tol 
toes,  okra.  water,  and  seasonings 
taste;  simmer  gently  for  .'JO  ininu 
Add  crabmeal  and  tomato  juice;  li 
thoroughly  before  serving.  Serve  w 
boiled  or  steamed  rice.  Serves  (i. — F 
N.,  San  Francisco. 


fet 


BUFFET  SUPPER 

-^Crab  Gumbo 

Steamed  Rice  Tossed  Vegetable  Said 

Hot  French  Bread 

Baked  Pears  *Nutmeg  Coffee  Cake 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


I  is.  the  sixth  in  a  series  of  articles 
ineti  to  stimulate  your  imagination  in 
■/f>i.  ana1  your  interest  in  serving 
e  Rancho  soups. 

SUNNYVALE  PACKING  CO. 


ie  Coolness  of  November,  Rancho 
i  has  the  delightful  habit  of  inviting 
f  in  dinner.  And  of  adding  a  good 
rful  tone  to  it,  too.  But  as  helpful  as  it 
the  dinner  menu,  Rancho  Soup  proves 
eal  value  in  lunch  box  building. 

n  add  variety,  balance  the  lunch,  give  it 
nth.  .  .  .  But  let's  start  the  week  with 
handiest  kitchen  shelf  decorated  with 
In  i  Soups  and  see  what  happens.  Into 
lunch  box  might  go: 


MONDAY'S 


LUNCH 


Rancho  Tomato  Soup 
A/hole  Wheat  Cracker-Peanut  Butter 

Sandwiches 

Scrambled   Egg  and   Minced   Bacon 

Sandwich  on  Enriched  Bread 

Mixed  Fruit  Cup 

ingerbread  with  Cream  Cheese  Filling 


lord  to  the  Wise:  Always  thin  Rancho 
ato,  Pea,  or  Asparagus  Soup  with  milk 
1  it's  going  in  the  lunch  box.  .  .  .  For 
cracker  sandwiches,  put  crisp  whole 
it  wafers  together  with  peanut  butter 
een  them.  .  .  .  Use  day-old  bread  for 
lacon  and  egg  sandwich,  and  be  gener- 
ivith  the  filling!  .  .  .  Pack  the  fruit  cup 
;d  fresh  pear,  apple,  and  orange)  in  a 
ly-covered  glass  jar.  .  .  .  Split  a  good- 
1  square  of  gingerbread  and  fill  with 
n  cheese  whipped  to  fluffy  smoothness 
a  little  milk.  Add  chopped  raisins  or 
or  a  bit  of  marmalade  to  the  cheese 
g  if  you  like. 


TUESDAYS 


LUNCH 


Rancho  Pea  Soup 

with  Bacon  Croutons 

Tongue  and  Pickle  Relish  Sandwich 

on  Corn  Bread 

Grated   Raw  Carrot  and  Celery 

Sandwich  on  Whole  Wheat  Bread 

rapefruit  Sections      Oatmeal  Cookies 


Random  Notes:  For  the  croutons,  saute  lit- 
tle cubes  of  stale  bread  in  bacon  drippings 
until  golden  brown.  Pack  them  in  a  waxed 
paper  sandwich  bag.  .  .  .  When  red  points 
are  low,  remember  that  a  tangy,  cooked 
salad  dressing  is  good  to  spread  on  bread 
for  sandwiches  in  place  of  butter  or  mar- 
garine (and  be  sure  to  spread  it  all  the  way 
to  the  edge!)  .  .  .  Use  a  little  glass  jar  for 
the  grapefruit. 


WEDNESDAY'S 


LUNCH 


Rancho  Asparagus  Soup 

Deviled  Egg  and  Chopped  Ham 

Sandwich  on  Enriched  Bread 

Tomato  Stuffed  with  Cole  Slaw 

Apple  Turnover  Wedge  of  Cheese 


Points  to  Remember:  It's  a  good  idea  to 
heat  the  thermos  with  hot  water  before  put- 
ting in  the  soup.  .  .  .  To  prepare  the  tomato 
for  stuffing,  scoop  out  the  pulp  and  turn  the 
tomato  shell  upside  down  to  drain  thor- 
oughly. Pack  the  stuffed  tomato  in  a  lidded 
carton,  or  wrap  it  snugly  in  waxed  paper. 
Include  a  few  leaves  of  crisp  lettuce  with  it. 
.  .  .  Often  when  you're  making  pie,  you  can 
save  out  enough  pastry  and  filling  to  make 
a  turnover  or  a  tart  for  the  lunch  box. 


THURSDAY' 


LUNCH 


Rancho  Chicken-Noodle  Soup 

Meat  Loaf  and  Cranberry  Jelly 

Sandwich  on  Oatmeal  Bread 

Deviled  Egg         Raw  Carrot  Sticks 

Sliced  Oranges  with  Custard  Sauce 

Peanut  Butter  Cookies 


Helpful  Hints:  Any  kind  of  chopped  or 
thinly  sliced  cooked  meat  could  be  substi- 
tuted for  the  meat  loaf.  .  .  .  Wrap  deviled 
egg  in  a  lettuce  leaf,  then  in  waxed  paper. 
.  .  .  Don't  forget  salt  to  go  with  the  carrot 
sticks.  .  .  .  Pack  the  orange  slices  in  one 
small  glass  jar,  the  boiled  custard  for  the 
sauce  in  another. 


FRIDAY'S     (>4 

LUNCH 

:M{ 

X§>'' 

Rancho  Vegetable 

Soup  with' 

Grated  Cheese 

Chopped   Bacon 

and  Liverwurst 

'     Sandwich  on 

Ry 

s  Bread 

Apple  Butter  and 

Ch 

Dpped   Celery 

Sandwich  on 

Nu 

t  Bread 

Dill  Pickle 

Ripe  Olives 

Fresh   Pear 

Brownies 

Gentle  Reminders:  Thin  the  soup  with  to- 
mato juice,  if  you  like.  And  add  those  few 
leftover  cooked  vegetables  to  it,  too.  .  .  , 


Include  an  envelope  of  grated  American 
cheese  to  be  sprinkled  over  it.  ...  A  sharp 
knife  is  the  sandwich  maker's  best  friend. 
.  .  .  Never  melt  the  butter  or  margarine  for 
sandwiches — simply  leave  it  at  room  tem- 
perature long  enough  so  that  it  can  be 
creamed  easily  with  a  spoon  before  using. 


SATURDAY'S  J^ 

j8^   LUNCH 

Rancho  Noodle 

Mix  Soup 

Salmon   (or  Tuna ) 

and  Chopped 

Cucumber  San 

dwich  on 

Whole  Whec 

t  Bread 

Cottage  Cheese  Salad 

Olives 

Radishes 

Spiced  Cup  Cake 

Orange 

Cook's  Notes:  Mix  flaked  salmon  or  tuna 
and  chopped  cucumber  with  prepared  relish 
spread  for  the  sandwich  filling.  ...  To 
make  the  salad,  combine  cottage  cheese  with 
chopped  walnut  meats;  add  a  dash  of  may- 
onnaise or  cooked  salad  dressing  and  a  few 
drops  of  onion  juice.  Pack  in  a  lettuce- 
lined,  lidded  carton.  .  .  .  Peel  the  orange 
and  wrap  it  securely  in  waxed  paper  before 
packing.  ...  To  add  a  surprise  to  the  cup 
cake,  scoop  out  the  top,  put  a  spoonful  of 
jam  or  jelly  inside,  and  replace  the  top. 

Always  have  several  packages  of  Rancho 

Dehydrated  Noodle  Soup  Mix  on  hand. 

You  need  not  a  single  ration  stamp  to  buy 
it  .  .  .  and  it  takes  but  seven  minutes  of 
simmering  to  produce  six  bowls  of  good, 
golden  soup — rich  with  the  real,  old-fash- 
ioned flavor  of  home-made  Chicken  noodle 
soup.  It's  easy  to  make  it  to  a  queen's  taste 
— or  your  own — by  adding  more  or  less 
water,  according  to  richness  desired. 


It's  always  a  happy  surprise  to  find  the 
budget-saving  prices  at  which  your  grocer 
sells  Rancho  Soups.  Many  women  ask  us 
how  soup  so  good  can  cost  so  little.  Well, 
that's  our  only  soup  secret,  but  part  of  the 
answer  is  that  Rancho  kitchens  are  located 
where  fine  vegetables  grow,  in  one  of  the 
West's  most  fertile  valleys.  And  because  it 
costs  us  less  to  ship  to  Western  grocers,  you 
can  buy  Rancho  soups  at  lower  prices. 

You'll  notice  that  every  can  bears  the  U.  S. 
Department  of  Agriculture  Seal  of  Inspec- 
tion. That's  your  assurance  that,  from  the 
fine  ingredients  down  to  the  last  step  in 
making,  Rancho  Soups  are  checked  to  ex- 
acting standards. 


Listen  to  Rancho  News  every  Satur- 
day  evening  at   10:00  o'clock,   NBC 

Pacific  Coast  Network. 
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Cheese  Sandwiches.  Put  half  of  bread  in 
casserole;  add  cheese  and  rest  of  bread 


Combine  the  beaten  eggs  and  milk;  add 
Salt,  Worcestershire  sauce,  and  mustard. 


Pour  egg-milk  mixture  over  sandwiches 

ami  let  than,  stand  for  S  hours  or  lonucr 


Set  casserole  in  pan  nf  hot    water;  bake 

in  moderate  oven  (350' )  I  hour.  Serves  \ 


CHEESE    CUSTAR 

All  the  best  features  of  cheese  custard 
and  toasted  cheese  sandwiches  are  com- 
bined here  in  one  dish.  Serve  these  with 
a  fresh  fruit  or  vegetable  salad,  and  you 
have  a  perfect  one-course  menu  for 
luncheon  or  supper. 

8   slices  lightly  buttered  bread  (crusts 
removed  or  not,  as  desired) 
V4    pound  American  cheese,  grated 
3   eggs,  well  beaten 
IV2    cups  milk 

1  teaspoon  salt 

V4    teaspoon  Worcestershire  sauce 
V2    teaspoon  dry  mustard 

Arrange  -4  slices  of  bread,  buttered  side 

FAVORITE    COOKED 

Like  most  cooked  salad  dressings,  this 
one  should  be  thinned  to  the  proper  con- 
sistency before  serving.  If  it's  to  go 
with  vegetable  salads,  use  a  few  table- 
spoons of  lemon  juice  and  cream,  and 
add  a  dash  of  onion  juice  and  a  generous 
spoonful  of  celery  seed  for  extra  flavor. 
If  you're  serving  it  with  fruit  salads,  you 
can  thin  it  with  fruit  juice  and  tint  it  a 
delicate  pink  with  paprika. 

2   tablespoons  flour 
V4   cup  water 

2  eggs,  well  beaten 

3^   cup  undiluted  evaporated  milk 


D    SANDWICHES 

up,  in  a  greased  casserole.     (A  squa 
casserole    is   best   for   this.    The   slial 
should  fit  together  compactly  and  conl 
pletely  cover  the  bottom  of  the  dishl 
Cover  each  slice  with  grated  cheese,  aif 
put    remaining  slices  of  bread   on   to| 
Combine  eggs   and   milk;  add  salt  ar 
Worcestershire    sauce;    add    must 
mixed  to  a  smooth  paste  with  a  lid 
milk.    Pour  this  mixture  over  the  san 
wiches  and  let  stand  3  hours  or  lona 
Set  baking  dish  in  a  shallow  pan  of  h 
water    and    bake    in    a    moderate   o\l 
(350°)   for  1  hour.    Serves  i.— V.J.I 
Oilfields,  Calif. 

SALAD    DRESSING 

V2   cup  vinegar 

V3    cup  sugar 
1    teaspoon  salt 
1    teaspoon  dry  mustard 
1    teaspoon  Worcestershire  sauce 
1    tablespoon  butter  or  margarine 


Mix  flour  and  water  together  to 
smooth  paste;  add  eggs,  milk,  vineg 
sugar,  salt,  mustard,  and  Worcestersh 
sauce;  mix  well. Cook  over  low  heat.s 
ring  constantly,  until  smooth  and  tlii 
remove  from  heat  and  add  butter.  W'l 
cool,  store  in  the  refrigerator  and  t 
as  needed. — //.  L.  D .,  San  Francisco. 


Boiled  onions  arc  a  traditional  Thanks- 
giving dish,  and  you  can  give  them  an 
extra  fillip  if  you  prepare  them  this  way: 

1  pound  small  white  onions 

3   tablespoons  butter  or  margarine 

2  tablespoons  flour 
V2   cup  beef  stock 

V2   cup  milk 

Vi    teaspoon  cayenne  pepper 
V4    teaspoon  curry  powder 
V4    teaspoon  paprika 

Salt  and  pepper  to  taste 
V4    cup  grated  cheese 

Wash  and  peel  onions;  boil,  uncovered, 
for  15  minutes;  drain  and  place  in  a 
greased  baking  dish.  Melt  the  butter, 
stir  in  the  flour,  and  cook  for  a  minute 
or  two;  gradually  add  stock  and  milk; 
cook,    stirring    constantly,    until    thick- 


BAKED    CURRIED    ONIONS 

ened   and   smooth;   add   seasonings  f 


cheese.  Pour  this  sauce  over  the  <>ni 
and  bake,  uncovered,  in  a  mode 
oven  (850°)  for  45  minutes.  Serves { 

F.  P.,  San  Francisco. 


THANKSGIVING    DINNER 

Broiled  Grapefruit 

Roast  Turkey 

with 

Giblet  Gravy 

■^Sweet  Potatoes  in  Apple  Cups 

-A-Baked  Curried  Onions 

Mixed  Green  Salad 

Hot  Rolls  Cranberry  Jelly 

Pumpkin  Pie 

with 

■^Vanilla  Velvet  Cream 

Coffee  Null 


s 
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SWEET    POTATOES    IN    APPLE    CUPS 


Sweet,  potatoes  are  another  Thanks- 
giving dinner  "must."  Here's  a  really 
Western  way  to  serve  them: 

V2   cup  granulated  sugar 
1    cup  water 

A   large,  rather  tart  cooking  apples,  pared 
and  cored 
W4    cups  mashed,  cooked  sweet  potatoes 
1    tablespoon  melted  butter  or  margarine 
1    tablespoon  hot  cream  or  milk 
1   or  2   tablespoons  brown  sugar 
Salt  to  taste 

Boil  BUgar  and  water  together  for  It  min- 
utes,   stirring   until    sugar    is   dissolved. 

Add  apples  one   at   a  time  and  simmer 


very  gently  until  fruit  is  almost  ten 
(The  cooked  apples  should  still  be 

enough  to  hold  their  shape.)    When 

enough  to  handle,  hollow  out  each  a) 
to  form  a  CUp,  Mash  the  scooped 
apple  pulp;  combine  with  remaining 

gredients.   Kill  the  apple  cups  with 
mixture,  decorating  the  top  of  eacH 

nut  meats  or  a  maishmallow.  if  desi 
Place  in  a  baking  dish  and  add  eno 
of  the  syrup  in  which  the  applet 
cooked  to  cover  the  bottom  of  the 
Hake  in  a  moderately  hot  oven  (U 
for  10  minutes.   Serves  4. — J.W.,  M 

field.  Ore. 
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Signaling 
YOU 


V^  for  Conserve . . .  C-o-n-s-e-r-v-e 
G-a-s.  Will  his  message  get 
through?  We  must  understand 
and  heed  it.  •  If  waste  of  gas, 
added  to  unprecedented  demand, 
should  force  the  West's  gas-fueled 
industries  to  change  to  oil,  petro- 
leum production  and  reserves 
might  prove  insufficient  for  all 
requirements  . . .  and  oil  for  ships 
is  vital  to  Victory!  *  We  now  ap- 
proach seasonal  "peaks"  in  gas 
consumption.  With  present  un- 
usual wartime  demands,  severe  or 


prolonged  cold  weather  could  cause 
a  crisis,  affectingyou  and  other  home 
consumers,  *  Multiply  even  slight 
wastage  in  one  house  by  millions 
of  homes  and  you  will  understand 
the  necessity  for  special  care  by 
every  family.  *  Your  gas  com- 
pany is  conforming  with  govern- 
ment policy  in  urging:  Please 
don't  waste  this  essential  fuel. 

THE  PACIFIC  COAST  GAS  ASSOCIATION 


CONSERVE 
GAS 

by  these  simple  methods 


AVOID  OVERHEATING. 

Maintain  minimum  tem- 
perature essential  to  health. 
•  Turn  off  heat  when  leav- 
ing house.  *  Do  not  heat 
unused  rooms.  *  See  that 
your  furnace  is  properly 
cleaned  and  adjusted;  but  if 
necessary  to  call  dealer  or 
service  man,  give  him  all 
the  time  possible.  •  Close 
fireplace  damper  when  gas 
heat  is  on. 

COOK  WITH  CARE. 
Keep  burners  clean.  •  Do 
not  light  top  burner  until 
vessel  is  ready  to  place  over 
flame;  turn  off  gas  before  re- 
moving vessel.  *  Use  sim- 
mer burners  more;  after 
liquid  boils,  a  low  flame 
keeps  it  boiling. 

DO  NOT  WASTE  HOT 
WATER.  Don't  fill  tub  or 
run  hot  shower  more  than 
necessary.  •  Avoid  wasting 
hot  water  down  drain,  as 
when  rinsing  dishes  under 
faucet;  use  pan  instead. -A-See 
that  leaky  faucets  or  pipes 
are  repaired  promptly.  Call 
plumber  to  inspect  and  ad- 
just water  heater. 

GAS  REFRIGERATOR. 
Defrost  regularly,  prefer- 
ably in  evening  or  during 
night.  *  Don't  leave  door 
open  unnecessarily.  *  Cool 
hot  foods  before  placing 
in  refrigerator.  •  Avoid 
crowding  the  shelves;  al- 
low  free    air    circulation. 

CONSERVATION  HELPS   AMERICA 
WASTE   HELPS  THE  ENEMY 


RVING       THE       WEST 


IN       WAR       AND       PEACE 
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Liver  Loaf  Durkee 


1  lb.  beef  or  pork  liver 

2  tbs.  chopped  onion 
1     well-beaten  egg 

'/2  cup  canned 
tomatoes 


2  cups  bread  crumbs 
2  tbs.  melted  fat 

Vz  cup  chopped, 
cooked  celery 

V4  tsp.  pepper 


14  cup  water  1  Yi.  tsp.  salt 

4  tbs.  DURKEES  DRESSING 
Simmer  liver  in  salted  water  15  minutes.  Drain, 
skin,    grind   through    chopper.    Combine    with 
other  ingredients  and  mix  well.  Bake  in  mod- 
erate  oven   (350°   F.)   40   minutes.   Serves   6. 


Durkee's  Famous  Dressing  is 
so  "tangy"  it  dresses  up  all 
kinds  of  food  —  sandwiches, 
fish,  salads,  "yesterday's" 
meats.  Easy-pouring,  guaran- 
teed against  spoilage.  Free 
booklet,  "How  to  Dress  up 
Wartime  Menus,"  Durkee 
Famous  Foods,  2900  5th  St., 
Berkeley,  California. 


Dress  it  up"" 


PURREES 
DRESSING- 


More  flavor  for 

WARTIME  MEALS 


No  need  to  let  food 

restrictions   rob    your 

meals  of  flavor.  Vegetables 

fish,    poultry,   left-overs, 

cheaper  meat  cuts  are  all  made 

more    appetizing  with  Bell'sj 

Seasoning.  Economical,  too, 

because  dishes  so  flavored 

are    completely   eaten.    No 

food  wasted.  At  your 

grocer's. 


FREE  recipes. 
Write  Wm.  G. 
Bell  Co.,  Dept. 
SN,  189  State 
Street,  Boston, 
Mass. 


Buy  War  Bonds  -  Keep  It  Up 


Buy  a  lamb  breast  and  shank.  If  the  shank  is  attached  to  the  breast,  remove' 
the  flank  (boneless  section  beyond  ribs)  is  included  with  breast,  cut  from  rib  se\ 
Remove  breast  bone  (see  photo)  and  two  small  brisket  ribs  at  end  nearest  breast 


Low -Point 

MEAT 


A 


n  enterprising  homemaker  can  often 
transform  a  low-pointed,  inexpensive 
cut  of  meat  into  a  new  and  distinctive 
dish,  according  to  Meat  Expert  Daven- 
port R.  Phelps  of  San  Francisco.  As 
proof  of  the  pudding,  he  shows  us  here 
how  to  make  tender,  juicy  choplets  from 
a  humble  lamb  breast  and  shank. 
First,  the  shank  is  cut  off,  unless  it  has 


been  purchased   separately,  and 
flank  end    (the  triangular-shaped 
less  section  beyond  the  ribs)    ha 
included  with  the  breast,  it  should 
away  from  the  ribs.    The  next  ste 
remove  the  breast  bone,  and  thj 
two  small  brisket  ribs  at  the  end 
the    breast  bone.     (These  ribs  a 
small  to  make  good  choplets.) 
breast    is    then    ready    to    be   slit 
pocket-fashion,  and  stuffed  as  the 
graphs  show.    Not  a  scrap  of  n 
wasted!  A  delicious  gravy  to  go  \\B 
finished  choplets  can  be  made  frc 
pan  drippings.  Add  mushrooms  01 
ripe  olives  to  it,  if  you  like. 


Cut  mint  from  sliinil:  (nee  photo),  breast  hone,  tind  brisket  ribs;  make  Stock  1 

Qrind  this  meat,  plus  flank  meat,  ij  included,   H<  sure  fell  (outside  skit 
membranes,  and  sinewy  portions  are  removed  jrom  meat  first;  they'll  clog  th< 


itt 


a  pocket  in  the  breast  bu  ctitting  next  to  the  rib  bones  from  end  to  end.  Be 
•are  f  id  not  to  rut  through  the  sides.  For  the  choplet  stuffing,  combine  the 
i  meat  u  it li  enough  soft  bread  crumbs  to  fill  pocket  completely  (about  .'.  cups) 


'■a  the  stuffing  with  some  of  the  stud;  made  from  the  hours  (as  directed  at  left ) 
eason  it  well  with  salt,  /«■/;/«'/•,  and  marc.  (You  can.  of  course,  add  other 
to  suit  your  taste.)    Sluj]  the  breast  and  chill  it  in  the  refrigerator  until  firm 


between  ribs  into  choplets.  Dip  in  a  mixture  of  beaten  egg  and  milk,  bread  in 
'"nibs,  and  brown  on  both  sides  in  hot  fat.  To  choplets  add  %  cup  hot  water  or 
.'  carer;  cook  slowly  30  minutes.    Uncover;  cook  5  minutes  to  crisp  choplets 


ARM& 
HAMMER 

BAKING  SODA 

thelll-family 
clelser  for 

it 


every  day  more  people 
are  discovering  the 
economy  of  brushing 
their  teeth  with  our 
baking  soda . .  if  cleans 
well . .  is  low  in  cost. 


&  HAMMER 
W BRAND 


+    CHURCH  &  DWIGHT  CO.,  Inc.    \ 
/  10  Cedar  Street,  New  York  5,  N.  Y.  V 

g     Please  send  me  FREE  BOOK,  describing  \ 
g      uses  pf  Baking  Soda,  also  a  set  of  Colored     \ 
Bird  Cards.       imase  wnt  name  and  addhessi       • 

X-57 


SWff  ADDRESS 


CITY  OK  TOWN 
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Little  Miss  Muffet 

Sat  on  a  tuffet 
And  said  as  her  lips  she  smacked, 

Tor  sandwiches  grand 
Mom  gets  Chicken  of  theSea  brand; 
Only  tender,  light  meat  is  packed." 


IvnEL 

|_IJilS-,,?i-J  this  famous  tuna  is 
ideal  for  "sandwiches  grand".  .  .  and  a 
score  of  other  delicious,  nutritive  war- 
time uses.  Economical,  too,  for  you  can 
use  it  in  many  "stretch  out"  recipes  .  .  . 
both  hot  and  cold.  A  "point  saver"  if 
there  ever  was  one!  So,  keep  on  asking 
for  this  quality  tuna  by  name;  we're 
doing  our  best  to  keep  your  grocer 
supplied. 


REMEMBER,  tuna  is  low 

in  Red  point  requirement 


tLWed 


Adventures  in  the  Art  of  Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  .  for  men 


w, 


hat's  in  a  name?  Burgoo,  Gulyas, 
Ragout,  Lobscousc,  Gevatch,  Mulligan, 
Cheshire  Pudding,  Slumgullion,  York- 
shire Hot  Pot,  Bouillabaisse,  or  Goulash 
— that  which  we  call  a  stew,  by  any 
other  name  would  taste  as  good!  It  may 
be  made  of  larks  and  oysters,  rabbits 
and  red  wine,  pork  and  beef,  truffles  and 
partridges,  steak  and  kidneys,  or  just 
miscellaneous  selected  contents  of  the 
icebox  and  pantry.  But  haphazard  as  it 
may  seem,  the  results  can  invariably  be 
as  magnificent  as  the  inspiration  that 
caused  the  combination,  if  to  the  list  of 
ingredients  (in  addition  to  the  constant 
onion)  one  always  adds  copious  quanti- 
ties of  cook's  ingenuity. 
There  are  no  greater  stew  makers  than 
the  fahulous  yet  frugal  Chefs  of  the 
West.  Chef  Claude  M.  Forbes  says  that 
he  worked  out  the  following  recipe  by 
"trial  and  error."  We  can  assure  you 
that  there  are  no  errors  left  in  this  stew! 


OLD  ENGLISH  YORKSHIRE  HOT  POT 

1    lorge  roundsteak,  cubed 

1    boy  leaf 

1    tablespoon  vinegar 

1    teaspoon  Worcestershire  sauce 

1    teaspoon  minced  parsley 

3   drops  tabasco  sauce 
Va    teaspoon  pepper 
Vl   teaspoon  salt,  or  to  taste 

3  medium-sized  potatoes,  or  an  equal 

weight  of  small  new  potatoes 

4  or   5   turnips,  diced 
4   large  carrots,  diced 

1    medium-sized  onion,  diced 

Dredge  the  cubed  roundsteak  in  sea- 
soned Hour,  and  sear  in  a  skillet.  Remove 
seared  meat,  add  a  little  water  to  the 
meat  juices,  and  .simmer  for  a  moment. 
Pour  this  gravy  off  into  a  large  bean  pol 
or  casserole.  Add  the  seasonings  to  the 
liquid,  and  then  the  meat  and  vege- 
tables. Pour  on  enough  water  to  cover, 
place  the  pol  in  a  slow    (300°)   oven. 

and  bake  8  hours.  Then  remove  the  I  lot 
Pot    from   the  oven;   thicken   the  gravy 


with  flour,  if  desired,  and  set  the  p< 
where  it  will  keep  warm.  Turn  the  ove 
up  to  500°,  and  put  in  a  batch  of  butte 
milk  biscuits,  each  with  a  dab  of  buttt 
on  top.  As  soon  as  the  biscuits  begin  1 
brown,  reduce  the  temperature  to  400 
They  should  be  cooked  in  about  10  mi: 
utes.  After  that,  try  to  fight  off  tl 
customers! — Claude  M.  Forbes,  Alhan 
bra.  Calif. 

It's  an  old  trick,  but  a  good  one.  an 
deserves  repeating  in  any  discussion 
stew-making .    We  refer  to  the  paper  bt 


method   of   dredging    meat   with   floi^ 
Season  the  flour  with  salt,  pepper, 
possibly  a  little  cayenne,  or  even  garl 
and    celery   salts.    Put    the   flour   in 
ordinary  paper   bag.     Drop  the  cub 
uncooked  meat  into  the  bag,  shake  tl 
contents  vigorously,  et   la!   the  meat 
evenly   dredged   and   dusted   with  set 
soned  flour,  ready  for  searing. 
Once  you've  tried  it,  you'll  sing  songs 
praise  forever  for  Chef  Harry  Hale  \vl 
composed  this  stew  which  he  calls  ElaJ 

ELAH 

2   pounds  beef  shoulder 
2   pounds  pork  shoulder 
1    lamb  heart 
1    beef  kidney 

Cube  the  beef  and  pork,  dice  the  heaj 
and   kidney,  and    saute   these   meats 
peanut    oil.     Then    .simmer    them    ver 
slowly  for  2%  hours  in  i  cups  of  be 
bouillon,  to  which  have  been  added: 

1  onion,  cut  fine 

1  clove  of  garlic,  cut  fine 

1  tablespoon  lemon  juice 

V2  teaspoon  sugar 

6  caraway  seeds 

6  anise  seeds 

Va  teaspoon  paprika 

Va  teaspoon  chili  powder 

1  teaspoon  soy  sauce 

1  teaspoon  Worcestershire  sauce 
Salt  and  pepper  to  taste 

While  the  stew  is  simmering,  add  wale 


leeded     Just    In-fore  serving,  thicken 
Rra\\   slightly  with  flour,  ;in«l  add  a 
s    II  ran  of  mushrooms. — Harry  Hale, 
Hand. 

•f  Hnlr  suggests  that  this  recipe,  as 
•n.  a  ill  sen ■«■  six  hungry  trenchermen. 


never  a  recipe  for  stew  calls  for  the 

ition  of  water  or  beef  bouillon,  an 
al  amount  of  soup  stock  makes  an 
miparable  substitute.  Most  good 
•j.s  of  the  West  have  a  constanl  stock 

on  the  stove,  into  which  go  steak 
I  chop  bones,  meal  scraps,  celery 
s.  carrot  peelings,  onions,  and  even 
occasional  lettuce  leaf  to  keep  the 
•k  clarified  A  few  sprigs  of  parsley 
I  into  a  bouquel  with  a  bay  leaf  and 
prig  of  thyme  from  the  herb  garden 
.'hat  the  French  call  a  bouquet  i/ami. 
will  not  only  do  wonders  by  way  of 
inj,r  character  to  the  brew  in  the  stock 
.  but  it's  also  an  almost  indispensable 
rat  in  stew-making.  Tie  the  herbs  to- 
iler securely  with  white  thread,  and 


when  you've  obtained  all  the  flavor  you 
want,  fish  out  the  bouquet. 
But  not  all  stews  are  made  with  meat. 
Here  is  Chef  Ben  D.  Dixon's  recipe  for 
eight  liberal  portions  of  the  famous  Ital- 
ian seafood  stew,  Cioppino: 

CIOPPINO 

(Part  A) 
1  2   large  onion,  chopped  fine 
2   tablespoons  olive  oil 
1    cup  white  wine 
1    pint  clam  juice 

1  (No.  2'/2)  con  tomatoes,  or  6  fresh 

tomatoes,  peeled 

2  large  carrots,  grated 
4   stalks  celery,  chopped 

1  clove  garlic,  minced 

2  tablespoons  chili  sauce 

1  tablespoon  brown  sugar 
V4    teaspoon  dry  mustard 

V4  teaspoon  mixed  Italian  herbs 

1/2  teaspoon  salt 

3  shakes  celery  salt 
3  shakes  paprika 

2  bay  leaves 

(Part  B) 
2    large  fresh  crabs  (or  3  medium-sized), 
cleaned  and  cracked  (do  not  remove 
from  shell) 
V2    pound  cooked  shrimp  or  prawns,    removed 
from  shell  and  cleaned 
1    quart  Little  Neck  clams  in  shells,  or 

2  cans  oysters 
1    pound  small  scallops 
(Part  C) 
8   slices  halibut  or  striped  bass 
Grated  cheese 


First,  brown  onion  in  olive  oil.  Then 
place  in  a  kettle  with  all  other  items 
listed  under  (A)  and  cook  over  a  slow 
fire  for  1  hour,  stirring  occasionally.  Put 
all  items  under  (B)  in  a  large  kettle  and 
pour  above  sauce  over  them.  (Sauce 
should  cover  seafood;  if  there  is  not 
enough,  add  white  wine  or  tomato  juice.) 
Boil  for  30  minutes.  Broil  fish  (C) , 
sprinkle  with  grated  cheese,  and  brown 
just  before  removing  from  broiler.  Serve 
in  individual  pottery  casseroles  or  soup 
plates,  placing  fish  at  bottom  and  cov- 
ering with  seafood  and  sauce.  Note: 
Guests  should  be  provided  with  chin- 
high  aprons  or  loud-colored  tea  towels 
to  thoroughly  enjoy  Cioppino. — Ben  D. 
Dixon,  Berkeley,  Calif. 


Chef  Dixon  suggests  that  with  Cioj)j>i?io 
ire  serve  a  yood  vegetable  salad,  toasted 
sourdough  French  bread,  and  red  trine, 
preferably  Cabernet  or  Bnri/undy.  Fruits 
and  nuts  are  a  fitting  conclusion. 


\ 


BOMBS,  BOATS  and 
BULLETS  COME  FIRST  1 

That's  why  we're  going  to  be  short  of 

" consumer  goods" 

(including  Acme  Beer)  until  Victory 


It's  share-and-share  alike 
for  the  duration.  With 
greatly  increased  popula- 
tion...plus  shortages  in 
materials,  manpower  and 
transportation. ..there  just 
isn't  enough  of  this  qual- 
ity beer.  No  dealer  gets  all 


GME 


ACME  BREWERIES 


the  Acme  he  wants.  But 
we're  equitably  pro-rating 
the  available  supply  so 
that  each  dealer  gets  his 
fair  share.  So,  don't  blame 
your  dealer  if 
he  occasionally 
can't  supply  you. 


BEER 


Son  Francisco 
los  Angeles 


ARRANGEMENTS  BY  NELL  T.  WELCH;  PHOTOS  BY  JAMES  A.  LAWR 


TALK  TURKEY 
ALL  WEEK  END ! 

After  the  bird's  debut  on  Thanksgiving, 
you  can  make  it  last  very  nicely  with  a 
few  taste  touches  on  the  side — touches 
that  will  also  enhance  any  other  meat 
courses  you  may  serve  during  the  month. 
For  instance,  to  glorify  hash  or  cro- 
quettes, serve  with  tempting  hot  breads, 
rolls,  biscuits,  or  corn  muffins — and  Tea 
Garden  Preserves. 

Post-Thanksgiving  Luncheon 

Turkey  Broth 

French  Toast  with  Tea  Garden  Preserves 

Fruit  and  Cheese 

GLAMOURIZED  SQUASH 

If  you  want  to  serve  squash  so  that  it 
adds  a  little  extra  something  to  any 
meal — peel,  cut  in  squares,  and  season 
it,  then  spread  with  butter  or  margarine 
and  Tea  Garden  Drips  and  bake. 
Tea  Garden  Drips  has  been  a  syrup 
flavor  favorite  for  half  a  century  and 
more — it  is  pleasingly  different. 

PRIZE  PUDDING 

To  make  a  delicious  Tea  Garden  Snow 
Pudding,  soak  1  tablespoon  gelatine  in 
3/4  cup  cold  water  for  five  minutes,  add 
%  cup  boiling  water  and  stir  until  dis- 
solved. Then  add  %  cup  lemon  juice, 
grated  rind  of  1  lemon  and  %  cup  Tea 
Garden  Drips.  Cool.  Stir  occasionally. 
Place  in  refrigerator  until  firm.  Beat 
egg  whites  with  %  teaspoon  salt  until 
stiff.  Beat  gelatine  mixture  until  frothy, 
fold  in  egg  whites,  pour  into  mold  and 
return  to  refrigerator.  Top  with  Tea 
Garden  Preserves. 

TEA  GARDEN  CAKE  TOPPING 

1  egg  white,  unbeaten 

%  cup  Tea  Garden  Jelly  (any 

desired  flavor  I 
%  teaspoon  salt 

Place  ingredients  in  a  bowl  and  beat 
with  a  rotary  or  electric  beater  until 
creamy  and  very  stiff.  Use  at  once  as  a 
topping  for  cake. 

There  are  no  substitutes  in  Tea  Garden 
.  ..no  substitutes/or  Tea  Garden 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA   GARDEN    PRODUCTS   CO. 


Bring  the  fruits  of  your  Victory  garden  to  the  Thanksgiving  table  in  a  home-grown  sqi 
container.  Squash  blossoms  and  leaves  are  used  with  peppers  and  apples.  Arrangerm 
like  this  need  no  water;  hollowed-out  squash  has  enough  moisture  to  keep  flowers  M 


This  turkey  (designed  by  Ellen  Sheridan)  started  life  as  an  acorn  squash.   Head  and 
are  peppers;  feathers  are  Romaiuc  lettuce  and  asparagus;  carrot.';  are  used  for  legs* 
feet  are  okra.    Body  might  he  eggplant;  feathers  could  be  celery  tops.    Karl  Obi  rt  /i 


Another  garden  arrangement  features  a  head  of  curly  kale,  tomatoes,  and  squashes,  1 

container  is  a  mellow  wooden  Intnl.      I   similar  bowl  filled   with   fruits  ami  nuts  colli  >" 
double  duty  on  the  Thanksgiving   dinner  talile  as  centerpiece  and  as  part  <>|   tin'  at    ' 
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fergne  is  made  from  a  plate,  a  compote, 

rase  set  on  top  "f  each  oilier.    Plates  or 
set  on  candlesticks  could  also  be  used 


tms 


•  jrom  a  discarded  dish-  harrow  holds  Gra- 
ves, squash,  gourds,  osagc  oranges,  and 
yes.  A  large  tray  could  replace  the  disk 


grapes  and,  ruddy  Boston  ivy  are  twined 
i  a  manzanita  bough  set  in  copper  bowl, 
ding  clay  holds  grapes  and  ivy  in  place) 

_M  B  e  r      19  4  3 


SEE  VERONICA  LAKE  IN  PARAMOUNT'S  "SO  PROUDLY  WE  HAIL'' 


ice  work,  Veronica! 


WE:  You  can't  pull  the  wool  over  our  eyes, 
Miss  Lake.  Now  that  we  can  see  both  sides 
of  your  face,  you're  twice  as  beautiful. 

VERONICA  LAKE:  A  very  pretty  com- 
pliment. And  I'll  return  it  by  saying 
the  only  way  to  improve  on  a  cup  of 
M.  J.  B.  is  to  have  two  cups.  It's  a  life 
saver  for  me  between  strenuous  scenes. 

WE:  Thank  you .  .  .  and  tell  us  more! 

VERONICA:  Why,  it's  just  as  you 
always  say.  No  matter  how  you  brew 
M.  J.  B.  it's  good.  A  weak  cup  still 


has  flavor  —  and  a  strong  cup  is  rich 
and  full. 

WE:  Keep  on  talking,  you're  doing  fine! 

VERONICA:  What's  more,  to  prove 
my  point,  I'll  bet  a  hat  that  you  can't 
make  a  bitter  cup  of  M.J.  B. — even  if 

you  tried. 

WE:  Wonderful!  You  covered  all  but  the 
guarantee —"Every  pound  is  guaranteed 
— double  your  money  back  if  you  don't  like 
M.J.  B.  best!" 
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GOOD  HUMS 


Ways  and   Means  to   Better  Housekeeping  As  Reported   by  Sunset  Readers 


It 


'EADERs'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $2 
upon  publication. 

BREAD   BOARD  TRICK 

When  my  bread  board  becomes  slightly 
discolored  or  covered  with  cuts  from 
shredding  vegetables,  I  simply  sand  the 
surface  with  a  piece  of  sandpaper.  With 
just  a  few  rubs,  it  looks  like  new  again. 
R.  G.  Y.,  Alhambra,  Calif. 
(Ed. — //  a  bread  board  has  become 
badly  cut.  a  few  .strokes  with  a  plane 
will  do  wonders  for  it.) 

SPICE    INDEX 

As  space  is  at  a  premium  in  my  kitchen, 
and  I  have  no  room  in  my  cupboards  to 
arrange  spice  cans  facing  me  with  the 
names  in  plain  view.  I  have  attached 
cardboard  index  tabs  to  the  backs  of  the 
cans  with  the  names  printed  on  them. 
Then  I  line  up  the  spice  cans  in  a  single 
row  with  the  talis  facing  me,  and  use 
them  just  as  one  would  use  a  file. — 
D.  W.  G.,  San  Francisco. 

DOUBLE  CHECK 

When  I  move  I  always  send  myself  a 
card  to  the  old  address  so  that  1  can  be 
certain  that  my  mail  is  being  forwarded 
properly. — G.  F.  L..  Larkspur,  Calif. 


DRIPLESS  PAINT  CAN 
Here's  a  good  idea  which  other  "home 
hobbyists"  can  use.  By  making  two  nail 
holes  on  the  indented  rim  of  a  paint  can, 
the  paint  which  usually  drips  over  and 
down  the  side  will  run  back  into  the  can. 
//.  S.,  San  Francisco. 

SUGGESTIONS  FOB  SEWERS 
When  cutting  out  a  garment,  I  always 
cut  a  strip  of  bias  fabric.  Then  I  don't 
have  to  stop  later  and  unroll  the  bundle 
of  scraps  to  obtain  a  strip  for  the  collar, 
sleeve  binding,  etc. — G.  F.  II.,  Vallejo, 
Calif. 

I  find  that  running  an  additional  seam 
next    to    the    manufacturer's    stain    on 


ready-made  garments  will  lengthen  the 
wear  and  eliminate  much  mending. — 
A.  S.,  Bremerton,  Wash. 
It's  a  good  idea  to  use  spring  clothes 
pins  instead  of  pins  when  turning  up  a 
•  hem.  The  weight  of  the  clothes  pins 
helps  to  keep  the  fabric  straight. — J.  B., 
San  Diego,  Calif. 


V-MAIL   ADAPTATION 

1  have  adapted  the  V-mail  idea  for  most 
of  my  personal  correspondence.  1  was 
short  of  envelopes,  SO  letting  necessity 
be  the  mother  of  invention,  1  converted 
a  sheet  of  typing  paper  into  a  combined 
sheet  of  writing  paper  and  envelope. 
The  stationery  is  quickly  produced  with 
only  n  few  snips  of  the  scissors  and  four 
folds.— M.  F.  Chain  Vista.  Calif. 

PLANNED  EFFICIENCY 

I  have  gone  through  my  entire  house 
"with  the  eye  of  a  si  ranger"  and  have 
rearranged  equipment  and  working  ma- 
terials so  that  my  steps  are  reduced  to 
a  minimum.  Now  I  find  I  again  have 
time  to  take  up  some  of  the  activities  I 
enjoyed  before  the  war. — M.  F.  T '., 
Glendale,  Calif. 

(Ed. — Most  State  Agricultural  Exten- 
sion Services  have  bulletins  on  the 
efficient  placement  of  houscliold  equip- 
ment. They  will  be  glad  to  sendyou  one 
for  the  asking.) 

BREAKFAST  PLAN 

With  five  members  of  the  family  get- 
ting to  breakfast  at  different  hours.  I 
was  spending  most  of  my  day  in  the 
kitchen,  so  I  decided  to  set  up  a  Break- 
fast Shelf  in  one  of  our  kitchen  cup- 
boards. On  this  shelf  I  have  placed 
everything  needed  for  breakfast,  ex- 
cept the  perishables,  which  are  kept  in 
the  refrigerator.    The  toaster,  the  coffee 


pot,  packages  of  dried  cereals,  et 
all  there  ready  for  the  swing-shifi 
business-goer,  and  it's  only  a  mat 
minutes  to  prepare  a  nutritious 
fast.   The  plan  also  "releases  the 
maker    for    other    jobs." — M.   M\ 
Rafael.  Calif. 

HANDY  TRICK 

If  you  will  rub  soap  on  the  thred 
screws,  they  will  go  in  much  easij 
not  tear  holes  in  the  surroundinl 
faces.— E.  J.  II'..  Solana  Beach.  C\ 

HANDY  MEASURE 

To    facilitate    measuring   out   a 
amount  of  bleaching  agent  for  a  la 
tub  of  rinsing  water.  T  use  a  pa] 
which  1  have  marked  off  in  pencil  i 
inside,  measuring-cup  fashion.  Wlil-J 
cup   is   not    in    use.    I   place   it    ovl 
neck  of  the  bottle    of  bleaching  ■ 
ready    for    next    time.      The    papJ 
lasts   for  a  long  time  and  then  isl 
replaced   with  another. — B.  E.  B\ 
land.  Calif. 

POLISH   CAN  OPENER 

The  new  cans  of  shoe  polish  do  n 
an  opener,  and  it   is  very  hard 

fingernails  to  pry  them  open.  If  \ 
place  a  piece  of  stout,  string  or 
inches  of  discarded  shoe  lace  acr 
can  before  putting  the  lid  on,  it  I) 
a  simple  matter  to  pull  up  on  the 
and  lift  the  lid.— E.  G.  S.,  Sunt 
Calif. 
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COMIC   WRAPPINGS 

Save  the  Sunday  comics  to  ma* 
and  colorful  gift  wrappings  f< 
dren's  presents.  Simply  wrap  a ] 
in  white  tissue  or  other  plain  pa|r 
paste  cut-out  comic  characters  i 
an  all-over  pattern  or  border, 
a  world  of  possibilities,  and  thci 
themselves  will  enjoy  pasting  t 
lines    on    a    little    friend's    gift.-r 

Pomona,  Calif. 


[NUT 


MARVELOUS  FLAVOR.  One  taste  and 

you    know   why   Libby's   Tomato   Juice 

eads  all  other  brands  on  the  West  Coast. 

It's  pressed  from  prize-variety  tomatoes 

.  canned  with  utmost  care  to  guard  their  glorious  flavor. 

*NE  NUTRITION.  Libby's  Tomato  Juice  is  rich  in  essential  vita- 
ns  C  and  A;  a  good  source  of  Bt  and  G.  One  of  the  best  of  all 
eakfast  drinks.  A  nutritious  beverage  for  packed  lunches. 


LIBBY  PACKS  a  greater 
variety  of  foods  under  one 
label  than  any  other  com- 
pany in  the  uorld. 


EMBER       1943 
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SCOUR  WITH  SUDS! 


Scotch  Triple -Action  Cleanser 
s  a  scouring  powder  to  loosen 
dirt,  stains,  and  discoloration?, 
PLUS  soap  to  float  them  away 
. .  .all  in  1  package. 

•      •       • 
On  stoves,  drip  pans,  broilers-* 

SCOTCH  CLEANSER'S 

Scaunuty  SwcU 

Loosen  dirt . . .  dissolve  grease 
O     O     O     O      "  "  ■  on<*   brighten_jhe  surface. 


VEGETABLES 


Ways  to  Cook 
Fall  Favorites 


T 


iikre  are  two  kinds  of  problems  i 
volved  in  vegetable  cookery.  One  has 
do  with  dressing  up  the  familiar  varii 
ties  to  take  them  out  of  the  "old  fait! 
ful"  class,  and  the  other  deals  wit. 
preparing  those  that  are  less  well  know] 
These  good-cooking  ideas  from  Suni 
kitchens  should  help  solve  both  of  the] 

CHAYOTES 

This  delicately-flavored,  pale  greei 
member  of  the  squash  family  can  B 
cooked  in  the  same  manner  as  summe 
squash.  Chilled  slices  of  cooked  chayot 
are  an  especially  delicious  addition  t 
vegetable  salads.  And  here  are  a  fe\ 
other  good  ways  to  prepare  it: 
Baked  Chayotes  An  Gratin:  Peel,  cut  i 
half,  and  steam  or  boil  chayotes  tint 
they  can  he  pierced  with  a  fork.  Plac 
in  a  greased  baking  dish,  and  top  eac 
half  with  a  spoonful  of  grated  cheeffl 
Pake  just  until  cheese  is  melted.  Toinat 
sauce  can  be  poured  over  the  chayote 
before  they  are  baked,  or  served  wit 
them,  if  desired. — L.L.,  Los  Angeles. 

Spanish  Chayotes:  Peel.  dice,  and  steal 
4  chayotes.  Slice  2  onions  and  saute  u 
til  golden  brown.  In  a  greased  casserol 
put  a  layer  of  chayotc,  a  layer  of  onio] 
and  then  a  layer  of  cracker  or  toai 
crumbs.  Repeat  until  all  chayote  an 
onion  are  used.  Pour  a  cup  or  so  ( 
tomato  sauce  ever  the  top.  and  bake  '2 
minutes  in  a  moderate  oven. — L.L.,  Li 
Angeles. 

Chayote  Patties:  Peel,  slice,  and  steal 
or  boil  I-  chayotes.  When  tender,  mat 
them  and  let  cool  slightly.  Then  add 
well-beaten  eggs,  I  tablespoon  cornmea 
and  enough  cracker  or  toast  crumbs  t 
give  the  proper  consistency.  Season  we 
shape  into  patties,  and  saute  in  baoo 
drippings  or  other  fal  until  nice] 
browned.  Serve  these  as  a  main  dl 
with  strips  of  crisp  bacon. — L.L.,  Lt 
Angeles. 

CELERY  ROOT 

Celery  root    (or  celeriac)    IS  another  \  eg 

table  that  is  equally  good  hoi  <>r  col. 
You  may  not  have  tried  these  ways* 
serving  it : 

Bruised  Celery  Root:  When  cookie 
short  ribs  or  pot  roast,  add  sticks  of  ra 
celery  root  (cut  about  the  size  of  Krenc 
fried   potatoes)    along  with  the  othtj 

vegetables,    These  sticks  are  also  goo 
in  stews. — M.C..  Oakland,  Calif. 
Celery  Hoot  Supreme:  Wash  a  eelei 

root  and  cook  in  boiling  salted  water  ill 


«     I 

: 


«  |i  N  *• 


B  tender.  When  cool,  peel  and  cut  cross 
rise  into  '  .•  inch  slices.  Cover  the  slioea 
rith  French  dressing  and  chill  tlior- 
nighly.  Drain  slices  and  arrange  on 
ri-p  Id  hue:  cover  each  one  with  a 
hick  slice  "f  tomato,  and  top  the  tomato 
,-itli  a  spoonful  of  crab,  tuna,  or  shrimp 
dad  Serve  with  French  dressing  or 
iaj  onnai 

Root  Salad  Waldorf:  Combine 
iced,  cooked  celerj  root  with  diced 
pples  and  chopped  walnut  meats.  Add 
layonnaise  or  cooked  salad  dressing  to 
lete,  and  mix  well.  Serve  on  crisp 
Ituce. 


GREENS 

,ny  of  the  greens  family — spinach, 
viss  chard,  kale  mustard  greens,  beet 
|m,  etc.— can  be  used  in  these  next  two 
pipes. 

ween  Omelet:  Beat  2  eggs  until  light; 
dd    '2   tablespoons  milk   and   seasonings 

>  taste.  Melt  a  little  butter  or  bacon 
it  in  a  skillet:  add  .'5  cups  chopped, 
)oked  greens.    Pour  enj>  mixture  over 

reens  and  cook  slowly  until  egg   IS  set. 

"urn  the  omelet  out  onto  a  plate,  then 
i|>  it  hack  into  the  pan  and  hrown  the 
per  side  lightly.  Serve  at  once.  Serves 
. — B.  C,  Lax  Vegas,  Nev. 
'•rents-  Supreme:  Cut  4  slices  of  bacon 
i  small  pieces  and  brown  in  a  skillet 
ith  i2  tablespoons  minced  onion.  (Be 
ireful  not  to  let  the  onion  burn.)  Mix 
feether  l1/^  tablespoons  flour,  2  table- 
iinniis  sugar,  salt  to  taste,  1  slightly 
eaten  egg,  2  tablespoons  water,  %  cup 
inegar,  and  1  cup  thin  sweet  or  sour 
ream.  Pour  this  mixture  over  the 
rowned  bacon  and  onion,  and  cook 
lowly,  stirring  constantly,  until  mix- 
lire  is  thickened  and  smooth.  Pour  this 
ressing  over  3  cups  chopped,  cooked 
reens.  Heat  thoroughly  and  serve  gar- 
ished  with  hard-cooked  eggs.  Serves  6. 
-B.  C,  Las  Vegas,  Nev. 

Vith  older  Swiss  chard,  it's  best  to  cook 
he  leaves  and  stalks  separately.  Pre- 
>are  the  leaves  in  your  favorite  manner, 
nd  save  the  stalks  for  this  salad: 
'hard  Stalks  Victor:  Cook  chard  stalks 
i  boiling  salted  water  just  until  tender. 
)rain,  and  while  they  are  hot,  cover 
hem  with  French  dressing  and  chill 
horoughly.  (To  make  the  French  dress- 
ing, use  4  parts  olive  oil  to  1  part  vine- 
;ar,  preferably  tarragon,  and  add  salt 
nd  freshly  ground  black  pepper  to 
aste.)  Drain  and  serve  on  crisp  lettuce. 
,  This  rivals  the  famous  Celery  Victor  for 
;ood  eating! — C.H.A.,  Pasadena,  Calif. 


1    > 

Its  the  Season  - 
for Seasoning / 


WONDERFUL  REPASTS 

with  Wartime  foods! 

Take  a  tip  from  the  world's  most  famouschefs 
...  it's  seasoning  that  changes  ordinary  food 
into  a  piece  de  resistance.  Especially  at  this 
festive  season,  you'll  find  GH«8  Chili  Sauce 
and  C-H'B  Cocktail  Sauce  indispensable 
in  making  many  a  dish  a  coup  de  maitret 


«/"      ...but  what  a  difference! 


33 


ENJOY  INEXPENSIVE 
PRIZE- WINNING 
ORANGE  MARMALADE 

It's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2  lbs.  Sliced) 
6  Cups  Water 
Yi  Cup  Lemon  Juice 
(About  6  lemons) 
1   Package  M.C.P.  Pectin 
9/^2  Level  Cups  Sugar 
(Measured  ready  for  use) 

1.  Cut  oranges  in  cartwheels  with  very 
sharp  knife  to  make  slices  thin  as  possi- 
ble. Discard  the  large  flat  peel  ends. 
Sliced  fruit  should  weigh  2  pounds. 

2.  Put  sliced  fruit  in  8-quart  kettle.  Add 
the  water  and  lemon  juice. 

3.  Bring  to  a  quick  boil;  boil  gently  for 
1  hour  (uncovered).  If  peel  is  not  ten- 
der in  1  hour,  boil  until  tender. 

4.  Measure  the  cooked  material.  Due  to 
boiling,  the  volume  will  be  reduced  be- 
low 7  cups.  Add  water  to  make  total 
peel  and  juice  exactly  7  cups. 

5.  Put  back  in  kettle.  Stir  in  M.C.P.  Pectin; 
continue  stirring  and  bring  to  a  full  boil. 

6.  Add  sugar  (previously  measured).  Stir 
gently  until  it  has  reached  a  full  rolling 
boil,  and  BOIL  EXACTLY  4  MIN- 
UTES. Remove  from  fire;  skim  and  stir 
by  turns  for  5  minutes. 

7.  Pour  into  jars.  If  you  use  pint  or  quart 
jars,  seal  hot  and  invert  jars  on  lids  un- 
til Marmalade  begins  to  set.  Then,  shake 
well  and  set  jars  upright.  This  keeps  the 
peel  evenly  distributed  throughout. 

NOTE :  This  recipe  works  equally  well 
with  Navel  Oranges  or  Valencias.  When 
either  variety  is  over-ripe  and  peel  is 
soft,  use  %-cup  Lemon  Juice  instead 
of  ]/2-cup.  (Be  sure  to  discard  uny 
seeds.)  This  recipe  makes  7  pounds  of 
prize-winning  Orange  Marmalade. 
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Lend'Lease  in  Recipes 
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hen  your  ration  book  is  pitifully 
lacking  in  brown  points,  look  to  recipes 
from  the  old  countries."  That's  the  sug- 
gestion of  Vivian  Breck  of  Berkeley, 
California,  who  goes  on  to  say.  "'Many 
of  those  mouth-watering  dishes  that 
come  out  of  Norway.  Italy,  Hungary, 
and  China,  tangy  with  spices  and  herbs 
and  wine,  were  evolved  by  people  for 
whom  a  two-inch  sirloin  steak  or  a  three 
rib  roast  of  beef  were  fantastic  dreams. 
They  learned  to  make  a  soupcon  of  meat 
do  the  work  of  a  saucepan  full. 
"Perhaps  you  think  your  family  won't 
touch  foreign  dishes,  and  perhaps  they 
won't  if  the  dishes  are  too  strange  and 
too  spicy.  But  did  you  ever  try  tailor- 
ing the  old  recipes  to  fit.  the  taste  of  your 
particular  family?  Don't  be  frightened 
off  because  a  recipe  calls  for  things  you 
don't  keep  around  the  kitchen — perhaps 
saffron  or  cumin  seed  or  slioyu  sauce. 
If  you  can't  grow  or  buy  the  ingredient 
easily,  use  what  you  have. 
"How  do  you  suppose  succulent  Swedish 

Faarikaal,  for  instance,  or  that  Egyp- 
tian eggplant  dish,  came  into  being  in 
the  first    place?    Sonic   woman  had  a  lot 

of  something — perhaps  il  was  growing  in 
her  garden  and  her  family  said,  'What! 
Again?' — SO  she  wandered  around  her 
kitchen  tossing  in  a  little  of  whatever 
came  handy.  And  her  family  liked  it. 
Over  the  spinning  wheels  she  told  other 
women  about  it,  and  presently  a  national 
dish  popped  up.  So.  experiment  in  your 

kitchen!  Modify  and  elaborate  on  old 
world  themes  until  you  j;et  a  dish  that 
suits  you— and  your  pantry. 
"Take  that  wonderful  old  Russian  soup, 
Borsch.  Nearly  every  American  cook- 
book has  a  recipe  for  Borsch — all  differ- 
ent. Some  recipes  call  for  tomatoes; 
some  suggest  celery  or  carrots;  some  say 
use   any    vegetable   except    carrots.    The 

only  common  denominators  seem  to  be 
cabbage,  beets,  and  sour  cream.  We 
can't   buy  sour  cream  very  many  places 

any  more,  but  sweet  cream  plus  a  little 
vinegar  will  do  nicely.  Or  skip  t  he  cream 

entirely.     The     first     Borsch    I    ever    at- 
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tempted  was  done  strictly  according  t 
a  real  Russian  recipe,  given  me  by 
Russian  woman.  It  was  dreadful.  Un 
derlined  vigorously  at  the  bottom  of  thi 
recipe  she  had  written,  'Do  not  skim  o 
the  grease.'  The  basis  of  this  Borsch  wa; 
chunks  of  fat  short  ribs  of  beef.  If  wi 
had  not  seen  any  good  edible  fat  foi 
months,  we  might  have  appreciated  tha' 
soup.  But  that  was  in  1 !).'!()  with  butte 
as  near  as  the  telephone.  Further,  thi, 
real  Russian  recipe  called  for  quarter: 
of  cabbage  stewed  with  the  meat  a 
least  three  hours.  Now  if  there  is  on 
tiling  we  dislike,  it  is  weary  vegetable! 
We  like  our  soup  vegetables  crisp.  I 
fact  we  like  them  right  next  door  to  raw 
My  family  was  definitely  not  inter 
ested  in  genuine  Borsch.  Then  one  day 
faced  with  ;i  great  surplus  of  beets  an 
cabbage  in  the  Victory  garden,  I  dusted 
off  the  original  recipe  and  concocted 
strictly  personal  version.  The  soup  stock 
comes  first.  It  is  made  from  chop  bones 
or  bouillon  cubes,  or  out  of  a  can.  But 
there  is  not  a  whiff  of  grease  left  on  it 
The  beets  are  peeled  and  chopped,  the 

dropped  with  sliced  garden-fresh  o fl 

into  the  boiling  broth  for  15  or  20  mia 
utes.   Five  minutes  before  serving  time, 

the  crisp   cabbage,  CUt    like  cole  slaw,  i: 

added.    Whipped  cream,  flavored  win 

vinegar,  floats  on  wide  plates  of  thif 
decorative  bright  pink  soup,  and  I  havt 
yet  to  find  anyone  who  could  resist  a 
second  helping. 

'■There     is     nothing    sacred    about     t  hi; 

met  hod  of  brewing  Borsch.    It   merd 

illustrates  my  point.  An  old  world  reeipi 

was  adapted  to  the  materials  on  han 
and  tailor-made  to  suit  the  tastes  of  on 

particular  tribe. 

"There  are  hundreds  of  such  reap* 
stowed  away  between  the  covers  of  cod 
bonks,  interesting  recipes  which  make 

meal  distinguished  without  making  it  | 
eccentric.  HasscnpfctFcr  does  not  liavi 
in  be  vinegary,  Polio  Mexicano  need  aol 
contain  a  grain  of  red  pepper.  Suki\;ik 
and  Chop  Suey  can  be  made  with  nil 
American  vegetables.    Minestrone  li| 
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■rticularly  adaptable  to  the  «  hat-have- 
ou  technique.  And  aa  for  Crepe  de 
laeuf,  or  Schinkel  Kartoffeln,  or  Scan- 
faavian  fish  pudding,  they  can  all  l>c 
lade  to  resl  easily  on  the  Western 
pate." 

EMPAN ADAS 

Along  the  prized  souvenirs  of  many 
rim-  and  Navy  men  returning  from  for- 
h  lands  arc  recipes.  For  example. 
a|>i    R.  B.  Lawler,  of  Oakland.  Calif., 

■turn-  from  Soiitli  America   wit  li  praise 

nd  a  recipe  for  empanodas.  The  em- 
an  ad  a.  it  seems,  is  to  Latin  America 
hat  the  hamburger  is  to  us!  Trans- 
ted  it's  a  turnover  which  is  usually 
led  with  meat,  though  the  possibilities 

re  endless. 

(fat  Empanodas:  Roll  medium-rich 
astiy  dough  'h  inch  tliiek:  cut  in  I-  to 
•incli  squares  or  circles.  Place  a  Bpoon- 
d  of  the  following  filling  on  half  of 
idi  square  or  circle,  and  top  the  filling 
itli  an  olive.  Fold  pastry  over,  press 
lge>  together  with  a  floured  fork,  prick 
>]).  and  bake  iii  a  hot  oven  (4.50°) 
lout  l.j  minutes.  Filling:  Chop  or 
•ind  lean  meat  with  a  small  onion:  fry 
olive  oil  or  butter  until  nicely 
■owned.  Add  L.'  chopped  hard-cooked 
jgs  and  a  few  raisins  Season  to  taste 
ith  salt,  pepper,  and  a  little  sugar. 

ieese  Empanodas:  (These  make  de- 
■ious  hors  d'oeuvres.)  Cut  rolled 
istrv  dough  into  2-inch  squares.  Put 
small  spoonful  of  the  following  filling 
l  half  of  each  square,  and  proceed  as 
rected  above  for  Meat  Empanadas. 
illiiig:  Grind  together  y2  pound  sharp 
leese  and  2  canned  pimientos;  cook 
/er  hot  water  until  cheese  is  melted, 
adually  adding  a  little  milk  to  make 
smooth  paste;  season  to  taste  with  salt 
id  paprika. 
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GOLDEN  -V 

.  c:{t  {lour,  v  bic 


2cupsaUporpo-flOUt 

3  teaspoons  baking  P 
l/2  teaspoon  salt 
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Here's  how  to  add  Vitamins 

and  golden  richness  to 

home  cooked  foods 

Put  lots  more  vitamin  value  into  your  meals ...  by  cook- 
ing with  GOLDEN -V  instead  of  ordinary  milk. 

Try  this  new  recipe  for  delicious,  fluffy  muffins,  for 
example.  Follow  it  carefully,  and  you'll  benefit  from  the 
high  vitamin  value  of  GOLDEN-  V*  Also,  GOLDEN -V  adds 
rich  golden  color  —  just  as  though  you  had  used  loads  of 
precious  butter  and  eggs. 

Buy  GOLDEN -V  from  your  grocer,  or  call  the  Golden 
State  Dairy  for  home  delivery.  For  more  FREE  GOLDEN-V 
recipes,  write  the  Golden  State  Experimental  Kitchen, 
425  Battery  Street,  San  Francisco. 


*Most  of  GOLDEN  -V's  7  essential  vita- 
mins are  not  affected  by  heat.  Only  small 
losses  of  vitamin  B1  and  C  occur  if  recipe 
is  followed. 


GOLDEN  VJ  MILK 
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mann's  "^^ buns. Includes 
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GIFT  MAKING 

Christmas  Presents  That 
Children  Can  Start  Now 


\ 


LL  children  love  to  make  their  own 
Christmas  gifts  for  the  family.  Here  are 
some  suggestions  from  Sunset  readers 
that  are  not  too  difficult  or  time-con- 
suming for  Bob  (who's  had  just  one 
term  of  manual  training)  or  Betty 
(who's  very  interested  in  sewing)  to 
make.  One  or  two  of  these  ideas  will 
require  the  cooperative  efforts  of  both 
Betty  and  Bob  with  maybe  a  bit  of  help 
from  father  or  mother. 


KEY  BOARD 

Our  keys  were  always  in  a  jumble  or 
misplaced — sometimes  permanently — 
until  I  made  a  key  board.  Here'show  to 

go  about  it:  Select  a  good  looking  box- 
end  with  no  knot  holes  or  pitch  stains. 
Saw  it  to  suit  your  design  (I  used  a 
simple  provincial  design),  and  sand  the 
edges,  Then  screw  in  cup  hooks  at  regu- 
lar intervals  on  which  to  hang  the  keys. 

Stain  or  paint  the  board,  and  label  each 
hook:  house,  garage,  tool  house,  chicken 
house,  etc.  Put  duplicate  keys  on  the 
same  hook.  Decorate  the  board,  if  you 
want  lo  wit  li  a  wreath  of  bright  peasant 
type  flowers,  or,  if  painting's  not  in  your 
line,  use  decalcomanias. — E.  F.  II., 
Eagle  Mock,  Calif. 


I  i  I  EPHONE  CONVENIENS  i 

Here's  bow  we  keep  pencils  ami  paper 
handy  at  our  telephone,    Bore  holes  the 

size   of   a    lead    pencil    about     I'l    inches 

deep  in  ,i  small  block  of  wood.  Glue  the 

block  to  a  piece  of  plywood  or  cigar  box 
wood  the  size  of  a  pad  of  scratch  paper. 
Shellac   or    paint     the    wood    and    glue    a 

p.nl  of  paper  in  place.   Kept  in  this  way, 


pencils  cannot  mar  the  table  or  wood- 
work, and  both  pencils  and  paper  arei 
always  ready  for  use. — R.  E.  P..  Holly- 

wood,  Calif. 
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DECORATED   MATCH  BOXES 

Why  not  decorate  match  boxes  to  m.ik 
attractive  small  gifts,  place  cards,  oi 
favors?  Cover  the  tops  with  construe-  ,L 
tion  paper,  wallpaper,  or  little  scraps  oi 
chintz.  Add  a  flower  cut  out  or  a  mono- 
gram. For  example,  a  scrap  of  1)1  aci 
suede  from  a  discarded  purse  could  lx 
turned  into  perky  scotty  dog  cut  outs 
A  set  of  these  decorated  match  boxes 
tied  together  with  ribbon  makes  a  use] 
ful  small  gift. — L.  I'.  A'..  San  ClemenM 
Calif. 


PRACTICAL   iPRON 

I  Is  nol  hard  to  make  a  clothespin 
gardening  apron.  I  tee  any  standard  apnl 
pal  tern  lo  cut  out  your  basic  apron 
and  add  a  long  strip  of  fabric  across  I  In 
front  pleated  into  pockets  anil  sewed  ii| 
place.  Use  bias  binding  lo  finish  the  tojj 
edge.  These  aprons  are  especially  hand, 
when  sweeping  or  dusting,  for  tlu\\  cat 
serve  as  a  catch  all  for  small  misplace! 
articles,  such  as  buttons,  marbles,  etc.- 

V.  L.  /'..  Anaconda,  Montana. 

KNITTING  CARRIERS 

Oatmeal  boxes  are  easy  to  convert  inti, 
knitting  boxes     <  'o\  er  the  box   ami  il 
lid    with    wallpaper,   chintz,   decoupagB 
twisted    crepe     paper,    or    rallia       I'lllicl 
two    holes   near  the   top  of    I  he   box,  rill 

a  cord  through,  and  knot  the  ends.  Thii 
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will  form  the  handle.  Hinge  the  lid  in 
the  same  manner.  Line  or  paint  the  in- 
ide  nf  the  l>ox  if  you  wish. — L.  M.  G., 
Las  Vegas,  Nev. 


mo  1. Vinci)  rulers  make  useful  anil  deC- 

iative  handles  for  a  knitting  bag.  Drill 
mall  holes  at  -2 - i i n - 1 1  intervals  along  the 
iiiiii.ii  kill  edge  of  the  rulers.  With 
eaw  crocheting  thread,  sew  the  rulers 
|  the  to|>  of  s  plain  oblong  knitting  bag. 

i  strip  of  cloth  tape  measure  glued  to 
he  wooden  handles  of  a  standard  knit- 
iiif;  bag  is  also  a  quick  trick  that   adds 

large  amount  of  practical  convenience. 

hellac  the  cloth  tape  for  durability. — 
I  A..  Torrance,  Calif. 


PAINT  TRICK 

Vhy  not  glamorize  your  garden  equip- 
lent  with  a  coat  of  paint  and  a  few 
right  flowers!  You  don't  have  to  be  an 
rtist  to  apply  the  peasant  decorations 
ith  a  free  and  careless  hand.  A  paint 
)b  such  as  we  did  on  our  wheel  barrow, 
atering  pail,  and  wooden  tub  would 
lake  a  gift  sure  to  be  appreciated  by 
ny  gardener. — H.  J.,  Van  Nuys,  Calif. 
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BREAKFAST   PINWHEEL 

Your  family  will  praise  this  delicious  coffee  cake  at  any 
meal!  It's  ration-wise  and  flavor-full  .  .  .  and  guaranteed 
to  be  perfect  with  Enriched  Globe  "Al"  Flour.  See  the 
unconditional  guarantee  below,  and  remember  this  is  the 
flour  that's  A-l  for  everything  you  bake! 

A-l    Breakfast  Pinwheel 

3  c.   GLOBE   "Al"   Flour    (about)  1    cake   compressed  yeast 

3  tbtp.  sugar  %    tsp.   sail  or   1    pkg.    granular   yeast 

3  tbsp.  shortening         Vj  c.  milk,  scalded  V*  €•  lukewarm  water 

1  egg,  well  beaten  Vi  c.  orange  marmalade,  jam  or  preserves 

Add  sugar,  salt,  and  shortening  to  milk;  cool  to  lukewarm.  Soften 
yeast  in  lukewarm  water;  add  to  milk  mixture;  add  egg.  Sift  flour 
once;  measure.  Add  to  yeast  mixture  in  about  two 
portions,  mixing  well  to  make  a  soft  dough.  Knead 
about  5  min.  on  lightly  floured  board.  Place  in 
greased  bowl.  Cover  and  allow  to  rise  in  a  warm 
place  (80°  to  85°  F.)  until  double  in  bulk  (about 
114  hrs. ).  Roll  or  shape  into  long  strip.  Place  in 
pinwheel-like  formation  in  greased  8x8  x2"  pan. 
Drip  jam  between  strips.  With  scissors,  make  deep 
gashes  in  dough,  about  1"  apart  around  ring.  Cover 
and  let  rise  in  a  warm  place  until  double  in  bulk 
(about  1/4  hour).  Bake  in  a  hot  oven  400°  F. 
for  25  to  30  min.  Cover  with  a  confectioners' 
icing  if  desired.  Makes  one  8"  cake. 


ENRICHED  WITH 


BUY  WAR  BONDS  AND  STAMPS 


*u  CLEAN  WITH 


LIQUID  HARD  WAX 
FINISH  THAT  IASTS 
Enosii  Chemical  Co. 

1930  33rd  Ave.,   Oakland 
OWL,    PAINT.    1IN01IUM,    DIPT.    SI0II1      - 


FIX-IT 

YOURSELF  with 
PLASTIC0-R0K 

Filling  and  mending  plastic 
— ready  to  use,  hardens  like 
rock.  Comes  in  11  colors. 

•  NICKS    and    CRACKS,    including    finest    hair    line 
cracks   in   woodwork,    plaster,   linoleum. 

•  LOOSE  SCREWS,  TILE,  drawer  pulls,  casters,  fix- 
tures, broken   toys,  statuary. 

•  If    your    dealer    hasn't    stocked    it, 
send  30c  to— 

TECHNICAL  SUPPLY  CO. 

Dept.    17  Polo    Alto,   Calif. 

For  Bathrooms  and  Sinks 
Use  Waterproof  Plastico 


:t»v 
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IT'S    EASY   SINCE    WE 
FOUND  THAT  WE  ALL 


INSTANT  COOKING 

flaked  WHOLE  WHEAT  CEREAL 


Beginning  with  the  quick,  easy  way  you  prepare 
it  (simply  stir  ZOOM  into  salted  boiling  water, 
and  it's  ready  to  serve)  .  .  .  followed  by  its  dis- 
tinctly pleasing  flavor  and  texture  .  .  .  then  to 
that  well-fed  feeling  that  takes  you  thru  the 
morning  (for  ZOOM  provides  all  the  whole- 
some nourishment  of  the  whole  wheat  grain) 
.  .  .  ZOOM  is  now  our  family  breakfast. 


Sponsors   of   "JAMES    ABBE    OBSERVES"   daily  on    the   Blue 

Network  and  of  LOUIS  P.   LOCHNER  on  NBC. 

Wednesday    through    Saturday. 


SDISIT  (ilFT  SUBSCRIPTIONS 

Send  Them  as  Earlv  as  You  (Ian! 


Rates:    One  1 -year  gift,  $1.   Three   I  -year  gifts,  $2.    Additional  I -year  gifts  from  the 

same  donor  may  l><-  entered  on  the  same  order  at  50  cents  each.  Your  own  new  or 
renewal  subscription  may  be  included,  but  do  more  than  10  gifts  maj  I"-  sent  bj 
any  donor  at  these  special  1943  Christmas  gift  rales. 

Western  addresses  only,  please!  1943  gifts,  whether  new  or  renewal,  must  be  Tor 
addresses  in  California,  Washington,  Oregon,  [daho,  Nevada.  Utah,  or  Arizona.  When 
paper   restrictions   are    removed,    we'll    gladly    accept    gifts    for    recipients    outside 

"Sunsetlaud." 

How  to  order:  List  all  names  and  addresses  plainly  on  one  sheet  of  paper  if  possible. 
Give  city  postal  /one  if  recipient  has  one  Slate  the  amount  you  are  enclosing  to 
paj  for  the  number  of  gifts  you  are  ordering.  Give  your  name  and  address  so  that 
we  may  send  you  special  Sunsei  gifl  announcement  cards  to  mail  to  each  recipient. 

Please  order  now!   The  more  promptly  you  order,  the  better  the  service  it   will  be 

pOMlble   for   US  tO  give.    Gift    rales    arc   good    to    Dec    81,    lilt.'!,    but    giftf  ordered   alter 

Thanksgiving  may  not  be  served  until  some  time  alter  Christmas.  If  you  prefer, 
you  maj  order  Sunsei  gifl  subscriptions  from  leading  department  and  book  stores, 
newsdealers,  or  local  magazine  representatives  .  .  ■  or  mail  your  list  of  gifts  direct  to: 

SUNSET  MAGAZINE,  576  SACRAMENTO  ST.,  SAN  FRANCISCO  11,  CALIFORNIA 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C- 
And  Sunset   Readers'  Homes 


I  n  these  columns  we  are   especiallj 
interested  in   conservation  and   salvage  I 
ideas.    Share   yours   with   other   Svn.iet 
readers,  and  receive  a  $1  bonus  in  War  | 
Savings  Stamps  in  addition  to  the  $2  we 
customarily  pay  for  readers'  Good  Ideas. 
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RATION   POINTS 

Mary  bought  a  little  lamb 

Her  face  was  all  aglow 

But   now    she's  filled  with  wonderment — 

Where  did  her  brown  stamps  go  .' 

Unlit  Everding  Libbey 

PILLOW  FILLING  TIP 

Manyhomemakers  will  be  replacing  woq 
pillow  ticking  instead  of  buying  new  pil- 
lows, lb-re's  an  easy  way  to  transfer  t lie 
feathers  without  the  usual  consequences! 
Sew  up  the  new  ticking  completely  ex- 
cel)! for  about  four  inches  on  one  cud. 
Turn  it  right  side  out  and  press.  Make 
a  rip  on  the  end  of  the  old  ticking  the 
same  length  (four  inches).  Now  stitch 
the  two  tickings  firmly  together  to  form 
a  "tunnel."  Work  the  feathers  from  the 
old  ticking  into  the  new  one.  rip  out  the 
tunnel  stitching,  and  close  up  the  open- 
ing on  the  new  ticking. — M,  P.,  Sucrtt- 
mento,  Calif. 

CLOTHESLINE  CARE 

Merc's  how  to  keep  your  metal  clothes- 
lines in  trim:  If  the  line  is  rusty,  sand- 
paper it  well  and  wipe  oil'  any  traces  o| 
rust.  Purchase  from  your  paint  dealer 
a  small  can  of  l hick,  quick-drying  van 
nish.  and  apply  two  coals  to  the  lines. — 
//.  .V..  Seattle. 

BELP  TOUR  »m  CLEANER 

One  way  you  can  help  to  lessen  the  pre] 

sure  on  your  dryclcancr  is  to  make  each 

cleaning  job  last  longer.  Here  are  some 
suggestions  on  how  to  go  about  it  from 

the  National  Association  of  I) vers  and 
(  'Icancrs. 

Alternate  ill  wearing  garments  instead  of  , 
wearing  the  same  one    for  I  wo   or  I  In 
days.    Wrinkles  will  lend  to  "hang  out" 
in  this  rest  period.  Hang  garments  where 

they  can  gel  a  g I  airing. 

Simple  spots  can  l>c  removed  at  home 
wilh  reasonable  success.  Some  stuini, 
especially   when   fresh,  are  quite  easily 
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removed,  some  with  water  and  others 
with  cleaning  fluid.  It  ia  largely  a  mat- 
ter  of  judgment  to  know  when  to  treal 
Kem  at  home  and  when  to  send  the  gar- 
ment out.  H  in  doubt,  consult  your 
leaner,  foi  spots  thai  have  been  wrongly 
Created  al  home  cause  more  trouble  for 
lie  cleaner  than  the  original  spot. 
Die  precaution   of  always  wearing  an 

ipron  in  the  kitchen  "ill  save  cleaning 
>ilb  Similarly,  dress  shields  will  help 
eon  to  gel  more  wear  between  cleanings. 
In  addition  to  making  your  cleaning 
iol>   last    longer,  yon  can  liel|>  your  dry- 

leaner  by  removing  buttons,  orna- 
-nents.  and  belts  before  you  send  your 
ferments  out  If  you  call  for  your  things 
I  toon  as  they  are  ready,  the  cleaner 

(fill  he  able  to  accommodate  more  cus- 
pmers'  garments  in  his  limited  storage 

.pace. 

SPRKADING  THK  WORD 

Many  Service  men  have  almost  no  time 
n  which  to  write  letters.  So  when  a 
Rend  or  a  member  of  your  family  in  the 

Service  does    write,  make  several  copies 

d  his  letter  to  send  to  relatives  or 
Bends  m  other  branches  of  the  armed 

Wees  in  oilier  parts  of  the  world  Also, 
nail  Service  men  copies  of  letters  you 
cc.ivc  from  relatives  or  friends  of 
heirs. — C.  /...  Los  Angeles. 

GOOD  NEIGHBORLINESS 

We  put  our  carrot  tops  and  other  garden 
rimmings  into  a  mesh  onion  sack  and 
BSS  it  over  the  fence.  Our  neighbor 
licks  it  up  and  feeds  the  greens  to  her 
fcbbits  and  chickens.  She  then  hangs 
;he  empty  sack  on  the  fence,  ready  for  a 
-erill.  If  we  took  the  greens  over  each 
lav.  we'd  both  lose  valuable  time  in  idle 
shatter!— M.  N.  M ..  Glend.de,  Calif. 


CANNING  RESOLUTION 
Now  is  the  time  to  make  a  noble  resolu- 
tion (and  to  keep  it!)  about  the  care 
of  your  canning  jars.  As  soon  as  you 
open  each  one,  wash  it  carefully  and  re- 
place the  screw  top  immediately.  Place 
the  jars  in  a  handy  spot  in  your  cup- 
board where  they  won't  get  broken  or 
store  them  in  cartons  in  a  safe  place. 
When  you  are  ready  to  can  next  year, 
your  jars  will  all  be  in  place  and  in  good 
condition. — C.  H.  R.,  Los  Angeles. 

HOUSEHOLD  INVENTORY 
I  am  working  out  a  complete  inventory 
of  my  household  possessions.  No  one 
likes  to  think  of  disaster,  but  it  is  very 
convenient  to  have  such  a  list  when 
needed.    It  should    be  kept   in    a  safe 


deposit  box.  T  have  grouped  all  my 
household  goods  under  titles:  furniture, 
books,  silver  flatware,  linens,  etc.,  and  I 
have  attached  the  sales  checks  of  the 
items  where  possible.  Preparing  the  list 
is  a  very  tiring  job  so  it  is  best  done  in- 
termittently.— E.  F.  B..  Eagle  Rock. 
Calif. 

SEWING  MACHINE  CARE 

Now  that  mother  has  turned  household 
mechanic,  she  can  easily  put  that  dis- 
abled sewing  machine  in  the  attic  into 
good  repair.  Even  if  sewing  machines 
aren't  needed  in  the  home,  they  are 
wanted  for  use  in  war  service  organiza- 
tions. Almost  all  sewing  machines,  re- 
gardless of  age.  can  be  repaired. 
Instructions  for  rejuvenating  ailing  ones 
have  been  compiled  in  a  new  U.  S.  Dept. 
of  Agriculture  bulletin.  Sewing  Ma- 
chines, Cleaning  and  Adjusting.  A  free 
copy  may  be  obtained  by  writing  the 
Office  of  Information,  U.  S.  Dept.  of 
Agriculture, Washington,  D.C.,  and  ask- 
ing for  Farmers'  Bulletin  No.  1944. 

SAVE  YOUR  DRAINER 

If  the  rubber  on  your  dish  drainer  is  be- 
ginning to  deteriorate,  scrape  it  off  with 
a  sharp  knife,  and  give  the  wire  frame 
several  coats  of  bright  enamel. — L.  E. 
S..  San  Marino.  Calif. 


MATTEVISTA 


WINES 

For  more  than  half  a  century  the  Mattei  Winery  has 
devoted  itself  exclusively  to  producing  sweet  wines 
of  distinction.  Wine  lovers,  the  world  over — in 
quest   of   supreme   quality — demand    MATTEVISTA. 

A.  MATTEI 


FRESNO.     CALIFORNIA 


** 


HERE'S  HEALTH"  QUARTETTE 

Top  ranking  stars  and  long-time  favorites... every  one!  And  unbeatable  as 
a  team. ..in  "Here's  Health"  Brand  Vegetable  Juice  Cocktail. ..the  vegetable 
juice  with  the  flavor.  Prizewinners  for  natural  vitamins  and  food  minerals. 
And  prize  winners  for  flavor  when  they're  brought  to- 
gether in  the  "Here's  Health"  blend.  Drink  it  chilled 
as  a  morning  starter -upper,  with  any  meal,  or  be- 
tween meals.  Always  a  treat.  Always  good  for  you. 
Also  adds  flavor  to  soups,  sauces,  molded  salads,  and 
many  other  things. 


VEGETABLE    JUICE 
COCKTAIL 

PACKED  BY  BARRON-GRAY  PACKING  CO.  SAN  JOSE,  CALIFORNIA 


Croix  Royale  helps  to  glorify  the  art  of 
dining  .  .  .  from  appetizers  of  dry  wines 
and  Vermouths  through  table  wines  and 
after-dinner  liqueurs.  You  have  perfection 
when  you  serve  Croix  Royale  .  .  .  made  in 
the  old-world  manner  from  finest  grapes 
of  the  fabulous  San  Joaquin  Valley! 
REMEMBER,  BUY  BONDS  FIRST! 

CAMEO  VINEYARDS  CO.  *  FRESNO,  CALIFORNIA 


TURKEY  TIME'. 


And  time  to  get 
Bell's.  It  has 
••made"  the  feast 

8incel867.FREE 
recipes.  Write, 
Wm.  G.Bell  Co 
Dept.    SI,     I**9 
State  St.,  Boston, 

Mass. 


SEASONING 


Buy  War  Bonds  -  Keep  It  Up 


OUR  CHOICEST  SEEDLESS  LIMES 

To  you  at  their  best — picked  from  our 
trees  the  day  of  your  order  while  Nov. 
and  Dec.  crop  is  gathered.  Box  of  30 
postpaid  in  U.S.A.  #1.00 

GALLEGOS  ESTATE  mission  san  jose,  cal 


FOR  GRAVY  Ht'LL  LIKEV 

vftUBSWTL 
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I  herb  s  no  easier  way  to  personalize 
Christmas  cards  than  to  make  them 
yourself — and  you  don't  need  to  be  a 
past  master  with  a  paint  brush  or  an  ex- 
pert at  design  to  do  it.  Here  Louise  Price 
Bell  of  Tuscon,  Arizona,  and  Sunset's 


Good  Ideas  Editor,  Ellen  Sheridan, 
bring  you  a  number  of  interesting  cards 
that  require  nothing  more  than  a  bit  of 
patience. 

Only  a  knowledge  of  the  hunt  and  peck 
system  of  typing  is  needed  to  produce 
this  sampler  card.  You  can  think  up 
countless  variations  of  your  own  by  us- 
ing different  letters  on  the  typewriter, 
by  alternating  between  the  black  and 
red  ribbon,  etc.  The  cards  may  be  typed 
individually  or  you  can  make  a  stencil 
and  have  them  mimeographed. 


&4ls^(%^{mzh 


Cut-out    cards    are  easy    for   children    to 

make.  Put  bright-colored  paper  under 
the  stocking  silhouettes  that  are  shown 
here,  or  striped  paper  under  a  candy 
cane  outline.  Fabric  can  also  he  used 
behind  the  outlines. 

Christinas  cards  that  are  meant  to  he 
hung  on  the  Christmas  tree  give  double 

pleasure  t<»  the  recipient.   The  angel  is 

a  simple  silhouette  cut  from  gold  paper. 
Make  the  three-dimensional  star  by  cut 
ting  a  slit   a    hit   past    the  hall\\a\    mark 


from  the  top  of  a  silver  cardboard  star 
and  a  bit  past  halfway  from  the  bottom 
of  a  gold  cardboard  star  and  assembling 
the  two.  The  ornament  card  above  is 
made  by  pasting  alternating  silver  and 


gold  cut-outs  on  top  of  each  other.  Bd 
sure  to  add  a  string  for  hanging  these 
cards  on  the  tree,  and  include  a  name 
tag,  if  you  don't  write  your  name  and 
greeting  on  the  back. 


Puzzle  Christmas  cards  give  specia 

pleasure  to  invalids,  Service  men.  am 
children,  although  everyone  else  like! 
them  just  as  well.    Any  crossword   far 
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can    work  out    an    original    puzzle     I" 

elude    the   name   of   the   sender   and    tin 

greeting  in  the  puzzle  to  make  it  hard 

and   if  possible,  work  out   the  puzzle  ill 

a  tree  design,    Mount   anj    colorfui 


SUN  fit 


Christmas  card  on  cardboard  and  rut  it 
up  for  the  jig  saw  puzzle  card. 


If  visitors  to  your  house  are  consistently 
Ktting  lost,  whj  not  straighten  them 
)iii  with  a  map  Christmas  card.  Print  a 
'c\\   extra,  too,  without  a  greeting,  for 


w 

MERRY  CHRISTMAS 
HAPPY    NEW  YEAR 

* 

2H<  STHSt  SAN  LUCAS  3.  CAIIP 

WMfN  YOU  P 

SAN  IWAS  138 

WHEN  rOU  COMf.  ... 

•              ♦  rni  Mft* 

. -■ 

* 

ill  incuse.  Now  that  families  are  so  well 
Battered,  it's  an  amusing  idea  to  have 
pur  Christmas  card  map  show  where 
■other  and  father  and  Corporal  Bob  and 
ister-at  college  are  located. 


O0N»L0UI5E   IN  TUCSON  ♦  DONALD  IN  FORT  SILL 


T©if->   ..-»   Mndma    you    !*>•    same    old    Q'tt'm-j 


3o  you  have  a  favorite  Christmas 
ecipe?  Then  why  not  share  it  with  your 
■ends  on  your  card.  Draw  simple  little 
lustrations  around  the  border,  or  deco- 
ate  with  stickers  or  cut-outs. 


'adJ/en 


c/f[iMu  (TmutmaA. 


)on't  overlook  odds  and  ends  when 
■  ou're  making  Christmas  cards.  Legal 
md  kindergarten  stickers,  lace  paper 
loilies,  shelf  paper,  colorful  envelope 
inings,  etc.  can  all  be  used  to  fashion 
simple  yet  professional-looking  cards. 
Wl,  our  nomination  for  the  best  card 
)f  the  year  is  the  one  that  sends  greet- 
rigs  with  War  Stamps.  Try  using  stamps 
•f  two  colors  to  make  a  tree  design. 


PAULETTE    GODDARD  reveals  beauty  secret  between  scenes 
in  Paramount's  "SO  PROUDLY  WE  HAIL" 

SCRIPT  GIRL:   (to  cameraman)  Gee,  how  does  she  do  it?  Always  looks  like  a  million! 
GODDARD:  (qvcrhears)    Sleep  nights,  honey — eight  hours.  .  .  every  night. 
DIRECTOR:  Aha!  How  to  be  young  and  beautiful — the  secret's  out!  .  .  . 


GODDARD:  Secret  indeed!  Anybody  knows  you  can't  look  your  best  without  rest. 
Or  act  either.  And  by  the  way, you  don't  look  so  lively  this  morning. 
DIRECTOR:   Had  a  bad  night.  Dreamt  I  was  buried  under  a  collapsed  tent. 
GODDARD:  Maybe  your  blankets  are  too  heavy!  You  need  fine,  all  wool  blankets 
if  you  want  to  stay  warm  and  comfortable  yet  avoid  that  smothered  feeling.  Now 
my  blankets  are  really  light  and  downy  and  soft  .  .  . 

DIRECTOR:  North  Stars,  I'll  bet.  But  you  can't  buy  those  blankets  today. 
SCRIPT  GIRL:  Yes  you  can.  North  Stars  are  back  again — I  saw  'em  advertised. 
DIRECTOR:  Recess,  everybody!  Call  my  car! 

1*       YOUR      B 


•  BERUTYnflP 


FREE   BOOKLET  ON   SLEEP!   Discusses  ihe  whole  subject  from  every   angle 
48  pages  of  breezily  written  good  sense  to  help  you  get  your  basic  beautv  treatmen1 
Write  North  Star  Woolen  Mill  Co.,  267  South  2nd  St.,  Minneapolis  1,  Minnesota. 


*  SANDWICH  SpRliW 
WITH  A  SAUCY  SAUCE 

Makes  up  for  THe 

A1EATAND  BUTTBP-  LOSS 


_,/t-Mien  two  old-time  fa- 
vorite condiments  get  together,  you've 
got  an  exciting  combination.  Spice-up 
baked-bean  or  cheese  sandwiches  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 


i&  BEST  FOODS 

MUSTARD 

WITH 

HORSERADISH 

A  Product  of  The  Best  Foods,  Inc 


TRY,  TRY  AGAIN! 

If  A-l  flavor  is  missing  from  your 
meals  have  patience,  please.  We're 
shipping  as  much  A«  1  Sauce  as  pos- 
sible in  view  of  the  demand  for  vital 
ingredients  by  the  armed  forces. 

Keep  asking  for  it— at  your  grocers,  and  at 
eating  places.  It'll  be  along  from  time  to 
time,  to  perk  up  your  wartime  meals.  Sind  fur 

j<tr    rfiift    htxjtlrt.    (i.    I.    Hiublftn    V   Itro..   Ilartfortl,    I  Pflf|. 


The  DASH  that  makes  the  DISH 


HMDY  COMFORT 

Tricks  Learned  in  Red  Cross 
Course  Keep  Patients  Happy 


T 


here's  far  more  to  home  nursing  than 
taking  a  temperature  and  making  a  bed 
with  square  corners!  One  of  the  most 
interesting  parts  of  the  Red  Cross  Home 
Nursing  Course,  to  our  way  of  thinking, 
deals  with  the  making  of  accessories  to 
keep  the  patient  happy  and  comfortable. 
Many  of  these  items  are  so  handy  that 
we  dare  say  they'll  continue  to  see  serv- 
ice long  after  the  patient  is  up  and 
around. 


This  bedside  table,  for  instance,  is  indis- 
pensable during  illness  to  hold  medi- 
cine, spoons,  a  water  jug  and  tumbler, 
etc.,  but  it  may  well  enjoy  life  later 
on  as  a  favorite  piece  of  furniture  in 
a  child's  room  or  as  a  dressing  table  for 
some  other  member  of  the  family.  To 
make  the  table,  nail  two  orange  crates 
together,  sand  them,  and  paint  a  flat 
white.  Cover  the  shelves  with  oilcloth, 
pad  the  top  with  several  thicknesses  of 
newspaper  or  cotton,  and  cover  with 
percale  or  chintz.  A  sheet  of  window 
glass  fits  over  this  decorative  cloth.  (If 
the  edges  of  the  glass  are  rough,  they 
should  be  bound  with  tape  in  a  harmon- 
izing color.)  Small  curtain  rods  arc  at- 
tached across  the  front,  and  gliders  are 
put  on  the  bottom  at  the  corners  so 
the  table  can  be  moved  easily.  The  cur- 
tains, held  on  the  rod  witli  rings,  open 
and  close  freely.    One  more  addition — 

a  towel  rack  at  the  back — completes  the 


Back 


■> 


table.  To  make  the  rack,  bore  two  small 
holes  near  the  top  of  the  back  of  the 
box,  about  IS  inches  apart,  (ilue  a 
heavy  spool  over  each  hole  and  knot  a 
strong  cord  through  the  spools. 

An  orange  box  can  also  he  converted 

into  a  handy  bed  t  ray.  Simply  knock  out 
three  sides,  cover  with  oilcloth,  and  add 
two  pockets  for  glasses,  knitt  ing,  writ  ing 
materials,  etc.  Other  types  of  wooden 
boxes  Can  also  he  used  lo  make  the  bed 
tray.  If  the  sides  of  the   tray  arc  weak. 


reinforce  them  underneath  with  wooder 
braces. 


I 

km 
|i  a 

Ik 


Paper  cartons  are  veritable  treasure: 
for  the  home  nursing  student.  Simple 
tricks  of  folding  and  some  gay  cloth 
covers  transform  cartons  into  back  rests 
ami  foot  rests.  The  foot  rest  is  espe- 
cially versatile.  It  not  only  keeps  the 
weight  of  the  blankets  off  the  patient's 
feet,  hut  it  also  has  a  neat  pocket  for 
the  hot  water  bottle.  Fold  a  carton  as 
shown  below,  tie  the  top  flap  securely 
with  stout  string,  and  cover  with  warm 
cotton     flannel.    Make    the    hot     water 


F^ 


4 


bottle  pocket  roomy  enough  to  accom- 
modate a  filled  bottle  easily.  Hun  elas- 
tic in  the  top  (if  you  can  get  it)  or  make 


L3 


a  flap  that  snaps  down  as  shown  here. 
Fold  the  hack  rest  the  same  way.  II  the 
carton  is  not  strong,  stuff  the  center  with 
newspaper.  Pad  the  outside  with  cotton, 

if   desired,    and    cover    with    muslin    and 

lastly  a  decorative  slip  cover. 

This  perky  little  footstool    (guarantees 

to  make  almost  any  patient    want    to   lie 


"© 


well  enough  to  sit  up)  had  its  beginning  I 
as  a  small  sturdy  wooden  box.     The  i  utile 
and  padded  top  should  match  the  fabric 
Used    for  I  lie  ol  her  ai  eessolies. 
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Borne  nursing  students,  too,  arc  quick  to 
let  necessitj  be  the  mother  of  invention. 
Perhaps  ail  ice  I >;■  ^  is  needed  in  the  mid- 
lie  oi  the  night.  Simply  produce  a 
power  eap,  a  rubbei  glove,  or  a  refriger- 
ilor  bowl  cover,  and  there  yon  are!  Or 
Krhaps  > ■  < » 1 1  want  to  feed  liquid  to  a 
i<k  child  and  have  no  drinking  straw  or 

da--  -ippcr.  Just  bore  B  hole  in  the  lid 
if  a  mayonnaise  jar  and  insert  a  stick  of 
■acaroni,  Macaroni  lasts  for  one  time 
>nly  and  should  be  thrown  away  like  a 
taper  drinking  si  raw. 
)ne  of  the  greatest  trials  of  being  an  in- 
•alid  is  isolation.  Home  nursing  students 

urn  how  to  make  a  simple  call  hell  by 

Ming  a  spice  can  with  a  few  small 
ftbbles.  Enamelled  and  decorated  with 
decalcomania,  tliis  ornamental  hell 
Hng9  the  patient  immediate  attention. 


lie  swing  hoard  and  the  knee  roll  are 
vo  more  handy  gadgets.  The  former  is 
lade  with  a  piece  of  34-inch  lumher 
eld  in  position  by  lengths  of  clothes- 
ne  or  heavy  cord.  Tie  the  ends  of  the 
>rd  to  the  bed  posts  or  to  the  springs. 
he  knee  roll  is  a  section  of  broomstick 
milarlv  attached  to  the   bed.    A  thick 


ith  towel  is  wound  around  the  stick, 
id  the  finished  roll  is  tucked  under  the 
itient's  knees. 

he  making  of  sick  room  accessories  is 
ily  one  part  of  the  Red  Cross  Home 
ursing  Course.  Instruction  in  infant 
tre.  treatment  of  communicable  dis- 
ises,  and  simple  sick  room  procedure 

also  included.  Two  types  of  courses 
•e  given — the  standard  course  of  24 
)urs  which  must  be  completed  in  four 
'eeks,  and  the  college  or  school  course 

30  hours  with  no  time  limit  for  com- 
etion.  The  goal  and  motto  of  the  Red 
ross  —  and  a  worthy  one!  — is  "One 
ome  Nursing  graduate  in  every  home." 
ourses  are  being  offered  throughout  the 
acific  Area.  To  enroll,  get  in  touch 
ith  your  local  Red  Cross  Chapter. 
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CROIX 
ROYALE 


(say  Croy  Royal) 


AND     CORDIALS 


CRern*- 
A  60  / 


ROYA!E 


*  LIQUEURS 

Bernadotte 
Creme  de 

Menthe 
Creme  de 

Cacao 
Creme  de 

Rose 
Creme  de 

Violet 

*  FRUIT 

LIQUEURS 
Peach 
Nectarine- 
Peach 
Plum 
Apricot 

*  CORDIALS 
Cherry 
Blackberry 


Croix  Royale  presents 
after-dinner  delicacies  ...  in  a  complete  se- 
lection to  please  connoisseurs.  Only  the  finest 
of  pure,  natural  fruits  and  ingredients  are 
used.  Distilling  is  by  the  old-fashioned  pot 
still  method.  The  formulas  were  brought  from 
Europe  by  men  who  learned  the  trade  there. 
BUY  WAR  BONDS  FIRST  I 


CAMEO  VINEYARDS  CO.  *  FRESNO,  CALIFORNIA 


Nalley's  Treasure  Pickles  add  their  spicy, 

sharp  flavor  to  salads — and  sand- 

wiches,  too.    Thin,  gaily  colored,  zestfully 

spiced  pickle  chips  -the  hidden  treasure  in 

the  most  delicate  sandwiches. 


^^-«9     NALLEY'S 


PICKLES 


PHILIP  FEIN  PHOTC 


Note  use  of  vines  to  dress  up  this  lathhouse  in  the  Cora  Ward  garden,  Ventura,  Cal 


GOOD  IDEAS 

from  <£^*A/tr\&&A     Homes 


I! 


of  the  roof   provide  good   support     ' 
vines.    The  result  is  far  more  pleasi ( 
than  bare  laths.  By  using  the  garage 
one  wall  the  two  buildings  are  drawn'  ' 
gether  into  one  unit  as  the  vines  overli  fl 

Any    efficiency   expert   would   laud 
merits   of    the   garden    cart    pictur." 
above,  right,  designed  by  Harold  His! 
of  Menlo  Park, California.  With  the 


ATHER  THAN  being  isolated  in  a  corner 
of  the  garden,  the  lathhouse  in  the  Cora 
W'ard  garden,  Ventura,  California,  is  so 
situated  that  it  becomes  a  passageway 
to  the  end  of  the  garden,  and  the  plant 
material  is  constantly  in  view.  The  sides 
of  the  lathhouse  and  a  slight  overhang 


ception  of  a  lawnmower  every  j 
needed  for  planting,  trimming,  and  c 
tivating  is  carried  on  the  cart.  For  ci 
venience,  raffia  is  kept  in  a  can  and 
out  of  the  lid,  and  there  are  garc 
gloves,  dark  glasses  for  when  the  sill  j 
strong,  and  cigarettes  for  a  restful  pai 

The  framework  of  the  cart  is  24-  by 


44 


^MHV 


A     L.    FRANCIS   PHOTO 


v  all-purpose  garden  cart  was  designed  and 

t  by  Harold  Bishop  of  Mcnlo  Park,  Calij. 


plywood;  top  and  compartments 
j  made  of  scraps.  Handles  and  pieces 
the  casters  were  cut  out  and  fastened 
crews.  Casters  were  forced  into  holes 
ed  in  their  supporting  piece  of  pine, 
make  the  wheel,  a  2-  by  2-inch 
if;cr  was  used  under  the  cart  frame- 
>i.  This  was  fastened  by  screws  and 
-inch  hole  '.I  to  i  inches  deep  was 
(1  in  each  end.   Short  pieces  of  V2- 

pipe   with  a  short  thread  on  the 

were  hammered  into  each  hole.  A 
ler  was  then  placed  over  the  pipe, 
wooden  wheel  on  the  pipe,  and  an- 
r  washer  next  to  the  pipe  cap.  The 
els  can  be  kept  from  wobbling  by 
tg  a  short  thread  on  the  end,  and  by 
tening  the  cap,  sufficient  tension  is 

kept  on  the  wheel. 


JACK    BURKENS  PHOTOS 


zft  is  close-up  of  11-  by  23-foot  fireplace 


of  garden  house  illustrated  above.    Built 
wner  George  E.  Bird  of  San  Gabriel,  Calif. 
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RECIPE    FOR   VICTORY 

•  Perfect  teamwork  —  between  those  at  the  fighting  front  and  those  on 
the  home  front  — is  necessary  to  win  this  war.  No  job  at  home  is  more 
important  than  the  one  done  by  the  housewife  in  the  kitchen,  who  handles 
her  rationed  foods  wisely,  feeds  her  family  adequately. 

•  She  needs  a  kitchen  that  is  built  to  save  steps  —  an  efficient  room  and 
yet  bright  and  cheery.  To  build  such  a  room,  thousands  of  home-owners 
have  turned  to  Western  Pines.* 

•  In  the  kitchen  and  throughout  the  house  —  inside  and  out  —  these 
friendly,  smooth-textured  woods  are  the  economical  answer  to  structural 
as  well  as  decorative  problems.  Write  for  your  free  copy  of  "Western 
Pine  Camera  Views."  Western  Pine  Association,  Dept.  176-K,  Yeon  Build- 
ing, Portland,  Oregon. 


*  Idaho  White  Pine 


*Ponderosa  Pine 


*  Sugar  Pine 


THESE    ARE    THE    WESTERN    PINES 


Back  the  attack  with  War  Bonds 


THERE'S  STILL  TIME  .  .  . 

TO   KNIT  THAT  CHRISTMAS   GIFT! 

Gift  buying  this  year  is  a  problem  but  you're  still  in 
time  to  knit  those  beautiful  gifts  that  are  so  comfortable 
and  useful — yet  economical  and  are  suitable  for  every 
member  of  the  family. 

WRITE   FOR  SAMPLES 

Tell  us  your  knitting  needs  and 'send  10c  for  samples  of 
our  yarns — which  will  be  refunded  on  your  first  order. 

THE     YARN     SHOP 


550      Alabama      Street 
San    Francisco    10,    Calif. 


1120    East    29th    Street 
Los  Angeles    11,    Calif. 


DIRECT 


FROM 


PROCESSOR 


T    O 


YOU 
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COVER 
HOUSE 
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n  blueprint  form  this  small  home  is 
definitely  a  house  of  three  levels,  and 
rather  narrow  levels,  too.  But  no  such 
impression  is  formed  by  either  the  cam- 
era or  the  visitor's  eve. 


,8E0eOOM*2-eUtV-O" 


DINING- cll2J'-Cf 


AIVINGR  et  121-C 


8tOBOOMMeUI8-IO" 

clewtion  llfro"; 

The  view  on  the  cover  is  from  the  ter- 
race, into  and  through  the  living  room, 
and  the  sun  deek  (see  plan).  At  no 
place  in  this  combination  of  indoor  and 
outdoor  rooms  are  you  unpleasantly 
aware  of  the  different  levels.  Even  when 
you  are  in  the  living  room,  where  steps 
up  and  down  are  a  part  of  the  room, 
you  do  not  feel  the  changes  in  elevation. 
That  there  is  no  change  of  levels  be- 
tween the  living  room  and  the  flanking 
courts  adds  to  the  illusion  of  wide  level 


A 

lA 

/  3     ^H^c\ 

^H  ^^^^^H          ^m 

PLOT  PLAN 

VIEWPOINT  OF  GOYtR  PHOTO 


SCALE  IN  FEET 


''  i    i  i  i  i  i  i   i 


spaces.  The  carpeting  of  the  living  room, 
dining  alcove,  and  the  wide  steps  be- 
tween the  two  rooms  is  all  in  one  color 
and  texture:  this  also  helps  to  carry  out 
the  illusion. 

An  interesting  feature  in  construction 
is  the  provision1  for  an  uninterrupted  cir- 
culation of  air  beneath  the  floor  and 
above  the  ceiling.  Screened  vents  in  floor 


and  ceiling  of  closets  give  them  air 
culation  independent  of  the  main  roc 
Ncutra's  pel  phrase,  "index  of  livi 
ity."  has  real  meaning  when  you  ex 
ine  this  house,.  Every  square  too 
space  is  lived  in.  Even  the  stairs 
tween  the  dining  alcove  and  the  li 
room  serve  as  ringside  seals  wlu 
crowd  gathers  in   the  living  room. 


Ifi 


Steep  hillside,   (i    wedge  shaped  corner   lot   chidleiii/til  the  ini/eiiiiit //  of  oictnrx.  ■ 
and  Mrs.  Marinie  \'<in  Cleej  and    [rckitect   Richard  Xctilra.  I'lutlii  shan  s  Irani 


The  latest  Norge  refriger- 
ators are  equipped  with  an 
exclusive  device  which  acts 
as  a  "night  patrol"  too.  It  is 
called  the  NIGHT  WATCH 
and  it  automatically  defrosts 
the  refrigerator  each  night, 
thus  eliminating  work  and 
providing  maximum  pro- 
tection for  refrigerated  food. 


Norge  distributors  and  deal- 
ers carry  on.  If  you  need 
Norge  service,  see  your  near- 
est Norge  dealer.  He  can  do 
much  toward  helping  your 
Norge  give  you  first-class 
service  for  the  duration  of 
the  war. 


G 


"For  outstanding  production 
of  war  materials"  reads  the 
citation  accompanying  the 
award  of  the  Army  and  Navy 
"E"  flag  to  the  men  and 
women  of  Norge.  This  twin 
.50-caliber  machine  gun  tur- 
ret is  one  of  the  many  items 
for  war  produced  by  Norge. 


NORGE — only  pre-war  producer  of  o  complete  line  of 

ROLLATOR    REFRIGERATORS    .    .    .    ELECTRIC   RANGES 

WASHERS   .    .    .   GAS    RANGES    .    .    .   HOME   HEATERS 

COMMERCIAL   REFRIGERATION 

WHEN    IT'S    OVER- SEE    NORGE    BEFORE    YOU    BUY 
IN     THE     MEANTIME     BUY     MORE    WAR      BONDS 


E  M  B  E  R       19  4  3 


,ivil  Air  Patrol  pilots  are  continually  patrolling  the  skies, 
and  with  keen  eyes  are  searching  the  earth  and  the  waters 
below.  They  spot  forest  fires.  They  sight  submarines.  They 
locate  salvage.  Anything  that  appears  strange  or  unusual  is 
reported  by  them.  Fully  ten  per  cent  of  our  volunteer  Civil  Air 
Patrol  pilots  are  women,  who  willingly  and  capably  perform 
what  was  once  supposed  to  be  "man's  work."  They  are  doing  it 
because  it  is  a  vital  wartime  service  to  America,  and  because  it 
releases  their  brother  pilots  for  service  on  fighting  fronts  where 
every  additional  fighting  unit  hastens  the  day  of  victory.  In  this 
war  of  movement  and  mechanism,  the  women  pilots  of  the 
CAP  are  performing  a  brave,  patriotic  duty.  We  at  Norge, 
completely  in  war  work,  pay  tribute  to  the  women  of  the  Civil 
Air  Patrol .  .  .  and  to  all  other  American  women  who  are  now 
voluntarily  serving  both  home  and  country. 

NORGE   DIVISION,  BORG-WARNER   CORPORATION,  DETROIT  26,   MICH. 


NORGE 


APPLIANCES 


*     A      BORG-WARNER      INDUSTRY     * 
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£^very  DRAB-HAIRID 
girl  can  be  prettier 
in  5  minutes! 

NEW  RINSE 
COLORS  HAIR 

UUART,  creators  of  the  famed  Duart 
Permanent  Wave  now  offer  an 
amazing  new  rinse... DUART  Liquid 
RINSE  . . .  that  actually  colors 
hair  as  easy  as  that!  One  of  the  12 
lovely  shades  will  add  new  colorful 
glamour  to  your  hair.  Not  a  per- 
manent dye,  not  a  bleach.  Helps 
cover  stray  grays,  blend  faded 
ends  or  streaks.  Color  stays  'til 
your  next  shampoo.  Costs  no 
more  than  other  rinses.  Ask  at 
your  beauty  salon  for . . . 


PHIL    FEIN    I'HOTC 


DUART  MANUFACTURING   CO.,  LTD. 
SAN     FRANCISCO       •       NEW     YORK 
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Eienjrecn  pear  in  a  jurmal  pattern  on  the  Robert  Sheridan  house,   Ventura,  Call]  !  . 


GROWING  IIKNHUN 


T 


he  art  of  espaliering  has  advanced 
since  the  days  when  it  was  confined  for 
the  most  part  to  fruit  trees.  Now  the 
creative  gardener  with  an  architectural 
bent  can  turn  his  talents  to  training 
broad-leaved  evergreen  and  berried 
shrubs,  fruiting  subtropicals,  and  bush 
berries.  Tall  growing  fuchsias  are  easily 
trained  and  make  a  striking  summer-to- 
fall  display  in  light  shade.  Even  a  husky 
geranium  can  give  a  fair  account  of  it- 
sell'  as  an  informal  espalier. 
There  are  limits,  of  course,  within  each 
class.  Fruit  trees  to  be  espaliered  should 
be  grafted  on  dwarf  stock,  or  the  plant 
will  overpower  both  the  space  and  the 
design.  Broad-leaved  evergreens  should 
not  lie  SO  strong-growing  that  they  be- 
come woody  and  coarse  when  pruned. 
Boysenberries  make  a  good  pattern 
against  a  fence  and  can  l>c  kept  within 
bounds,  but  Himalaya  blackberries  will 
become  riotous,  and  raspberries  arc  ton 
slid'  for  training.  Only  dwarf  subtrop- 
icals such  as  the  Meyer  lemon  or  straw- 
berry guava  should  be  attempted  in  any 
except  a  very  large  space. 

FRUITS 

Trained  trees  of  fruiting  size  may  be 
purchased.  If  you  want  to  start  from 
I  lie  beginning,  buy  a  dwarf  stock  and 
bud  the  desired  variety  on  the  root. 
(Paradise  is  used  for  the  dwarf  pool  of 
apples,  quince    for  pears,  mahaleb  for 

plums,     and     ma/./ard     for     cherries.) 


Training  begins  when  the   first   prunir 
is  given  the  one-year-old,  budded  shoo 
Apples,  pears,  plums,  cherries,  peache  i 
nectarines,  and  figs  are  the  fruits  mo 


commonly  espaliered;  of  these,  appl 
and  pears  are  the  most  satisfactory  in 
small  space. 


■iIWi 
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BERRIED  SHRUBS 

The  amateur  will  enjoy  espaliering  cot 
neasters  and  pyracanthas,  both  of  whii 
give  quick  results  and  should  be  train 
informally.  Training  <  an  begin  with  t 
lower  blanches — about  as  high  as  tho 
in  the  above  illustration.  Finn  tyii 
and  frequent  thinning  out  arc  requisil 
wit  h  these  shrubs,  l'arncy  and  Dielv 
rietics  of  cotoncastcrs  make  hand  soil 
bright-berried,  green-foliaged  espalie 
Pyracantha  Duvalii,  P.  Gibbsii,  (ii 
ber's  Giant  Red,  and  Weaver's  Supc 
are  good  varieties  for  training. 


EVERGREENS 
The  evergreen  pear,  as  proved  by  t 
above  photograph,  makes  a  superlatl 
glossy-leaved  espalier.  It  seems  to  ( 
best  with  some  shade  from  I  lie  hot te 
afternoon  sun.  It  bears  handsome,  whi 
blossoms  in  spring,  hut  no  fruit,  T 
Minor  Plant  (Coprosma  Baucri),  t! 
shiny  leased  evergreen  euoiix  mous  (, 
japonicus ),  and  the  dark,  crinkly  leavi 
Virburnum   suspensum   can    he  at 

lively    espaliered     in     hall'  shaded 
lions. 
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Rm-PROOF 

How  to  Treat  CUtth  for 
I  ictory  Harden  Use 


CTORY  gardeners  who  wish  to  push 
•ir  activities   right   through    the   win- 

months  by  means  of  coldframea 
v  have  occasional  difficulty  finding 
•  commercially  prepared  water-proof 
tli.    However,  there  are  preparations 

the  market  which  you  can  use  in 
tor-proofing   your   own    materials. 

WATKR-PROOFING    MATERIALS 

ere  is  a  ready- 1  o- use  water-proof 
■sing  which  gives  successful  results 
close  textured  materials  such  as  mus- 

tliniie.li  not  on  cheesecloth.  One  pint 
this  dressing  will  water-proof  200  to 
i  square  feel  of  cloth. 
other  water-proof  dressing  can  be 
de  by  combining  one-half  pint  of 
ining  solvent  (paint  thinner  can  also 
used)  with  1  pound  of  paraffin  which 

Keen  melted.  Apply  the  mixture  with 
■rush.    This  amount  will  cover  1  HO  to 

sipiare   feet    of  cloth.    I'nraiit  imiari/ 

waresl  Si-i  er  handle  cleaning  solvent 

paint    thinner   near   an   open  flame; 

u  are  inflammable.   Alvay.i  use  them 

doors. 

■  the  benefit  of  those  who  would  like 

'make  their  own,"  we  reprint  an  old 

be  for  water-proofing  cloth. 

y  white  cloth  of  a  close  texture  will 

wer  the  purpose.    Stretch  the  cloth, 

nail  it  securely  on  your  frame.  (If 
r  frame  is  a  large  one,  crossbars  may 
lecessary  to  support  the  cloth.)    Mix 

following  ingredients: 

2   ounces  lime  water 
2   ounces  linseed  oil 

1  ounce  white  of  eggs 

2  ounces  yolk  of  eggs 

it  mix  the  lime  and  oil  with  a  very 
tie  heat;  then  heat  the  eggs  separ- 
y  and  mix  with  the  former, 
eral  coats  of  the  mixture  should  be 
;ad  on  the  cloth  with  a  paint  brush, 
wing  each  coat  to  dry  thoroughly 
Dre  applying  the  next.  Test  for  water- 
ofness  as  you  go  along  to  ascertain 
r  many  coats  are  needed. 

CAUTION 

affin-treated  cloth,  either  commercial 
lome  treated,  stands  up  best  in  cool 
lates.  When  used  throughout  the 
r  in  Southern  California,  an  occa- 
tal  hot  day  will  cause  the  paraffin  to 
t. 

some  localities  a  light,  transparent 
5tic  cloth  is  available.  It  will  stand 
under  high  temperatures.  Any  tough 
")er  can  be  made  water-proof  by 
iting  it  with  linseed  oil.  Give  it  se- 
2  bracing  against  wind  damage, 
page  13  for  how  to  use. 
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RQ[>E]l(7p\  Means 

Certified  Performance 

When  V-Day  brings  that  fighting 
man  of  yours  home  to  help  plan 
your  future,  many  important  things 
will  be  needed  for  your  new  home. 
One  of  these  will  be  a  new  Roper 

@  gas  range. 

So  keep  on  buying  War  Bonds  and 
doing  everything  else  you  can  to 
hasten  the  day  of  Victory.  Yes!  There's 
a  great  day  coming — wait  and  see. 


Those  gas  ranges  now  in  service  in  millions  of 
American  homes  must  be  kept  operating  for 
the  duration.  This  FREE  booklet  tells  how  to  use 
a  gas  range  to  make  it  last  longer  and  per- 
form better. 

^0**  CORPORATION  ^ 


•INIlAl   SAltfl   OMICI    AN!   rlAHl      HOCKfOIIB,   HllHOIf 


WINTER 

Should  be  Cold 


lave 


use 


Many  Plants  Suffer  from  the  Mildness  of  the  California  Winter  -ifi : 


This  is  number  two  in  the  series 
of  articles  designed  to  help  the 
inquisitive  gardeners  —  those 
who  insist  upon  knowing  the 
"why"  behind  the  "what  to  do." 
To  act  as  guide  jor  these  excur- 
sions into  the  science  of  garden- 
ing, Sunset  has  enlisted  the 
famous  plant  physiologist ,  Dr.  F. 
W.  Went  of  the  California  In- 
stitute of  Technology.  Below  Dr. 
We,7it  discusses  How  Bulbs  Keep 
Time  With  the  Seasons. 


L 


\st  month  we  discussed  the  influence 
of  the  alternating  day  and  night  tem- 
peratures on  plant  growth.  Wc  found 
that  a  process  essential  for  growth  and 
fruiting  proceeded  during  cool,  dark 
nights.  Night  is  not  a  period  of  rest. 
This  immediately  leads  to  the  question: 
Is  the  rest  period  of  plants  during  sum- 
mer or  winter  also  a  period  of  prepara- 
tion for  later  growth? 
Tulips,  hyacinths,  and  daffodils  have  a 
distinct  rest  period  during  more  than 
half  the  year,  and  they  seem  utterly  in- 
active. After  the  foliage  of  tulips  and 
hyacinths  has  dried,  the  bulbs  are  gen- 
erally lifted  from  the  ground  in  June  and 
arc  kept  in  dry  storage  for  S  to  I 
months.  After  replanting  sometime  in 
October,  it  takes  at  least  3  more  months 
before  any  outward  signs  of  shoot 
growtli  appear.  In  January  there 
emerges  from  the  bulb  a  small  "nose," 
which  consists  of  the  young  leaves 
folded  around  the  flower.  This  "nose" 
grows  rapidly  and  soon  the  leaves  un- 
fold, disclosing  the  flower  bud  between 
them.  Long  after  the  flowers  have 
laded,  the  leaves  remain  active,  produc- 
ing storage  food — filling  up  the  hull)  to 
tide  it  over  the  next  winter. 
If  this  seemingly  inactive  period  from 


June  to  January  is  a  true  rest  peri 
could  not  the  bulb  be  forced  to  flo 
twice  a  year  by  moving  it  during 
normal  rest  period  into  weather  con 
tions  similar  to  those  encountered  in  i 
normal  active  period?  This  was  trie< 
After  flowering  the  bulbs  were  shippe 
in  June  to  the  Southern  Hemisphe] 
where  June  is  similar  to  our  Januar; 
Bulbs  grew  hardly  at  all,  and  more  tha 
90  out  of  100  died.  This  would  seei 
clear-cut  evidence  that  these  bulbs  net 
their  half-year's  rest.  But,  before  drav 
ing  such  an  important  conclusion,  let  l 
have  a  look  inside  the  bulb. 

GROWTH  CYCLE 

Like  an  onion,  a  tulip  or  hyacinth  bul 
consists  of  a  solid  disk,  upon  which  a] 
implanted  the  bulb  scales.  These  are  el 
closing  each  other,  and  arc  simply  tl 
swollen  fleshy  bases  of  the  leaves  of  fo 
mcr  years.  By  carefully  cutting  off  I 
those  scales  in  June,  we  find  in  the  cent' 
of  the  disk  a  small  hill,  less  than  a  fil 
pencil  line  high.  This  is  the  growl 
point,  where  the  cells  are  rapidly  divil 
ing,  giving  rise  to  next  year's  leaves  ar 
flowers.  Hut  at  that  time  only  a  fe 
microscopical  leaves  are  present,  and  nl " 
a  trace  of  flowers  is  visible. 
While  this  is  the  situation  at  the  timei 
lifting,  considerable  changes  occur  in 


ton 


PETALS 

'  l 


Miniature  tulip  farmed  by  end  of  J" 
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t  months  <>f  storage.  By  taking  a 
•  bulbs  from  storage  every  week,  \vc 
I  that  until  the  beginning  of  July  the 
wing  |M>iiit  produces  a  few  more  nii- 
■copically  small  leaves  but  does  nol 
erwise  change  in  size.  Immediately 
■rwards.  the  growing  point  widens, 
I  by  the  end  of  July  a  miniature 
vii  has  been  formed,  which  enlarges 
he  next  months.  In  October,  leaves 
I  flower  hud  for  next  spring  are  corn- 
ed If  yon  an-  planting  bulbs  now 
I  have  a  couple  to  spare,  dissect  them 
you  have  a  reading  or  magnifying 
■j,  use  it  for  dose  observation.  After 

have  carefully  removed  the  scales 

by  one,  you  will  he  thrilled  by  the 
feet  diminutive  model  of  the  flower. 
rounded  by  next  year's  leaves.  By 
t  time  the  stem   and   flower  stalk  are 

undeveloped.    Their  growth   starts 

November,    first    very   slowly,   and 

n  faster,  until  the  leaves  surrounding 

flower  are  pushed  all  the  way 
in^li  the  scales  and  the  "nose"  ap- 
is. 


PETALS 


LEAVES 


ereas  most  plants  have  to  wait  in 
ng  for  the  proper  growing  weather 
form  food  and  consequently  grow, 
•e  is  enough  food  stored  in  bulbs  to 
blc  them  to  have  the  leaves  and 
'ers  develop  completely  before  grow- 

conditions  seem  good.  Therefore, 
ps,  hyacinths,  snowdrops,  daffodils, 

other  bulbous  plants  can  flower  in 
ng  before  other  plants  are  ready  to 
so.   And  for  that  same  reason,  bulbs 

be  grown  indoors  in  a  glass  filled 
i  water — they  can  develop  perfect 
rers  on  their  stored  food. 

NO  REST 

m  the  previous  description,  it  is  evi- 
t  that  at  no  time  is  a  tulip  bulb  really 
rest.  From  June  to  January,  it  is 
y  modeling  leaves  and  the  flower  and 
ing  these  increase  to  such  size  that 
y  can  develop  completely  from  Janu- 


LIGHT  FOR  EYES 
WITH  WORK  TO  DO! 


This  season  of  this  year — right  now,  and  for  the  next 
few  months — your  family  is  going  to  need  the  best 
electric  light  you  can  provide.  Next  Spring  and  Sum- 
mer the  need  will  not  be  so  great — but  now  good  light 
is  imperative. 

Short  daylight  hours  make  artifical  lighting  in  your 
home  more  important,  not  only  for  normal  seeing,  but 
for  all  those  increased  seeing  tasks  imposed  by  school 
work,  and  long  evenings  of  study,  reading  and  other 
seeing  tasks. 

This  year  the  problems  of  attaining  good  lighting 
are  greater  than  usual  because  electricity  is  a  wartime 
essential  and  must  not  be  wasted.  Each  lamp  must 
deliver  full  value  in  light  for  the  electricity  it  uses. 

In  order  to  do  this,  a  few  simple  rules  should  be 
observed: 


1. 


Reflectors,  lamp  bulbs,  and 
shades    must    be    kept    CLEAN. 


2. 


Shades  open  at  the  top  and 
wide  at  the  bottom  distribute 
light  best. 


3         White    lined    shades    deliver  ySJ 

much     more     usable     light    than  *fc 

those    with    tinted    lining.  m 


Group  your  furniture,  and  then 
place  each  lamp  to  serve  as 
many   persons   as  possible. 


NORTHERN  CALIFORNIA  ELECTRICAL  BUREAU 

1355  Market  Street  San  Francisco 


:mber     1943 
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ex;  azaleas 


Bloom  from  December  to  May! 

PLANT  our  gorgeous  double-flowering  In- 
dica-type  Azaleas!  Select  from  nine  named 
varieties.  Azaleas  are  but  one  of  hundreds  of 
listings  in  the  new 

1944  ORCHARD  and  GARDEN  BOOK 

...ready  soon.  Large  section  devoted  to  Home 
Orchard  Fruits,  many  new  color  pictures.  Veg- 
etables, berries,  grapevines  . . .  roses,  flower- 
ing trees  and  shrubs,  shade  and  nut  trees . . . 
the  West's  largest  assortment!  This  48-page 
California  garden  manual  sent  FREE  to  you. 
Write  today  . . .  our  supply  will  be  limited. 

GgMJjOSUUXa,  NURSERY  CO. 

79th  YEAR  George  C.  Reeding,  Jr.,  Pre*. 

NILES,  CALIFORNIA 

Branches  I  Allied  Arts  Guild,  Menlo  Pork 

Art  A  Garden  Center,  Walnut  Creek 

Sacramento  Modesto  Fremo 


1.  Help  Uncle  Sam! 

2.  Help  Your  Dealer! 

3.  Help  Your  Garden! 


•Transportation  problems,  labor  short- 
age .  .  .  none  of  these  will  prevent  you 
from  giving  your  garden  a  square  meal 
if  you  order  early  and  have  VIGORO  vic- 
tory GARDEN  FERTILIZER  On  hand. 

Vigoro  Victory  Garden  Fertilizer  pro- 
duces amazing  results  because  it  sup- 
plies all  the  food  elements  vegetables 
need  from  soil.  It  helps  them  grow 
bigger,  gives  more  nutritional  value, 
too.  Odorless  and  economical.  Comes  in 
packages  of  100,  50,  25,  10  and  5  lbs. 

Made  in  California  and  Oregon 
especially  Jor  West  Coast  soils 


VICTORY 

GARDEN 

FERTILIZER 

>DUCTI0N  ONlt 


•  Available  at  your  dealer's—  VIGORO 

a  product  of  Swift  &   Company— for 

lawns  and  flowers.    Order  now! 


More  About  Seasonal 
Rest  Period  of  Plants 

ary  to  April.  The  period  from  April  to 
June  is  necessary  to  refill  the  bulb  with 
sufficient  storage  food  to  make  it  survive 
almost  10  months  before  new  leaves  are 
functioning  (supplying  the  bulb  with 
food) . 

All  this  explains  the  seeming  rest  period 
in  bulbs,  for  all  activity  goes  on  inside 
the  bulb  scales.  But  it  does  not  explain 
how  the  bulb  manages  to  keep  time  with 
the  seasons.  Each  of  the  growth  stages 
is  reached  each  year  at  the  same  time  so 
that  the  bulbs  always  flower  in  the  same 
month.  In  this  way  they  have  kept  an 
exact  12-month  cycle  for  century  upon 
century.  No  ordinary  human-made 
clock  is  able  to  run  with  such  accuracy 
without  occasional    adjustment    or   re- 


From  April  to  June — as  old  flower  fades 
— next  season's  bulb  is  stored  with  food 
to  sustain  it  until  new  leaves  function 

setting.  We  can  ask,  therefore,  what  is 
the  resetting  mechanism  that  keeps 
bulbs  on  their  yearly  cycle?  It  is  evident 
that  this  must  be  connected  in  some 
way  with  the  yearly  cycle  of  the  climate. 
Since  temperature  is  about  the  only  cli- 
matical  factor  which  bulbs  buried  in  I  be 
ground  can  notice,  it  is  not  surprising 
that  tedious  and  painstaking  laboratory 
experiments  have  shown  that  each  dif- 
ferent stage  of  development  of  a  bulb 
Deeds  those  temperatures  usually  occur- 
ring during  that  stage.  Summer  tem- 
peratures during  winter,  or  the  reverse, 
would  completely  stop   development  of 

the  bulb. 

The  formation  of  the  flower  in  the  tulip 
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FOR  LARGE  OR 
SMALL  ACCOUNTS 

Whether  your  account  is  large  or 
small,  business  or  personal,  check- 
ing or  savings,  you  will  find  our 
Mailway  service  helpful.  We  have 
special  facilities  to  make  banking 
by  mail  easy  and  prompt.  Our  care- 
ful attention  to  your  needs  will  en- 
able you  to  bank  with  us  by  mail, 
at  greater  convenience  to  you. 

Open  a  Mailway  account  by  mail 


CROCKER  FIRST! 
NATIONAL  BANK; 

OF         SAN       FRANCISCO, 

Ca&j<rt»uA4    0&&6t    VaZuma£    3W| 


Member  Federal  Deposit  Insurance  Cerporaiion\ 
ONE  MONTGOMERY  STREET 


THE  GIFT  lor  the  HOME,  OFFICE  or  LIBRAR 


AUDUBO 

BIRD    PRINT 


in  full  color  on 
Each  print  is  9' 
for  framing.  A  distinctive 
collection  of  assorted  AUDU- 
BON birds  that  make  a 
smart  Christmas  Gift  and  a 
charming  addition  to  the 
home,  office  or  library.  Add 
a  gay  note  to  the  guest  room. 
Send  your  order  in  im- 
mediately as  supply  is 
limited.     Mail   check,   money 


antique  white  pap 
'x!2'  ■>"  and  perftl 


This  set  of  AUDI 
BON  prints  is  packi 
in  fine  sturdy  gif 
portfolio    for    yoi    | 
convenience, 


£2-95 


order,    or    cash   ti 


CRESTE-ANDOVER  CO 

415  Lexington  Av..  New  York  17,  N.  Y„  Dept.  J 


fi 


pr  on 

like  this 


Haras  tha  quick,   aaiy   way  fo  protect 
bold*    nipplat    and    faadingi    from 

?armi  and  dirt  —  originated  by  Stan- 
•at.  Specially  thapad  glan  cap  — 
••alt  vacuum-tight.  On  or  off  imtanfly. 
Widaly  racommandad  by  doctori  and 
nurtai.    Sold   avarywhara. 

STERI    SEAL.     Columbu..     Ohio' 


STERI-SEA '« 
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IODENTS 

F  NYLON 

FUNDAMENTAL 

TOOTH  BRUSH 
-  Ve&iqned 


v     vJvti&tr 


T  tooth  paste  and 
r    scientifically     de- 

these  brushes  to 
le  safe,  complete 
lg  of  the  teeth  — 
lorough  flushing  and 

of  the  brush  thus 
j  the  bristles  alive, 
/,  and  long  wearing. 

riding  smiles  use  the 
r— No.  1  or  No.  2  — 
r  powder  and  brush 
ted  to  your  teeth. 


Shaped  to  easily 
reoch  and  cleon 
all  exposed  lur- 
faces  of  the  teefh. 


Bristles  spaced  to 
permit  quick,  thor- 
ough flushing  and 
drying. 


■  ^ 


IODENT 


TOOTH    POWDE  R 

or 

PASTE 


B^g 


BUY  UNITED   STATES 
WAR  BONDS  AND  STAMPS 


IRE'S   NO   SHORTAGE 


HBRUSH 


Refills 


lean-BE-Tween Toothbrush  will  be  as  good 
with  a  fresh  refill,  obtainable  at  drug  coun- 
pplied  in  Extra  Hard,  Hard,  Medium  and 
ttures.  With  fewer  dentists  practicing,  it  is 
nportant  now  than  ever  to  take  extra  care 
teeth.  Clean-BE-Tween  Toothbrushes  are 
'■eed  to  give  satis  fac- 
■vice. 

li-TWEEN  TOOTHBRUSH 


and  hyacinth  bulb  occurs  only  in  the 
middle  of  the  summer  because  the  opti- 
mum temperature  of  flower  initiation  is 
high.  (We  speak  of  optimum  tempera- 
ture when  the  process  in  question  occurs 
best  or  at  the  fastest  rate  at  that  tem- 
perature.) 

CLOCKLIKE 
The  next  stage,  preparation  for  later 
elongation  of  stem  and  flower  stalk,  has 
a  very  low  temperature  optimum.  There- 
fore, this  stage  does  not  occur  while  the 
Slimmer  and  fall  temperatures  are  high 
— it  has  to  await  the  advent  of  winter. 
The  later  actual  enlargement  of  the  stem 
and  flower  stalk,  and  the  unfolding  of 
leaves  and  flowers,  needs  a  somewhat 
higher  temperature,  so  that  it  takes 
place  in  spring.  In  this  way  a  warm 
summer,  although  speeding  up  flower  in- 
itiation, retards  the  preparation  for 
elongation.  A  cold  winter  first  speeds 
up  this  latter  process,  but  later  retards 
the  unfolding  of  leaves  and  flowers. 
Therefore  tulips  flower  at  the  same  time 
each  spring  irrespective  of  what  the  ex- 
act climatic  conditions  were  in  the  pre- 
vious year. 

Of  course,  this  remarkable  mechanism  to 
keep  the  growth  of  the  bvdbs  synchro- 
nized with  the  seasons  works  only  when 
the  proper  change  of  temperatures  oc- 
curs. Therefore,  no  tulips  or  similar 
bulbs  can  l>e  grown  successfully  where  a 
warm  winter  temperature  upsets  the 
proper  warm-cold  sequence.  In  such 
cases  an  artificial  winter  must  be  created. 

FORCING 

Once  we  know  that  the  time-keeping 
mechanism  of  bulbs  is  operated  by  a  suc- 
cession of  temperatures,  we  can  try  to 
speed  up  or  retard  their  growth.  This  is 
done  in  "forcing"  the  bulbs.  After  the 
flowers  have  been  initiated,  the  bulbs 
are  all  set  to  respond  to  low  tempera- 
tures, but  in  nature  they  have  to  wait 
for  many  months  until  winter  is  there. 
When  we  let  low  temperatures  (about 
45°  F.)  immediately  follow  the  high 
summer  temperatures,  and  then  raise 
the  temperature  again  after  a  few 
months,  tulips  can  be  made  to  flower  at 
Christmas  time.  Or  by  storing  the  bulbs 
at  just  above  freezing  after  the  45°  F. 
treatment  they  can  be  retarded  suffi- 
ciently to  send  them  to  the  Southern 
Hemisphere  and  have  them  flower  there 
during  their  spring  (our  fall) . 

Thus  we  see  that  for  these  bulbs — and 
for  other  plants  as  well — the  winter  is 
not  an  unavoidable  period  of  inactivity, 
but  that  its  low  temperatures  supply  a 
necessary  link  in  their  development. 
Where  winter  temperatures  do  not  be- 
come low  enough,  tulips  cannot  grow. 
This  is  the  case  in  some  Southern  Cali- 
fornia areas.  But  hyacinths,  which  need 
less  cold  during  winter,  will  grow  there 
all  right. 


...  a  little  goes 
a  long  way! 

Muscles  sore  and  stiff?  Apply 
Absorbine  Jr.  full  strength.  Rub  it  in 
—only  a  few  drops  go  a  long  way. 
Then,  as  Absorbine  Jr.  speeds  up  your 
circulation  in  the  affected  areas, 
fresh  blood  can  carry  those  pain- 
causing  fatigue  acids  away!  Always 
keep  Absorbine  Jr.  handy.  $1.25  a 
bottle  at  drugstores. W.  F.Young,  Inc., 
Springfield,  Mass. 


^sorbine^- 


SNIFFLE-DODGER 


Keep  out  the  cold  with 
warm,  smart  INDERA 
FIGURFIT  (Coldpruf) 
Princess  Slip  or  Hip- 
Skirt.  Knit-border  bot- 
tom prevents  crawling, 
bunching.  STA-UP 
shoulder  straps.  Easy 
to  launder;  no  ironing 
necessary.  Choose 
from  many  weights, 
qualities  and  colors  at 
your  favorite  store. 


%j\ 


WRITE  US 

FOR 

STYLE 

FOLDERS 

S-10 


Indera  Mills  Company 

WINSTON-SALEM,  N.  C. 


i£l 


(>>-%£*** 
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GROW  MORE  FOOD 

Plant  FERRY'S  Seeds 

Take  advantage  of  our  California  climate  and  have  a  year  'round 
garden.  Don't  be  content  with  only  one  planting,  but  plant  twice, 
three  times  or  more.  However,  be  sure  to  use  quality  seeds  to 
grow  vegetables  high  in  yield  and  flavor.  Years  of  experience 
have  taught  successful  gardeners  to  depend  on  Ferry's  Seeds  for 
big  returns  and  vegetables  full  of  nutrition  and  flavor.  Your 
local  dealer  has  a  full  assortment  of 
varieties  of  Ferry's  Seeds  especially 
selected  for  your  locality. 

FERRY-MORSE  SEED  CO. 

SAN  FRANCISCO  •  DETROIT 


WARDENS  OF  SANITATION 


INSURE  HO&? 

AGAINST  ANTS  FOR  SIX  MONTHS 
KILL  ANTS  WITH   GRANT'S 

Grant's  is  effective  because  it  kills  the  female  ants- 
stops  production  at  source.  Enclosed  in  metal  caps. 
Safe,  easy   to   use.    Directions  with  order. 

1^__      6    months    protection    for    the    tf  1     OC 
UOZt   average  5  room  house  .  .  only    ^  I  *£3 


POSTAGE  PREPAID 


SATISFACTION  GUARANTEED 


GRANT'S   ANT   CONTROL 

Dept.  S,  6020  Adeline  St.,  Oakland  8,  Calif.    Phone  PI.  2544 


tlftL?^ 


Enjoy  lovely,  healthy  plants  and  gor- 
geous bloom*  despite  changing  temper- 
atures by  regular  feeding  with  these 
rich,  concentrated  FOOD  TABLETS.  No 
odor,  safe,  easy  to  use.  Satisfaction  guaran- 
teed. At  Seed,  Hardware,  Garden  Stores  and  Florists- 
2Sc,S0c,  $1.00,  $2.75— or  PtantabbsCo.,Baltimore-I.Md. 


TUUotv^  PlanIabbS 


USE  » 

To  germinate  seeds 
..to  transplant  with 
less  wilt.  For  better 
yield,  quality,  flavor 

At  your  dealer's 

UNIVERSITY 

HYDROPONIC    SERVICE 

1355   Market    St. 

San    Francisco.    Calif. 


strawberry  Rhubarb 

Most  delicious  and  tastiest  variety.  The  spring  garden's 
must    appetizing   dessert.    A   good   garden    Investment — 

perennial  and  everbearing,    Large  clumps,  :!  to  6  eyes 
per  clump.   Plant  now  -start  eating  in  February. 
30c  each,    4  for  $1 

ARTICHOKES 

Qreen  Globe  everbearing  type   -starts  producing  in  early 

spring;  this  is  possible  oidy  with  our  8-year  old  runts 
I'lant  one  plant  for  each  member  of  the  family.  The 
(irecn  Qlobe  variety  has  an  especially  line  flavor  and  ll 
tin-  choice  i>r  bome  gardeners.  35c  each,    3  for  $1 

RHUBARB    SWISS    CHARD 

Beautiful,  Ornamental,  Practical 
Was   a   sensation   at   the   l«'atr    in   '89,    Brilliant   ei  un  mi 
stemB,  large  crinkled   grain  leaves.  Striking  and  unusual 

in  the  garden  fine  t»r  eating,  strong  healthy  plant! 
only  50c  a  dozen. 

Please  add   2BC  fur   packing  and   I" 

THOMPSON    &    EHRENPFORT 

1175   Market   St.  San   Francisco,   Calif. 

(in  the   Cryetal   Palace   Market     wholesale  &    retail) 


TIPS 

Sunset  Gardeners 
Exchange  Ideas 


TOMATO  SEED 

I  save  the  seed  from  my  tomatoes 
this  manner:  Select  the  tomatoes  whic 
look  best  and  allow  them  to   stay 
the  vine  until  thoroughly  ripe.    Cut 
milk  carton  in  half  and  squeeze  seec 
from  selected  tomatoes  into  it.    Add 
little  water  and  allow  to  stand  for  aboil 
24  hours.   Then  add  more  water  and  st 
thoroughly.    The  good  seed  will  sett 
to  the  bottom  of  the  container  and  tl 
water  containing  the   pulp,  skins,  et 
can  be  carefully  poured  off.    Add  morj 
water  to  wash  the  seeds  thoroughly  ar 
pour  off  again.  Spread  the  seeds  out 
paper  and  dry  in  a  lightly  shaded  bu 
warm  place.  Store  in  paper  bags  or  coj 
tainers  in  a  dry  place. — K.  E.  C, 
Angeles,  Calif. 

STERILE  POTS 

Before  potting  your  plants  for  the  houi 
it    is    a   good    idea    to    clean    the    p< 
thoroughly,  sun  them  a  day  or  so,  ai 
then  rinse  them  out  with  potassium  pej 
manganate,    formaldehyde,   or   anoth<| 
recommended  disinfectant.  This  penn; 
worth  of  prevention  is  worth  a  pound 
cure   in   eliminating  any    diseases   tl 
might  be  carried  over  in  dirty  pots. 


\lk 


leyo 
lluvi 


khl 


leavi 


a  il 


POTTING  SOIL 

Make  sure,  early  in  the  season,  that  yc 
have  a  sufficient  supply  of  potting  s( 
on  hand,  and  keep  it  in  a  dry  place, 
you  haven't  done  this  before  the  rai 
come,  you   will  find  your  potting  wo 
delayed   by  just   the   length  of  time 
takes  for  the  garden  soil   to  get   bat  . 
into  condition. 


SEED  STORAGE 

When  gathering  seeds  of  alpine  and  ro« 
garden  plants,  put  them  in  paper  env 
opes,  sprinkling  a  few  drops  of  wat 
over  them.  Then  put  them  in  t he 
frigerator  for  the  winter.  You'll  fi 
they  will  germinate  more  quickly  wh 
planted  in    the  spring. 
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BIRD  FEEDER 

For   sonic  time   I  was  bothered   by  tl 
birds  thai   came  to  feed  from  my  we 
filled  feeding  tray  scattering  the  eninn 
all  over  the  lawn.    I  decided  to  put  a  wil 
screen  over  the  top,  slightly  raised  fn 
the  pan   bottom  so  they  could  ^et   I 
food   and  yet    not  scalier  it.    The 
worked.   The  birds  can  reach  in  bet  we 
the    mesh    to    feast    to   (heir    full   >lc-i 
and  yet    they  can't    .scatter  the  cninil 

J.  ll'.  M.,  Oakland,  Calif. 

;-  I    N(j 


PERMmvr 

These  Vegetable*  Produce 
For  Many  Years 


i  the  best  investments  any  Vic- 
f  gardener  can  make  is  to  plant  |wr- 
i.'il  vegetables.    Late  fall  and  winter 

preferred  for  planting  the  three  per- 
ial  favorites — artichokes,  asparagus. 
rhubarb. 

ARTICHOKES 

ile  you  ran  grow  artichokes  from 
I.  having  a  crop  of  buds  or  "chokes' 
!  years,  it  hardly  pays  to  do  so  when 
ir  divisions  (or  suckers)  will  provide 

ugh    plants   for  average  needs. 

nmercial  plantings  are  confined  to 
sandy  loams  in  the  fog  belt  along 
ions  of  the  California  coast .  but  art  i- 
ke-  are  easily  adapted  to  other  cli- 
tic conditions,  if  a  rich  soil  and 
ity  of  moisture  are  provided.  In 
nting,  be  careful  not  to  set  the 
vms  too  low.  since  they  may  rot  dur- 
heavy   rains. 

ichokes  need  plenty  of  room.  In  the 
II  garden,  you  can  plant  them  4  feet 
rt.  if  necessary,  but  5  or  0  feet  are 
er.  The  best  variety  is  Green  Globe. 

ASPARAGUS 

aragus  thrives  in  the  rich  delta  lands 

lg  California's   rivers.    Food   and 

er  are  its  prime  requisites,  especially 

before  and  during  the  cutting  sea- 

aragus  crowns  can  be  purchased  in 
series  and  garden  supply  stores  from 
/ember  to  January  or  February. 
rv  Washington  is  a  variety  which  has 
e,  firm,  green  shoots  and  is  rust-re- 
in t. 

complete  directions  as  to  how  to 
it  asparagus,  see  Sunset's  Vegetable 
den  Book,  page  28. 

RHUBARB 

re  are  two  types  of  rhubarb — the 
ter  variety  and  the  summer  variety, 
ther  one  is  at  all  difficult  to  grow 
ou  give  it  a  rich  soil  and  lots  of 
er.  It  has  one  advantage  over  many 
stables:  it  will  grow  in  light  shade, 
act  prefers  it  in  the  hotter  regions. 
s  perennial  is  propagated  from  divi- 
s  of  the  roots  of  the  older  plants. 
h  piece  must  have  a  bud  or  eye  in 
ct  to  be  productive.  Plant  them  at 
t  3  feet  apart. 

(nson  Winter,  Victoria,  and  Cherry 
hardy,  prolific  producers  during  win- 
and  early  spring,  and  should  be 
ited  from  November  to  January, 
iwberry,  the  light-colored,  delicately 
ored  summer  variety,  should  be 
ited  in  early  spring,  about  February 
'March. 


You  may  be  startled   by  this 

frankly -written   story  .  .  .  But  wise 

wives  will  see  the  answer  to  many 

an  unhappy  marriage! 

IOO KING    back,    Mary    tried    to 
remember   just  when    it  was  that 
i  Jim  had  begun  to  change.    That 
j  might  tell  her  what  was  wrong. 

It  wasn't  as  if  they  really  quarreled. 
If  they  did  .  .  .  she  might  find  a  clue. 
But  how  could  you  quarrel  with  a  hus- 
band who  just  stayed  aloof  and  silent 
— and  drifted  farther  and  farther  away, 
taking  your  happiness  with  him. 

Doctors  know  that  too  many  women 
still  do  not  have  up-to-date  information 
about  certain  physical  facts.  And  too 
many  who  think  they  know  have  only 
half-knowledge.  So,  they  still  rely  on 
ineffective  or  dangerous  preparations. 

You  have  a  right  to  know  about  the 
important  medical  advances  made 
during  recent  years  in  connection  with 
this  intimate  problem.  They  affect 
every  woman's  health  and  happiness. 

And  so,  with  the  cooperation  of  doc- 
tors who  specialize  in  women's  medical 
problems,  the  makers  of  Zonite  have 
just  published  an  authoritative  new 
book,  which  clearly  explains  the  facts. 
[See  free  book  offer  below.) 

lou  should,  however,  be  warned  here 
about  two  definite  threats  to  happiness. 
First,  the  danger  of  infection  present 
every  day  in  every  woman's  life.  Sec- 
ond, the  most  serious  deodorization  prob- 
lem any  woman  has  .  .  .  one  which  you 
may  not  suspect.  And  what  to  use,  as  a 
precaution,  is  so  important.  That's  why 
you  ought  to  know  about  Zonite  anti- 
septic. 

Used  in  the  douche  (as  well  as  for  a 
simple  every-day  routine  of  external 
protection)  Zonite  is  both  antiseptic 
and  deodorant.  Zonite  deodorizes  not 
by  just  masking,  but  by  actually  de- 
stroying odors.  Leaves  no  lasting  odor 
of  its  own. 

Zonite  also  kills  immediately  all  germs 
and  bacteria  on  contact.  Yet  contains 
no  poisons  or  acids.  No  other  type  of 
liquid  antiseptic-germicide  is  more 
powerful,  yet  so  safe.  Your  druggist  has 
Zonite. 


For  Every  Woman's 
Most  Serious  Deodorant  Problem 


FREE 
BOOK 

Just  Published 

Reveals  new 
findings  every 
woman    should 

know  about! 


This  new,  frankly-written  book  reveals  up-to-date  findings  about  an 
intimate  problem  every  woman  should  understand.  Sent  in  plain 
envelope.  Mail  coupon  to  Dept.  939,  Zonite  Products 
Corporation,    370    Lexington    Avenue,    New    York,    N.    Y. 


Name . 
Street . 


City State  . 
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SANITARY 
NAPKINS 


GARDEN 


November 

A   Month  of  Contradictions 
in  Planting  Dates 


If  you  have  been  a  careful  reader  of 
Victory  garden  advice,  you  have  caught 
the  "authorities"  in  many  contradictory 
statements  concerning  planting  dates. 
And  the  conflict  is  more  pronounced  in 
November  than  in  any  other  month. 
The  cause  of  the  conflict  is  not  due  to 
differences  in  climate  or  in  theories  as 
much  as  in  the  use  of  words. 
Actually,  the  statement  "you  can  plant 
cool  weather  crops  in  November"  does 
not  contradict  "cool  weather  crops 
should  be  planted  before  October  15." 

It  is  true  that  even  in  the  non-frost  sec- 
tions of  the  West  few  vegetables  will  go 
through  from  seed  to  harvest  in  a  nor- 
mal manner  if  planted  in  November. 
However,  even  in  the  colder  sections  of 
the  Pacific  Northwest  earlier  spring 
crops  can  be  had  from  seeds  of  lettuce, 
spinach,  and  onions  planted  now. 

LATE    PLANTING 

To  those  not  accustomed  to  late  plant- 
ing, it  may  seem  unreasonable  that  some 
young,  tender  plants  just  through  the 
ground  can  withstand  the  winter  better 
than  those  already  established.  A  par- 
tial explanation  is  this:  First  of  all  you 
are  dealing  with  cool  weather  plants — 
plants  that  not  only  tolerate  but  actu- 
ally prefer  cool  conditions.  And  then, 
the  main  development  of  the  plant  has 
thus  far  been  confined  to  the  root  sys- 
tem, for  the  plant  lias  not  yet  had  time 
to  develop  a  leaf  system. 
The  major  part  of  the  young  plant  is 
underground  where  it  receives  consider- 
able protection  from  low  temperatures 
and  drying  winds,  particularly  if  a  little 
coarse  straw  or  something  of  the  kind  is 
thrown  over  it  before  the  weather  be- 
comes extremely  cold.  Not  only  do 
young  plants  receive  a  lot  of  natural 
protection,  but  they  are  somewhat  pro- 
tected in  the  early  stage  of  growth  fol- 
lowing germination  by  the  fact  that  dur- 
ing that  period  they  are  undergoing  or 
are  about  to  undergo  cell  division.  Thus, 
though  some  parts  of  the  plant  ma\  be 
injured  by  frost  or  by  some  other  cause, 
the  uninjured  parts  soon  develop  new 
tissue  through  this  rapid  cell  division 
and  the  necessary  adjustment  for  nor- 
mal growth  is  soon  made.  Such  is  not 
the  case  with  a  plant  which  has  a  highly 
developed  top  or  an  older  plant  in  which 

the  period  of  rapid  cell  division  is  past. 


. . .  for  Today's 
Kitchen  Satisfaction . . .  Insf 
VITREOUS  CHINA  SIN 

Made  of  the  same  fine  china  as  your  best 
dishes,  these  new,  non-priority,  vitreous 
sinks  and  laundry  trays  are  now  availab 
costs  well  within  the  most  modest  budget  U> 
No  need  to  wait.    Install  them  now.    Enjoy 
clean,  sanitary,  sparkling  beauty;  their  fre  y 
from  rusting  and  staining;  their  life-long 
venience  and  ease  of  cleaning. 
Ask  your  merchant  plumber  or  write  dire 
full  details. 
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WASHINGTON-ELJER 
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4100    S     ALAMEDA    ST 
LOS    ANGELES     CALIF 


FIXTURES    SINC 


Jelcon 


THE    FAMILY   ANGLE   ON    NUTRIT 

KITCHEN  STRATEOS 

By    Leona  M.  Bayer,  M.  D.,  and  Edith  S.  Green 

Here's  a  clear  concise  guide  to  wartime  nutrition.  Sti 
buying,  cookimj  and  serving;  menus  for  common  aill 
health  recipes — written  in  Kitchen  English  on  how  t 
well  by  eating  enjoyable  meals  of  common  foods. 


An    Ideal    Gift    for    Every    Cook  —  $1V 


Illustrated  —  spiral  bound  —  indexed.  At 
Housewares  &  Book  stores  ...  or  sent  di- 
rect upon  receipt  of  price.  If  you're  not  de- 
Injhted.  return  book  in  5  days,  and  your 
money  will  be  refunded. 


GILLAN  SALES  CO. 

1355    Market    St.    San    Francisco,    Calif. 


•  ••••••* 
Train  as  a  Physical  or  Occupational 
Therapist  to  work  with  war  wounded. 
Excellent  Army,  Navy,  civilian  posi- 
tions. 7  training  centers  in  California. 
~^^^      Send  for  tlluitrateti  folder 

JOINT   OCCUPATIONAL    THERAPY 

A    PHYSICAL   THERAPY    COMMITTEE 

384  Post  Si.,  Room  1 19,  Sun  I'raiuiscol 

P/ntsr  >tnti  folder  to: 

Name 

Addretl 


Mi 
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Beware  the  Villain 
in TOILET  FILM.1 


sanitary  film  collects  constantly  in 
et  bowls.  Toilet  germs  may  lurk 
re.  But  don't  worry.  You  can  clean 
ay  both  film  and  germs  quickly  and 
ily — without  rubbing  or  scrubbing. 

Sani-Flush  at  least  twice  a  week, 
noves  stains,  incrustations  and  a 
se  of  toilet  odors.  No  need  for  a 
inser  plus  a  disinfectant  when  you 

Sani-Flush  for  toilet  sanitation. 
)on't  confuse  Sani-Flush  with  or- 
ary  cleansers.  It  works  chemically. 
:n  cleans  the  hidden  trap.  Used  ac- 
ding  to  directions  on  the  can, 
li-Flush  cannot  injure  septic 
ks  or  their  action  and  is  safe  in 
'et  connections.  Sold  everywhere. 
~>  handy  sizes.  The  Hygienic  Prod- 
ucts Co.,  Canton,  Ohio. 


Sani-Flush 


CLEANS  TOILET 

BOWLS  WITHOUT 

SCOURING 


1ENT    OF    THE    OWNERSHIP,    MANAGEMENT, 

ULATION,  ETC..  required  by  the  Act  of  Congress 

Bust   24.    1912,   and   March   3,    1933,   of   Sunset 

jine,  Pacific   Northwest,   Central,  and  Southwest 

ms. 

d  monthly   at  San   Francisco,   Calif.,  for  Oct.   1, 

tate  of  California,  City  and  County  of  San  Fran- 

:  me,  a  Notary  in  and  for  the  State  and  county 

1.  personally  appeared  L.  \V.  Lane  who,  having  been 
im  according  to  law,  deposes  and  says  that  he  is 
Usher   of  SUNSET,  and   that  the   following  is,  to 

of  his  knowledge  and  belief,  a  true  statement  of 
■rship.  management  (and  if  a  daily  paper,  the  cir- 
),  etc.,  of  the  aforesaid  publication  for  the  date 

the  above  caption,  required  by  the  Act  of  August 

2,  as  amended  by  Act  of  March  3,  1933.  embodied 
in  537,  Postal  Laws  and  Regulations,  printed  on 
•se  of  this  form,  to-wit : 

at  the  names  and  addresses  of  the  publisher,  edi- 
laging  editor,  and  business  managers,  are:  pub- 
W.  Lane,  576  Sacramento  St..  San  Francisco  11, 
iditor,  Walter  L.  Doty:  business  manager,  Jesse 
;b. 

iat  the  owners  are:  (Give  names  and  addresses  of 

il  owners,  or.  if  a  corporation,  give  its  name  and 

:s  and  addresses  of  stockholders  owning  or  holding 

nt  or  more  of  the  total  amount  of  stock). 

PUBLISHING  CO.,  576    Sacramento  St..  San 

0  11.  Calif. 

Lane,  San  Francisco,  Calif. 

1  W.  Young,  Pena  Blanca,  New  Mexico. 

1  at  the  known  bondholders,  mortgagees,  and  other 
holders  owning  or  holding  1  per  cent  or  more  of 
ount  of  bonds,  mortgages  or  other  securities  are: 
!  are  none,  so  state) .   None. 

L.  W.  LANE,  Publisher. 

to  and  subscribed  before  me  this  16th  day  of 
943.  Florence  Haney.  My  commission  expires 
1945. 


In  California  any  month  in  the  year 
can  be  a  planting  month  for  some 
vegetable.  Advisors  to  Victory  garden- 
ers have  hammered  hard  on  that  fact 
to  break  the  habit  of  one-season  gar- 
dening. 

The  danger  we  see  in  the  accepted  as- 
sumption that  vegetables  rati  be  planted 
in  California  any  month  of  the  year  is 
that  it  causes  many  gardeners  to  miss 
the  best  dates  for  planting. 

To  harvest  every  month  in  the  year  is 
the  real  aim  of  the  Victory  gardener. 
Planting  any  and  every  month  is  not 
the  way  to  achieve  that  goal. 


JANUARY  CORN 

It  is  thrilling  to  read  that  a  Los  Angeles 
gardener  harvested  19  varieties  of  vege- 
tables in  the  middle  of  January.  Here 
are  a  few  of  them:  kohlrabi,  green 
onions,  lettuce,  romaine,  Chinese  cab- 
bage, sweet  corn,  carrots,  salsify,  peas, 
eggplant,  tomatoes,  broccoli,  cabbage. 
The  gardener  wanting  to  duplicate  this 
performance  should  not  assume  that  the 
temperatures  which  permit  some  degree 
of  growth  will  also  encourage  new  and 
rapid  growth.  We  checked  this  garden 
in  October  and  most  of  the  items  were 
well  established  then.  Many  plants 
which  remain  alive  and  add  some  growth 
in  temperatures  just  above  frost  in  Jan- 
uary need  the  heat  of  October  and  No- 
vember for  development. 

SAFE    RULE 

The  safest,  most  sensible  rule  for  estab- 
lishing planting  dates  for  a  winter  gar- 
den can  be  made  only  when  you  know 
the  day  and  night  temperatures  in  your 
garden.  Climate  changes  by  the  mile, 
not  by  the  section.  Remember,  too,  that 
there  is  a  wide  difference  between  what 
can  be  planted  and  should  be  planted. 
For  example,  in  the  Fall  and  Winter 
Garden  Guide  sponsored  by  Los  Angeles 
County  the  following  vegetables  are 
listed  for  November  and  December 
planting:  beets,  broccoli,  cabbage,  car- 
rots, cauliflower,  celery,  chard,  lettuce, 
onion  sets,  romaine,  spinach,  and  tur- 
nips. You  can  plant  these  vegetables 
in  November  and  in  some  locations  en- 
joy fairly  normal  growth.  But  where 
December  nights  are  cold  you  may  be 
keenly  disappointed  in  January  or  Feb- 
ruary harvests.  In  many  cases  seeds 
sown  in  the  latter  part  of  December  will 
go  through  the  winter  with  greater  suc- 
cess. 

Know  the  temperatures  in  your  locality 
and  plan  to  get  your  winter  vegetables 
planted  early  enough  to  take  advantage 
of  60  warm  days  and  cool  nights. 


"Mommy,  are 
Msan/fcrrif?" 


•  You  can  always  get  the  truth  from  a 
youngster.  Many  people  judge  your 
home  by  the  freshness  of  your  bath- 
room. That's  why  it's  important  to 
take  particular  care  in  cleaning  and 
disinfecting*. . .  especially  if  you  have 
youngsters  in  the  family.  Get  a  bottle 
of  Hexol  at  any  drug  counter  and 
make  it  a  habit  to  follow  these  . . . 

3  steps  to  bathroom  freshness 

1.  Put  a  little  Hexol  in  scrub 
water— clean  walls,  floor,  tiling. 

2.  Pour  a  little  in  the  toilet 
bowl  and  allow  to  remain  for 
a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the 
wash  cloth  when  wiping  bowls 
and  tubs. 

RESULT •  •  •  a  bathroom  that  is 
clean  and  smells  clean  because  Hexol  leaves 
a  delightful  odor. 


M  b  e  R     19  4  3 


57 


Why  your  dog 
is  a  fast  and 
furious  eater! 


^ 


& 


Nature  gave  the  dog  a  digestive  system 
suited  to  his  needs  in  the  wild  state.  For 
in  those  times,  dogs  hunted  in  packs  and 
so  had  to  gulp  their  food  quickly  and  in 
chunks  in  order  to  get  a  good  share  of 
the  choicest  pickings. 

This  system  of  fast  and  furious  eating 
survives  in  the  domesticated  dog  of  today. 
Food  that  enters  the  stomach  in  chunks 
or  solid  pieces  remains  there  long  enough 
to  permit  full  action  of  the  digestive  j  uices. 

This  fact  has  determined  the  size,  shape  and 
consistency  ofFriskies  Cubes  during  the  years 
in  which  it  has  undergone  constant  tests 
with  dogs  of  nearly  all  breeds  and  ages  at  the 
Albers  Research  Kennels,  Carnation  Farms. 


Each  Friskies  cube  contains  19  ingredients 
for  adequate  nutrition  .  .  .  each  furnishes 
adequate  amounts  of  needed  proteins, 
minerals  and  essential  vitamins.  Friskies 
is  clean,  convenient  to  feed;  easy  to 
store  and  handle.  Thrifty,  too  —  because 
there's  no  waste! 

FREE!  A  BRAND  NEW  BOOK!  Send  for  your 

copy  of  "How  to  Feed  and  Care  for  Your  Dog 
in  Wartime."  Simply  address:  Albers  Milling 
Company,  1054  Stuart  Building,  Seattle.Wash. 


NOVEMBER  BULBS 


II 


//  Planted  Now,  These 
Will  Give  Spring  Bloom 


Friskies  Cubes  comes  in  11  oz.  tubes, 
2  lb.  packages,  4%  lb.  and  50  lb.  bags. 


ulbs  are  the  quick,  easy  short-cut  to 
spring  color.  You  can  still  be  pretty  sure 
of  finding  a  good  supply  of  firm,  healthy 
bulbs  for  late  planting. 

EARLY  BLOOM 

Among  these  bulbs  you  will  find  daf- 
dodils,  Dutch  iris,  anemones,  and  ranun- 
culus competing  to  give  you  the  earliest 
bloom.  Some  of  our  favorite  Dutch  iris 
are  the  early  blooming  Wedgewood  Blue 
and  Early  Queen;  the  later  blooming 
Blue  Imperator;  and  the  slightly  later 
Golden  Glory.  The  D.  Haring  is  a  lovely 
midseason  white  Dutch  iris. 

Daffodils  provide  a  sequence  of  bloom, 
depending  on  the  choice  of  varieties.  You 
can  always  count  on  King  Alfred  to  show 
up  earlier  than  any  of  the  other 
trumpets,  while  Spring  Glory,  Olympia, 
and  Tresserve  follow  in  the  order  listed. 
If  you  enjoy  separate  colors  rather  than 
mixtures  in  your  anemone  beds,  choose 
one  of  these:  Blue  Poppy,  a  rich  violet 
blue:  His  Excellency  or  The  Governor, 
both  of  which  are  bright  scarlet;  or 
White  Poppy  with  a  light  green  center. 
Some  of  the  cheeriest  spring  color  is  pro- 
vided by  ranunculus.  They  may  be  had 
in  shades  of  brilliant  red,  golden  yellow, 
pale  pink,  deep  rose,  cream,  and  white. 

MID-SPRING  BLOOM 

The  main  bloom  of  tulips  will  closely 
follow  the  above  group.  Some  of  the 
best  in  color  range  for  general  bedding 
and  cutting  purposes  are  Clara  Butt,  a 
lovely  salmon  pink;  Mrs.  Moon,  one  of 
the  best  yellows;  The  Bishop,  clear 
violet;  Grenadier,  flaming  orange-scar- 
let; and  Miss  Blanche,  a  large  white. 
Any  of  these  planted  in  drifts  or  masses 
would  be  effective,  and  combinations  of 
harmonizing  or  contrasting  colors  would 
be  even  more  interesting. 

LATE  SPRING  BLOOM 

Sparaxis  are  interesting  South  African 
bulbs  which  enjoy  the  warmth  of  late 
spring  when  their  bright,  varicolored 
flowers  appear  on  straight  wiry  stems. 
These  bulbs  usually  are  available  in  mix- 
tures composed  mainly  of  gay  oranges, 
reds,  pink,  and  yellows,  with  contrasting 
color  in  the  throats. 
The  Flame  Freesia  (Tritonia  crocata)  is 
somewhat  similar  to  the  sparaxis  but 
has  a  longer  stem.  It  blooms  at  about 
the  same  time,  but  for  a  longer  period. 
Prince  of  Orange,  Salmon  King,  and 
I'ink  Princess  are  all  good  colors,  These 
bulbs  arc  easy  to  grow.  Plant  them  close 
together — about  I  inches  apart. 


Germain's 
Cabbage 


i 


FOR     FALL 

26  varieties  of  vegeta- 
bles can  be  planted 
this  Fall,  so  get  your 
Germain's  Seed  in 
now.  Only  the  finest 
seed  is  selected  for 
Germain's  packets, 
then  given  rigid  lab- 
oratory tests  for  pur- 
ity and  germination. 
25,000  such  tests  were 
made  last  year. 

AT  YOUR  GARDEN  SUPPLY  DEAI 
FREE-Planting  Guide  for  Fall 

SEEDS    Germinate!* 


BULBS 

CUT     FLOWER     PRICES     ARE     HI 

— SO   GROW   YOUR   OWN   AND    S> 

Dutch  Iris   Bulbs  bought  at  our  low  prices  will   pr 
cut  flowers  for  about  20c  a  dozen.  Ranunculus   Bulbs  r 
even  less  as  they  produce  8  to  10  flowers  per  bulb 
bulbs  are  likewise  most  reasonable. 


DUTCH  IRIS..  60  Wedgewood,    best    early    blue.. 

80   Yellow    Queen,    best   yellow... 

50  White  Excelsior,  pure   white.. 

60  Assorted,  very  choice  mixture.. 
RANUNCULUS  75  double  mixed  Tecolote Il 

60  double  mixed  Tecolote,  larger  but  B 

40  separate  colors,  yellow,  red,   pin 

orange  and  white 

.75  single   de  Caen   mixed 

60  single  de  Caen  mixed,  larger  bull 

50  double   St.    Brigid    mixed 

40  d'ble  St.  Brigid  mix'd,  larger  bu 
.20  Pink,  Blue  and  White,  separate. 

40  Prince   of    Orange 

40   Salmon    K ing 

40  rink    Princess 

40  Beautiful    .Mixture 


ANEMONES 


SCILLA  . 
TRITONIA 

(Similar  to 
Kreeslas ) 


'< 


KM 


Any   6   of   the   Above   Offers   $5    1 

Postpaid — add  2\y',   salts  tax  ™ll" 

ScUooaIX  Seed  Stow1 

1433    Broadway  Burlinyume,  (I 


Plant  Shrub: 

TO    ENCLOSE    YOUR    GARDEN 

PITT0SP0RUM      ElH.r  NI0IDES    -Fast     growing) 

with  yellow-green  crinkly  foliage 

PITT0SP0RUM    CRASSIF0LIUM      Me 

shrub  with' gray  foliage    Will  stand  strong  wind 
ESCALLONIA     R0CKI      Fast     glowing    shrub 

Mowers;  very  Wind  resistant 

MELALEUCA    ARMILLARIS— Fast    growing    tl 

with    licather-llke    foliage 

All   in  5  oil.  cans  for  immediate  planting 
These  are  a  few  of  the  many  varieties   to  select 
inn    sab's    \anl      Hue   In    labor   idiortage,    no   mill 
this    year.     WE    WELCOME     UIUII    8UNDAT 
CLOSED  WEDNESDAY. 


PETERS  &  WILSON  NURSER 


w 


El  Ccmine  Real  a  I  S.  P,  Depot 


Millbrao.  Co 
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SHOPPING  CEITER 


;/„  i)l,l.. i  ,„  Northern  (  ,ih\„ 


Berkeley.  Calif. 


"FIRST   AID"   FOR 

OOF  LEAKS 


HYDROSEAL 

<w     PABCOWEB 

BCO  HYDROSEAL  is  a  durable,  heavy, 
<esive  black  plastic.  Simply  spread  it  over 
I  around  crack  or  leak  and  "  bond"  with  a 
p  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet  "B" 

,THE  PARAFFINE  COMPANIES 
Inc. 
475  Brannan  Street 
0  J       San  Francisco  19,  California 


ELLA  STOPS  WATER  SEEPAGE ! 

ermanently— 

Waterproof 
l  for  .... 
zrete-Cement- 
Brick    Walls 

EVENTS   COSTLY  REPAIR  BILLS 

ELLA  stops  moisture,  dampness,  and  water 
jge  in  walls  of  basements,  showers,  swim- 
I  pools,  tunnels,  mines,  cisterns,  etc.,  due  to 
and  other  causes  .  .  .  renders  them  wafer  - 
'.  The  surface  becomes  smooth  and  uniform 
■nay  be  washed.  Becomes  harder  after  each 
ing.  NO  BLISTERING,  FLAKING,  OR  PEEL- 
AQUELLA  is  a  white  powder,  simply  add 
r  and  apply  with  a  brush.  8.4  lb.  bag 
is  1  gallon— costs  only  $3.60  prepaid, 
ir  sizes  available.    (DEALERS   WRITE.) 

WEATHER-GLAZE  CO. 
Distributors 

Polk    St.  San   Francisco,  Calif. 


I 
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SPOTS 

STAINS 

DIRT 

• 

Removed 

Quickly 

and  Easily 

from 

UPHOLSTERY  -  RUGS  -  DRAPES 

Dries  Rapidly 
Leaves  No  Ring 
Odorless 
Non- 
inflammable 
Freshens  Colors. 


FOR   PUBLIC   SERVICE 

.  .  and  the 

COMMON 
'CAUSE 


mvsTic 

fuom 
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At  Department,  Hardware,  Paint  and  Grocery  Stores 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 

"MERNER-BUILT" 


*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN  FRANCISCO 
Russ  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =   ECONOMY 


m 


HOLDS  8  FLATS 

It's  the  quick,  easy  way  to 
grow  Vegetables  and  Flowers  from  seeds. 
Ideal  protection  from  birds  and  insects.  Size 
4'6"x5'3".  Complete  with  glass  Quickly  as- 
sembled. Easily  moved.  FREE  FOLDER.  Larger 
greenhouses  also  available. 


New  Improved 

Woven -Wood 

Floor  Screens 

Lightweight,  durable, 
and  flexible.  Ideal 
wherever  a  partition 
is  needed.  Made  of 
%"  slats  loomed  to- 
gether with  strong, 
colorfuf  cord.  Beauti- 
ful natural  and  brown  colors.  From  3  to  10  ft.  high, 
7  ft.  wide.  30c  per  square  foot.  (Example — 5'x7'  costs 
$10.50.)  Makes  a  practical,  useful  Xmas  gift. 


535  Sutter  St.  DO.  0691 
San    Francisco,    2,    Calif. 


•  Folds  down  to 
only  4  inches 
thick  . . . 

•  Easily  stored  in 
minimum   space 

•  Official  size,  4- 
foot  diameter... 

•  Green  felt  play- 
ing surface  .  .  . 

•  8  nonspill,  non- 
tip  holders  for 
glasses  and  ash- 
trays . .  . 

•  Mahogany- 
stained,  alcohol- 
proof    finish  . 


A  clever  new  convenience  for 
card  players.  The  all-purpose 
portable  playtable  forsmall  apart- 
ment, den  or  recreation  room. 
New  improved  model.  Attrac- 
tively finished, substantially  made, 
sturdy  legs.  Nothing  to  loosen  or 
wear  out.  Now  custom  made — de- 
livery within  10  days.  Only  $34.50 
Express  collect.  Money  refunded 
if  not  pleased.  Makes  an  ideal  gift. 

HOME  GAME  CO.,  DEPT.  SM-2 
360  N.  Mich  iean  Ave.,  Chicago  t 


yiuui        uuini   .   .    .^   «uw  ii.iini,iiiKaiiniD.,i/iiiv 

pVEimHiNG  FOrTFUrT At"h0ME 
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Headquarters  for  game  room  equip- 
ment, accessories  for  the  home.  Un- 
usual games,  novelties,  barbecue  sup- 
plies, etc.  Write  for:  "Successful  Enter- 
taining At  Home."  It's  Free! 


«•£££'*  KILLS  MOLES 

MONEY  BACK  GUARANTEE 

No  Traps — No  Gas — No  Harm 
to  domestic  animals  or  birds. 
Force's  Mole  Killer  Pellets 
are  com  pounded  from  the 
mole'?  natural  food.  True  mole 
food  scent  attracts  and  will 
positively  destroy  large  num- 
bers of  moles. 

25c   Tor  35  pellet  package;  50c  for  75  pellet  package; 

$1  Tor  185  pellet  package;  at  your  garden  supply  dealer's. 

Wholesale  Distributers  SCHMIEDELL  &  CO..  227  Dovts 

Street,  San  Francisco  11,  Calif. 


II 
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KILLER 


Mail  that  "Run' 
to  Prudence 


Invisible  ■  Permanent  ■  Prompt 
HOSIERY  MENDING 
for 35c 

(for  any  repairable  hose) 

Your  stockings — rayon,  nylon  or 
silk — are  vital  to  victory.  Just 
put^  35c  in  toe  of  each  stock- 
ing with  a  run  .  .  .  slip  in 
an  envelope  and  mail. 
One  day  service  gener- 
ally. Satisfaction  guaran- 
teed or  money  refunded. 


The  PRUDENCE  SYSTEM 

310  RUSS  BIDG.,.!>AN  FRANCISCO  (4; CAllf.'    ' 


mber     1943 
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Gift  Roses 


A  gift  of  Armstrong  Eoses  at  Christmas 
time  provides  hundreds  of  lovely  fra- 
grant buds  and  bouquets  for  years  to 
come — a  source  of  long-lasting  pleasure 
to  the  recipient. 

Three    Choice    Gift    Roses 

Charlotte  Armstrong.  1941  All-America 
Rose.  No.  1  award  winner  throughout 
the  country.  Long,  streamlined,  spec- 
trum-red  buds.   $1.26  each,  3   for  $3.30 

Mme.  Chiang  Kai  Shek.  Top  1943  All- 
America  winner.  Glorious  great  chrome- 
yellow  buds.  $2.00  each,  3  for  $5.25 

Sweet  Sixteen.  Dainty  long  buds  in  pas- 
tel pink,  cream  and  salmon.  1944  nov- 
elty.   $1.60  each,  3  for  $3.76 

Special  Gift  Trio,  one  plant  of  each  va- 
riety named  above,  the  finest  roses  in 
the  country  today,  for  $4.25.  Order 
"Rose   Gift  Trio"   Offer  No.   119. 

Each  order  gift  wrapped  and  postpaid 
for  25c  per  order  additional.  Add  2%% 
sales  tax.  Shipment  made  after  Decem- 
ber 10. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(Address  all  mail  to  Ontario  office) 

12908  Magnolia  Blvd.,  No.  Hollywood 

4440   Sepulveda  Blvd.,  Culver  City 


Philadelphia  32,  Pa.  or  Clinton.  Iowa 
(If  west  of  Ohio,  write  to  Clinton) 

Q  Enclosed  Is  10c.   Send  5  Pkts.  Vegetable  Seeds. 

Name 


Address 

□  Send  Burpee's  Seed  Catalog  FREE. 


THE 


SWEETEST    of 
HYBRIDS 
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Burpee's  -faeti 

EGETABLES 

All  5  lOc-Packets  for  price  of 
one,  to  get  acquainted.  For 
your  Victory  Garden  post- 
paid—send dime  today. 
Leal  Lettuce-Grand  Rapids, 
Crisp,  tender  and  delicious. 
Tomato--Marglobe.       Large, 

round,  smooth,  rich  red.  Solid,  meaty,  of 
finest  flavor.  Beet- -Crosby's  Egyptian.  Very 
early,  top-shaped,  dark  red,  fine-grained, 
sweet.  Radish  —  Scarlet  Globe.  White  flesh, 
crisp  as  Ice,  juicy  and  delicious. 
Carrot-rhantenay.  Smooihsgfl 
orange,  sweet,  tender. 
Seed  Catalog  FREE. 


OLYMPIC  BERRY 

Easy    to    grow,    productive,    hardy. 

2  for  $1.00        Patented  Plant 

Supplied  only  by 
HALLACK     F.   GREIDER 

Olympic  Berry  Farm  Vashon,  Wash. 


HOLLY... 

The  Discriminating  Gift.  Consumer  goods  are  scarce; 
send  our  English  Holly,  every  spray  red  berried.  The  Home 
Decorating  Pack  <18"xl8"xfi")  Only  $2.75  ex.  prepaid. 
Chemically  dipped   to  ensure  lasting  qualities. 

THE      ACRES 

Rural  Route  2,  Oregon  City  Oregon 


DAHLIAS     .     .     .    GLADIOLUS 

Finest   varieties — Moderate   prices 
TREE  CATALOG.  Reserve  your  copy  now. 

m—*-  <  ahi    iALBACH 

646  Woodmont  Ave.         Berkeley  8.  Calif. 

PRIZE  RANUNCULUS 

c|)  KulbH  of  the  world's  finest  exhibition  strain,  noted  ry 
'"'   for  their  giant,  extremely  double  flowers  and  rich 
colors.  100  Bulbs,  $1.25;  Anemones,  Colored  Fretsias,  same 
price.  Bob  Anderson,  141Ji.Echo  Park  Av  ,  Los  Angeles  (26) 

60 


Burpee's  owwr 
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ALL 
COLORS 

A15c-pkt.  of  seeds  free,' 
[Burpee's  best  Giant  Dout 
/  Larkspur,  grownonBurpee'sFloracTale 
\  Farms — for  you  to  seehow  much  better 
)it  is  to  sow  in  the  fall.  Have  3-  to  4-ft. 
,  upright  flower-spikes  with  large  dou- 
ble flowers  in  a  wonderful  color  array 
— light  blue,  deep  blue,  lavender,  lilac, 
salmon,  pink,  red,  rose,  white,  mixed. 
To  have  biggest,  best  Lark- 
spurs next  spring,  plant  this 
kf  all;  need  no  special  care.Com- 
Rplete  directions  included  with 
"your  free  Packet.  Write  today 
— send  stamp  for  postage. 
Burpee's  Seed  Catalog  Free 

|W.  Atlee  Burpee  Co. 

Philadelphia   32,  Pa.   or  Clinton,   Iowa 


AZALEA  S 

INDICA  AND  KURUME  VARIETIES 

Indica  Azaleas  have  large  handsome  flowers;  the  Kurume 

is    heavily  covered  with  small    delicate   blooms.     Both 

come  in  beautiful  shades  of  red,  salmon,  pink,  and  white. 

In   6"   pots,   overage   plant   8    to    10   inches 

$1.50    each — plus    25c    postage 

3  or  More   Plants  Sent   Postpaid 


*9. 


343  West  Portal  Ave.    San  Francisco,  Calif.    0V.  4333 


3  DAFFODIL 

Champion! 

Brighten  your  Spring  Gar 
den  with  the  golden  am 
white  glory  of  these  rhre 
Daffodil  favorites. 

EMPEROR  -  Shapely  golden-yelloj 
fiowers  borne  on  tail  straight  stem! 
SPRING  GLORY  -  Finest  bi-cohj 
with  bold  canary  yellow  trumpet  » 
on  pure  while  petols. 

THE  PEARL -Large  double  flowers  of  perfe 
form,  deep  cream  centers,  shading  to  whi 
outer  petals. 

SPECIAL    OFFER  $10 

8  Large  No.  1  bulbs,  your  choice  I  »0 

(20  for  S2.00.  32  lor  $3.00) ....  '  »H 

wnirt  eon  new  /»«*  fAu  OAnptm  toe 


F.  LAG0MARSIFV 

AND  SONS  -  Box  IIIS-L  -  Sacramento,  C 


3" 


y^S  FALL  Planting 

OUR  1943  CATALOG  contains  one 
of  the  most  complete  collections  of 

i  Tulips  •  Daffodils 

and  other  bulbs  for  spring  gardens 
Oregon-grown,  top-size  bulbs, 
fresh  from  our  farms  will  pro- 
duce perfect  spring  flowers. 

Send  for  your  copy  today!  ILLisP/f?,? 


^t^    Rust-Resistant! 

Huge,  gorgeous,  2- to  3- ft. 

spikes,  the  3  best  colors, 

Crimson,  Yellow  and  Rose, 

all3  Pkts.  postpaid  for  1 0c! 
Burpee's  Snapdragon  Garden 
New  giant  flowers,  like  those  the    ^~zZ*&fl 
florist  grows— 8  lovely  colors, 
a  Packet  of  seeds  of  each,      $ 
All  8  Pkts.   (value  $2.05) 


Burpee's  Seed  Catalog  FREE 

Finest  Vegetablesand  Flowers, 
the  best  seeds  that  grow.  The 
leading  American  Seed  Catalog 


W.  ATLEE  BURPEE  CO. 

Philadelphia     32,    Pa.,     or     Clinton, 


CONLEYfcSeW^      Butterfly  Orch 


BOX    386D.    EUGENE.    OREGON 

"ORCHID"  IRIS 

An  exotic  Japanese  type  iris,  palest  pink  and 
lavender  to   deep   rose    and   blue. 

3  for  $1.00 

FREE— Reference   Catalog   for   Bulbs,   Vegetables 
and   Flowers 

CAMPBELL  SEED  STORE 

Dept.   S  PASADENA  1,  CALIF.  Since  1907 

PLANT    "CARTER'S    QUALITY" 

CAMELLIAS 

FOR    GORGEOUS   BLOOM 

From  early  October  to  late  May. 

Free!  Price  List  and  Specialist's  Simple  Qrowlng  Directions. 

CARTER'S   CAMELLIA   GARDENS 

"Camellias  Exclusively'' 

525  E.  Garvey  Ave.  Monterey  Park,  Calif. 


Epidendrum  O'Brlenlanum,  semi-hard 
ing  clusters  of  small  vermilion  florf 
last  for  days.  :>  healthy  rooted  plant 
in  moss,  $1.00  postpaid.  Send  for 
of  California  plants. 

MARSH'S  NURSERY 
150  N.   Lake  Ave.,   Pasadena   4,   C 
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KILLS  MICE 
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Great    demand    this    Fall    for    EBERHARDT 

GIANT  HYBRID  BLUEBERRIES 

Send  for  folder,   Eberhardt   Blueberry    Nurseries 
Rt.  7,  Box  598,  Olympia.  Wash. 


ANT  SYRUP- 


GET  RID  OF  M 

OLD  THArTKK  MOUSK-NOX 
to  mice  ,  .  .  They  like  it  .  .  .  fl 
your  dealer's  .  .  .  M'f'd  by  sj 
INDUSTHIKS  .  .  .  Seattle  B 


OIS  TRXPPE 

MOUSE  NOX  £ 


i 
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A  mn*mm  .1  IOHHION  ANt   COMIIOl     W.I-,  O..I.  C«U)wai» 

SOLD    ON    A    MONEY    BACK    GUARANTEE 

Dealers  Include:  J.  F.  HINK  &  SON.  Berkeley 

WYATT    HARDWARE,    Lincoln   and    Roseville 
PALACE  HARDWARE,  581  Market.  San  Francisco 

Write    for   Free    Circular   on    Ant    Habits    to— 

WALNUT  CREEK. 
CALIF. 


JOHNSON  ANT  CONTROL 


It  must   tear   YOU   i ecei 

tear  MYSELF  to  pieces  Thai  I 
nei  Itching  Irritation  sine  make 
dog  out  i>l  me.  Slapping  on  i 
ointments  won'l  help  lieeaii  le  | 
is  an  Inside  |oh  Impaired  ellra 
more  often  back  of  ll  nil.  ciium  ', 
ii  i  in. -i  ii  dog's  life  I'm  leading  The  nulckesl  « 
Immediate  relief    is   to  gel   mo  some  of 

Hunters  Dt>K  I'mnlris  these  linntlv  tablets  W 
iiii-k  stop  constant  scratching  Then  keen  tWi 
mi.  regularly  every  Baturdnv.  nluhl  foi  the  next  ft 

Also  pay  mure  attention  I V   diet  mi. I   mt   M 

before  you  know  ll  I'll  be  perking  and  nepnlnc  u 
again  sailing  thru  life  «■  1 1 1 •  |oy  wans  from  ml 
in. I  pel   simps  have   Ilex   Hunters   Dog   I 
only  25c  ...  if  vim  love  me  .   .  .  gel 

ir   unable    to   obtain 

J.  ll  I  l.ti  llll.s  &  CO 


locally,    send    SB*    Of 
.  Dnnt.  liOii.  Bingham 


»tO*lic 


HERE'S  THE  WAY  WE  WOK  AT  IT- 


x  job  IS  FLYING.    Up  here  every 
r  we  have  an  opportunity  to  see  the 
inges  occurring  on  the  ground,  lake 
Pacific  Coast,  for  instance. 
ivTien  United  Air  Lines  started  its 
vice  here  seventeen  years  ago,  we 
v  the  West  as  primarily   a   great 
ming,  mining  and  lumbering  area, 
w  we  see  it  growing  into  a  leading 
lustrial  empire. 
I  Iron  ore  and  coal  are  pouring  into 
I  w  steel  plants.  The  lumber  industry 
discovering  important  new  products, 
vers   are   unleashing   vital    electric 
wer.  New  plants  are  manufacturing 
-planes,  synthetic  rubber,  new  chem- 
ds,  new  plastics. 

In  this  developing  industrial  empire, 
r  transportation  is  becoming  increas- 


ingly important.  The  airplane,  through 
its  speed  and  flexibility,  can  further 
cut  travel  time  for  people,  merchandise 
and  mail. 

United  Air  Lines  is  shaping  plans  so 
that  the  airplane  plays  a  still  larger 
role  in  the  future  of  the  West.  The 
millions  United  has  already  invested 
to  provide  air  transportation  to  the 
cities  of  California,  Nevada,  Oregon 
Washington  and  British  Columbia  will 
be  augmented  with  many  more  millions 
in  the  post-war  period. 


Once  only  8  cities  on  the  West  Coast 
were  served  by  United.  Now  there _  are 
24  In  the  coming  Age  of  Flight  there 
will  be  many  more,  and  they  will  be 
brought  ever  closer  to  the  trade  cen- 
ters of  the  country  with  bigger,  faster 
Mainliners. 

Thus,  United  is  constantly  watching 
and  planning  -serving  you  in  this 
new  industrial  empire  We  hope  you 
will  look  at  it  as  proof  of  United  s  de- 
sire to  be  considered  a  partner  in  the 
progress  of  the  Pacific  Coast. 


UNITED  @  AIR   LIMES 

A   M.TNEK   .«   THE   P.OG.ESS   OF  THE   MC.EIC   COAST 
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ZoU.O    •    LongBeaen    .    Santa  Barbara    •  £~    \  ^ZZr,  B.  C.    .    *— .    •     "*.**.    •    *—- 
ed  Bluff   .    Medfonl   ■    Eu««"«    •    Salem    ■    Belhngham 


FAMOUS  WAR  POSTERS 


FAMOUS  WAR  POSTERS     Miniature  No. 41 
Original  poster  issued  by  War  Savinqi  Stoff. 


'\    I    Arlisl-  Robert  S.  Sloan   •   Fre 
0lbumi   ana     i    minjdturcs   a,    Helpful    Assoc 


Miniature  Reproductions  in  Full  Color 

FREE,  at 

ASSOCIATED  STATIONS 

JL)ynamic,  colorful  war  posters,  painted  by  the  greatest  artists 
of  our  time,  make  a  priceless  historical  record  of  World  War  II.  To 
give  these  posters  and  their  vital  messages  millions  of  additional 
circulation,  Associated  has  arranged  to  print  and  distribute  minia- 
ture, full-color  reproductions  of  fifty  of  the  most  f amous — including 
Norman  Rockwell's  celebrated  Four  Freedoms  —  free  of  charge  at 
Associated  Service  Stations.  Information  concerning  each  poster 
and  the  artist  who  painted  it  is  printed  at  the  bottom  of  each  mini- 
ature reproduction. 

FREE,  16-Page  Album 

"Your  nearby,  helpful  Associated  Dealer  now 
has  your  free  copies  of  the  first  two  of  these 
poster  miniatures,  and  will  have  two  more 
available  each  week,  as  they  are  printed.  He 
also  has  for  you  a  free,  16-page  Album  in 
which  to  keep  and  display  them,  attractively  printed  with  a  desig- 
nated space  for  each  of  the  fifty  posters  that  make  up  the  series. 

Start  Your  Collection  Now 

Your  completed  poster  collection  will  be  something 
you  will  treasure  always.  Start  it  now,  and  add  to 
it  each  week.  See  your  nearby,  helpful  Associated 
Dealer  and  obtain  your  Album  and  the  first  two 
posters  today.  Keep  up  your  collection,  and  show  it 
to  your  friends,  because  the  additional  circulation  thus  given  these 
posters'  vital  messages  is  a  genuine  contribution  to  the  war  effort. 
This  will  be  one  more  way  in  which  to  be  a  Citizen  Soldier. 


TIDE  WATER  ASSOCIATED  OIL  COMPANY 

Veedol  and  Tydol  Motor  Oils      •      Associated  Aviation  Ethyl  and 
Flying  A  Gasolines    •   Flsk  Tires   •  Aero  Batteries 


SUNSET 


Arizona  Christmas   "tree" — an  ocotii 

In  the  Southwest  some  of  the  veneratic 
held  for   the   fir,  the  pine,  and  holly 
Christmas  symbols  has  been  transfers 
to  the  majestic  saguaro,  and  deeor.it  in 
these  desert  giants  is  a  tradition  in  man 
Southwest  homes  and  business  firms.    Tt 
"tree"  may  be  40  to  50  feet  tall  and 
century  old,  but  the  favorite  for  Chris' 
mas  is  usually  the  10-  to  15-foot  saguar 
whose  fluted  columns  and  branching  air 
match  the  symmetry  of  the  candelabrunj 
On  the  tough  and  vicious  two-inch  thorn 
which  cover  the  Christmas-green,  rubber^ 
textured   skin    of    the    saguaro    are    him 
baubles,  candles,  filled  stockings,  and  pop 
corn  strings  and  tinsel.    The   result  is 
(■nation   as  bizarre  as  a  work  of  Dali-j 
but  a  Christmas  tree  in  spirit  I 
Not  all  Christmas  trees  are  saguaro.  Thi 
head-high,   thickly-branched   cholla  o: 
jumping  cactus  is  a  fine  foil  for  gauoj 
baublea. 

That  eccentric  the  prickly  pear  is  no  meat 
Christmas  tree  either.  One  large  ofie  aesl 

Phoenix,  28  feet  tall  with  some  8000   Hat 


I 


thorny,    bright    green    "ears,"    is,    wh 

strung    with    yards   of    tinsel    and    col.u. 
lights,  one  of  the  most  spectacular 
The  whip-like  ocotillo   (not   a  cactus  but|l 
resembling  otic),  the  yucca,  the  maguey,! 
and  the  Joshua  are  also   used.    The  selec-f 
tion    of    a    "tree"     is    dictated     solely     by 

what   is  growing  most   convenient   to  til 

front    door    (cacti    cannot    be    cut     for    in- 
terior   use    due    tO    St  rid     legal    and    'I 

pressure).      There    are    cacti     aplontj     oil 

the   range  but  of   baubles   the   cowboy! 
have   none.     Vet    a  Christmas   tree   thsf] 


! 


I   hnve,   as   witness   the  one  described 

...  .1  [..    Baron  of  Phoenix:  "It  was 

pal"   verde  on   Huperstition    Mountain. 

it  the  lonelv  cowboys  had  hung  seven 

bottles,    lour  empty   cigarette  car- 

il    1 1 < 1 1  < ■  \    and    very   dirty   socks, 

snicked    tortoise   shell,  the  cook's   rag- 

1  breeches,  one  old   discarded  boot,  a 

iken   bear  trap,  a   dead  skunk,  and  26 

itv    tin    cans!" 

IRISTMAS  OF  FORTY  THREE 

n    the   hall    with   cypress   strands 
Hade    k:iv    with    hawthorn    berries; 

the  door  with  I10II3    wreath 
For   festive  cheer  it  carries; 
irn  candles  on  t!  piece, 

incienl  Christmas  fable; 
id  ke.'|.  a  carol   in  your  heart 
While  making   laurel  cable; 
t   boughs  of  juniper  and  pine 

1  .line  ;i  u indow   l  ■ 
Inn    service   flag   supplies  the  star 
Of   liethlehem,  this  year. 

Jessii  Fisher 

HAIL,    LITTLE    TREE 

n  sure  that    I    shall   always  be 

Chanted  by  a   Christmas  tree: 

little   tree,   cool-tipped,    >.rene, 

f  living,  breathing,  forest  green, 
hose   branches  bear  amazing   fruit — 

ike    lollipops   and   things   that    toot; 
tree    whose   top   points   like   a   spire, 
here   little   paper  cherubs  choir, 
hose   shining   star   more    fair   than   day, 

ightens  the  Wise   Men   on   their  way. 

h,  little  tree,  shine  on  for  me; 

ive  every  day  in  memory; 

eep    lighted   in   my   heart  your  place — 

iail,  little   tree,  so  full   of  grace! 

Ada   F arris 

iver   photograph  by  Fred  Bond,   Los   Angeles,   Calif. 


Su>n*et 

TBI  PACIFIC   MONTHLY 

VOL.    91  -  No.   G 

Publisher,  L.  W.  LANE 
Editor,  WALTER  L.  DOTY 
Editors  :  Elsa  Uppman  (Garden) ,  Emily  Cbaae 
(  Foods)  ,  Helga  Iversen  (Travel ) ,  Barbara  Dorr 
(Editorial  Assistant) .  Associate  Editors  :E.  L. 
Reber  and  Norvell  Gillespie  (Garden),  Ellen 
Sheridan  (Good  Ideas),  Robert L.  Balzer  (Chefs 
of  the  West).  Art  Director:  Raymond  Wells. 

Subscription  rate — SI  per  year.  Until  further 
notice,  subscriptions  whether  new  or  renewal 
will  be  accepted  only  for  addresses  in  Cali- 
fornia, Washington,  Oregon,  Arizona,  Idaho, 
Nevada  and  Utah.  Subscriptions  now  going 
to  other  states,  possessions  and  countries  will 
be  served  only  to  present  date  of  expiration. 
Pacific  Central  Edition  entered  at  San  Fran- 
cisco Post  Office  as  second  class  mail  matter. 

Member  of  the  Audit  Bureau  of  Circulations. 
Not  responsible  for  accidents  to  unsolicited 
contributions.  Manuscripts  and  inquiries  will 
not  be  acknowledged  or  returned  unless  accom- 
panied by  a  self-addressed,  stamped  envelope. 
Published  monthly  by  Lane  Publishing  Co., 
576  Sacramento  St.,  San  Francisco  11,  Calif. 

Advertising  branch  offices  —  for  advertising 
business  only;  subscriptions  not  received — are 
as  follows:  NEW  YORK  17,  295  Madison 
Ave.;  DETROIT  2.  710  Stephenson  Bldg.; 
CHICAGO  2,  30  North  La  Salle  St.;  BOS- 
TON 8.  Old  South  Bldg. ;  LOS  ANGELES  13, 
426  So.   Hill  St. 

Printed  in  the  U.  S. A. 
Copyricht  1943  1Y  tbi  Lane  Publishinc  Co. 


On  Christmas,  as  every  day, 

we'll  ffkeep  'em  rolling 


J-HE  HEAVY,  URGENT  TRAINS  of  war  will  roll  as  usual  over  our  rails 
through  the  twenty-four  hours  of  December  25th. 

S.P.  engineers  and  firemen,  conductors,  dispatchers,  yardmen,  brake- 
men  —  thousands  of  men  and  women  of  the  many  score  crafts  required 
to  operate  the  West's  biggest  railroad  —  will  be  at  their  posts  of  duty. 

With  the  "tools"  of  our  trade  —  locomotives,  cars,  tracks  and  signals 
—  we  will  move  the  war  trains.  We  will  move  service  men  on  furlough 
and  members  of  their  families,  and  an  enormous  volume  of  food  and 
industrial  shipments. 

Yes,  the  people  of  our  railroad  will  be  hard  at  work  on  Christmas.  But 
for  us  this  Day  will  have  a  bright  and  special  meaning  ■ —  because  you 
folks  along  our  lines  have  made  the  Christmas  Spirit  so  real  to  us. 


SP 


The  friendly 
Southern  Pacific 


0    DO  N'T      PLAN      ON      TRAVELING      OVER      THE      HOLIDAYS  — 
LET    A     MAN     IN     UNIFORM     HAVE      YOVR      TRAIN     SEAT     OR      RERTH 


TWO 
GUESTS  A 


•7 


ONE 
PRICE 


7%*. 

MAYFLOWER 

HOTEL 

LOS        ANGELES 

In  the  center  of  downtown 
Los  Angeles. ..delightfully  quiet 
and  comfortable . . .  economical 
in  rates.  Whether  you  travel 
for  business  or  pleasure  .  .  . 
advance  reservations  are  urged 


All  OUTSIDE  ROOMS   •  All  WITH  BATH 
$2.75  to  $4.40 

No  Extra   Charge   for   2   to   a   Room 

COFFCI    SHOP,    GRIIL.   COCKTAIL   LOUNGE 
*      *      Garage  Adjoining      *      * 


I  ONE 

PRICE 

TWO 

GUESTS 


BUY  WAR  BONDS  AND  STAMPS 


RO/EVILLE 

DECORATIVE    ART    POTTERY 


"Magnolia" 

So  graceful  in  contour,  so  lovely  in  color, 
exquisite  Roseville  pottery  inspires  lasting 
joy  and  appreciation.  Select  now  from 
a  variety  of  charming  shapes  and  sites— 
at   department  stores   and   gift  shops. 


l*KB 


Stnd  tor  free   Majno/ia  folder 
ROSEVILLE   POTTERY,   INC. 
D«pt.   S- 1 23.   Zaneiville,    Ohio 
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map,  for  free  or  for  ten  dollars,  can 
be  your  ticket  to  priceless  advent  nre. Too 
synthetic?  Map  collectors  tell  us  that 
as  you  learn  to  read  maps  they  can 
bring  you  the  color,  the  sounds,  the 
smell,  the  life  of  the  lands  they  chart. 
So  choose  where  you  want  to  be.  Gel 
your  map.  Relax.  And  let  it  have  its 
way  with  you. 

WESTERN  COLOR 

You   can    sec   the  jewel-toned    grapes   in 

the  presses  when  looking  al  the  vividly 
colored*  and  entertaining  Wine  Map 
pictured  above.    (Actual  size,  8S  by  H 

*  All  maps  mentioned  are  in  color  unlets 
otherwise  stated, 


inches.)    This  pictorial  history  of 
fornia's  wine  industry  is  free  on  reqj 

from  the  Wine  Advisory  Hoard,  85 
ond  St.,  San  Francisco  5. 

WESTERN  HISTOR1 
The  old  trails  of  Conquistadores 
Padres  have  not  been  losl  in  the  SoJ 
west,    The  Map  of  Exploration  M 
S/xtiii.t/i  Southwest    (28  by    18  inel 

is  excellent   pre  travel  training.     It   e| 

.r><)  cents  from  Westways,  1601  So. 
ueroa  St  .  Los  Angeles  0 1. 

A  colorful  chapter  in  the  life  of  the 
is   beautifully    retraced    in    the   .'t 
square  Map  <»/  the  Pony  Express  Rj 


e  I860's.    Background  is  blue;  the 
arc  white.  Cost:  s:i  (postal  money 
Requested)  from  (i.  F.  Harrington, 
ral  Realty  Bldg.,  Oakland  6. 


WESTERN  WONDER 

Jo  Mora's  Map  of  Yosemite  (20  by  30 
inches,  25  (ruts)  will  bring  you  a  fresh 
new  interpretation  of  this  great  national 
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GUARDIANS  OF  GOODS 

...for  soldiers  and  civilians 

In  Lyon's  twenty-four  Califor- 
nia warehouses,  Lyon  men  are 
guarding  the  treasured  posses- 
sions of  thousands  of  civilians, 
war  workers  and  members  of 
our  armed  forces  . . .  protecting 
and  preserving  them  for  the 
duration,  or  as  long  as  it  may 
be  found  necessary. 

If  you  are  planning  to  move 
or  store,  you'll  find  the  Friendly 
Lyon  door-to-door  service"tops" 
in  every  respect.  Lyon  men  are 
efficient,  courteous  and  sincere. 
They'll  make  your  moving  or 
storing  problems  their  prob- 
lems. They'll  handle  your  goods 
with  the  same  loving  care  as 
you  would  yourself. 

For  complete  moving  and  stor- 
ing information,  phone  your 
nearest  Friendly  Lyon  office. 

FOR  SECURITY...  BUY  WAR  BONDS 
...LET  LYON  GUARD  YOUR  GOODS 


. ..  Call    Your 
Friendly  Lyon 


VAN  &  STORAGE  CO. 

COAST-TO-COAfT-OI    ACKOSJ   THI   STRUT 


HOME  for  CHRISTMAS 

This  is  the  season  when  hearts  yearn  for  home. 
Our  buses  are  filled  with  eager  voyagers  bound  for 
family  firesides. 

Greyhound's  wartime  job  is  largely  military. 
Many  buses  have  been  diverted  to  service  for  train- 
ing camps,  military  bases  and  war  plants.  But  we're 
not  forgetting  the  traveling  public,  and  we  are  do- 
ing our  best  to  meet  your  travel  needs.  Your  con- 
tinued help  will  aid  us  in  providing  service  for  all 
who  must  travel.  Thank  you  for  your  cooperation. 


GREYHOUND 


*»»&1Mff"ftt 


•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.    .     .     when    copper's    available. 

MITALTIXTILI  CORPORATION  Orange,N.J.,U.S.  A. 


MAKE  HANGING  A  PLEASURE 


MOORE 

PUSH-PINS 
PUSH-LESS    HANGERS 


for  pictures,   mirrors,   wall   decorations.    At  neigh* 
borhood  stationery  and  hardware  stores. 

MOORE  POSH-PIN  CO.,  PHILA.,  PA. 


THE  DINNER  MENUGRAPH 

Plans  Nutritionally  Correct  Meals 
Tliis  clever  little  meal-planner  is  color-printed 
mi  M  bandy  revolving  dial  that  fits  rii/ht  into 
your  purse.  Lists  a  wide  variety  of  easily  se- 
lected UK-mis  .  .  .  scientifically  planned  by 
Marguerite  G.  Mallon,  Ph.  I).,  <>f  University 
ol  California,  Los  Angeles,  to  give  adequate 
nutrition  providing  normal  mineral  and  vita- 
min requirement. 

Take  THE  MENUGRAPH  along  when  you 
go  marketing  .  .  ,  jtisi  twist  the  dial  '"  find  a 
perfectly  planned  meal.  You'll  charm  your 
guests  .  ,  .  delight  your  family  .  ,  with  meals 
planned  by  the  MENUGRAPH.  Every  house- 
wife   sli.iulil    have   one      Onlv    $1.00   postpaid. 

Order  Now!  THE  BALLY  CO.,  P.O.  Ho\  770. 
Beverly   Hills,  Calif. 


park.  From  Yosemite  Park  &  Curry  Co., 
39  Geary  St.,  San  Francisco  8. 

AMERICA 

Latest  addition  to  the  famous  Covarpub- 
ias  map  collection  is  the  lavishly  colored 
Covarrubias  America  (a  part  of  which  i 
is  illustrated  on  the  preceding  page) 
which  presents  America  in  amazing  de- 
tail and  accuracy.  It  is  36  by  25  inches,^ 
mounted  on  1/5-inch  plyboard,  with  a  " 
hand  varnish  finish.  Cost:  $10  un- 
framed,  shipped  flat.  If  your  local  sta 
tionery  store  doesn't  have  this  map,  it! 
may  be  ordered  direct  from  the  Asso- 
ciated American  Artists,  711  Fifth  Ave.,' 
New  York  22. 

While  the  Covarrubias  map  portrays 
America  today,  the  Map  of  America's 
Making  (22  by  30  inches,  75  cents)  is, 
historical  in  effect.  From  R.  R.  Bowker 
Co.,  62  West  45th  St.,  New  York. 
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EUROPE-SOUTH  AMERICA 

Map  Studies  in  European  History,  an 
attractive  decorative  map,  is  also  inter 
esting  background  to  anyone  studying 
the  European  theater  of  war.  (Cost, 
$1.25.)  From  Houghton  Mifflin  Co.,  2 
Park  St.,  Boston. 

A  good  companion  piece  is  the  17-  by 
22-inch,  6-color  War  Map  (panorama 
of  the  present  day  European  theater) 
issued  by  Colortext  Publications,  Inc.,  " 
646  No.  Michigan  Ave.,  Chicago  11.  ! 
Cost:  $1. 

Colorful  maps  highlighting  the  history  [K 
of  countries  in  and  near  the  European 
theater  of  war  are  also  available  from  ■ 
Colortext    Publications.    For   35   cents 
each:  Spain,  England,  Scotland,  Ireland; 
for  50    cents   each:    Fiance,  Germany 
Italy.   All  are  18%  by  17  inches  in  size 
The  beautifully  decorative  Picture  Map 

.  H'  i' 

of  France  and  Picture  Map  of  Spain   (22  ,' 

by  80  inches)  arc  also  available  for  75 
cents  each  from  R.  II.  Bowker  Co.,  ad 
dress  above. 

The    R.   R.   Bowker  Co.   Map   of   tlu 
Americas    (22%    by  31    inches,  $2) 
informative  as  well  as  decorative,  in- 
cluding information  on  the  history,  geojj 
raphy,  and  legends  of   the  21   countrio 

of  the  Pan  American  Union. 

Famed  map  artist  Finest  Dudley  Chase 

has  turned  his  brush  to  a  Map  of  South 

America    (22    by    29    inches,   $1)     whirl 
may    be  ordered   direct    from   the  artisj 
at    1000   Washington   St.,    Boston.    (M 
Chase    also    has    a    large    assortment    of 

other  decorative  maps  ranging  in  price 
from  50  cents  to  $2.50.) 


HAWAII 

'The  color  of  the  Islands  has  inspire 

many  an  artist   lo  Bet   it  forth  on  maps 
One  of   the    oicesl    Mich    maps    we   knowj 
Of    is    the    18-    by    81   inch     Map   of    thtl 

Hawaiian   Island*,     [t'l   free    (plus   Mil 
cents  for  postage)    from  the  Hawaiian 


]>h. 
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Beapple  Co..  215  Market  St..  San 
Bncisco  6  In  a  different  vein,  with 
mil  on  humor,  is  the  gay  Cartograph 
all  Map  of  Hawaii  (15  by  20  inches, 
cents)  which  may  l>e  ordered  from 
•  Hawaiian  Service.  P.  O.  Box  2835. 
moluln  .'!.  Hawaii.  I"    S.  A. 

FOR  BOOKWORMS 

•re  are  two  fine  gift  maps  for  friends 
lose  hobby  is  literature — the  Ameri- 
n  Literature  Chart  (  H  by  28  inches)  . 
A  the  English  Literature  Chart  (27  by 
inches).  Both  are  spotted  withscenes 

historic  and  literary  importance, 
umbnail  sketches  of  authors,  scenes, 
d  characters  from  their  writings,  etc. 
>th  maps  an-  about  $1.50  and  up.  de- 
nding  on  finish.  If  not  available  at 
ur  local  stationery  shop,  they  may  be 
dered  from  Rand  McNally  Co.,  559 
feflion  St  ..  San  Francisco  5. 

the  same  category  is  the  R.  R.  Bow- 
r  Co.  (address  above)  BookloveTS 
np  of  America  —  22  by  30  inches. 
iced  at  75  cents. 

HOBBYISTS  AND  SPORTSMEN 
>r  people  with  a  practical  interest  in 
trses,  the  Horse  Map  of  the  World 
;i  by  20  inches,  about  $12.50)  is  worth 
iting.  The  map  is  done  in  full  color, 
id  contains  illustrations  of  2(i  popular 
eeds.  It  indicates  the  origin  of  breeds 
e  world  over.  The  Dog  Map  oj  the 
hrld  (31  by  20  inches,  $2.50  and  up, 
•pending  on  finish)  contains  the  same 
pe  of  information  as  does  the  horse 
a]>:  shows  66  breeds.  (Section  of  the 
og  Map  is  illustrated  on  page  5.)  The 
'ap  of  Salt  Water  Game  Fish  of  North 
merica  (25  by  33  inches;  price,  $10 
id  up,  depending  on  finish)  illustrates 
J  varieties  and  defines  the  coastal 
inge  of  each.  All  are  available  from 
L.  Smith  Co.,  1603  Sansom  St.,  Phila- 
iphia  3. 

FOR  CHILDREN 

:  you  are  puzzling  about  a  gift  for  a 
nail  child,  the  Mother  Goose  Map  in 
ill  color  is  a  good  choice.  The  cost  is 
5  cents  from  Susan  Holton,  39  East 
Oth  St.,  New  York  City. 


fig&g& 


GAMES 

^avel  games  are  more  than  fun.  You 
hove  markers  over  a  map  and  race  your 
riends  to  Singapore,  or  roll  dice  and 
lig  for  buried  loot.  You  don't  get  out 
•f  your  living  room,  of  course,  but  with 
he  games  described  below  you  can  cir- 
le  the  globe  and  learn  a  lot  about  it. 
jowell  Thomas'  World  Cruise  (for  as 
nany  as  6  players)  has  a  good  balance 
)f  sheer  fun,  suspense,  and  education. 
The  game  is  played  on  a  map  of  the 


Atnerh 


**  **fi  Cm»ent*to, 

LOWELL 
THOMAS 

On  the  Air  Nightly 
Monday  through  Friday 

9:30 

•o  report  the  " 

?."         the  nation's  No    ,°    Cailfo«»a  proud] 
1  nomas.  For  thp  fi       V  •  l  Con"nentatnr    r  Y 

lessor  Jur'  J?Ctur«>  iournzlZ  lth,?»°'U- 


?~  •*  hro^sTti  iOUrna,ist'  ««  °^t: 

£. oi  ^  ^iyZ^2Trtine  *-5S 

3i  rCVXe-  °f  history  wh  Jetr35  ^^ 
Por,lond  Kw  h,ie  "happens 

Wenatchee  KPQ       '° f,'e-T«oma  KVI  -  cDa. 
S«"  Fra„ci$co  Kgo  Sa"°me"*«>  "FBK  -  S^"'  KG* 
»-k.r«fi.W  KERM       ,FreSno-V-a»ia  KTICC      ,"  *W° 
«•"*  Bcrbo"aERKNT-/-  A„9e/es  KECK;KC-«-oKOH 
San  r*:«-  _    . 
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-DON'T  WASTE  IT! 


Electricity  is  vital  to  war  production.  Use  it 
carefully  and  without  waste.  Check  this  light- 
saving  list  today: 

Keep  lamp  bulbs  and 
reflector  bowls  clean. 
Wash  them  frequently 
with  soap  and  water. 
Dust  can  deprive  you 
of  as  much  as  half  your 
light. 

Use  light  or  white-lined 
lamp  shades.  White  re- 
flects almost  all  light 
falling  on  it.  White 
shades  can  as  much  as 
double  the  light. 

Share  the  light  —  as 
well  as  the  ride.  Group 
your  furniture,  and 
then  place  each  lamp 
to  serve  as  many  per- 
sons as  possible. 

For  additional  wartime  suggestions,  send  for  the  free  booklet  offered  below. 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


Northern  California 
Electrical  Bureau, 

1850    Market    St.,    Dept.    A-1248, 

San  Francisco  3,   California. 

Please  send  me  your  free  book- 
let, "Lighting  for  the  Home 
Front." 

Name 

Street 

Olty    State 


world,  and  the  object  is  to  complete  a 
journey  around  the  globe.  Intervening 
hazards  and  bonuses  enliven  the  gamej 
In  addition  to  travelers'  cheques  with! 
which  to  buy  transportation,  pay  fines 
etc.,  there  are  not-too-easy  questions  am 
answers  to  add  interest.  Questions  and 
answers  are  issued  in  two  booklets — ond 
for  "globe  trotters"  or  adults,  and  one 
for  young  people.  Cost:  About  $4.50. 
Pirates  and  Travelers,  for  2,  3,  or  4  per- 
sons, is  played  on  a  colored  map  of  the 
world,  highlighting  famous  cities  ana 
areas.  Wooden  markers  represent  trav- 
elers or  pirates;  cards  from  which  th 
player  chooses  indicate  destinations,  and 
a  spinner  indicates  number  of  moves. 
There  are,  of  course,  the  usual  hazards 
of  shipwreck,  typhoons,  etc.  to  offer 
setbacks.  Cost:  About  $1.25. 
El  Dorado,  A  Game  of  the  World's  Hid- 
den Treasures  offers  plenty  of  excite- 
ment for  2  to  6  players.  By  the  throw  of 
a  dice  the  player  moves  to  certain  des- 
ignated spots  on  the  board  where  treas- 
ures are  known  to  have  been  hidden  or 
lost.  After  the  "purchase"  of  certain 
equipment  with  which  to  recover  each 
treasure,  he  eventually  returns  to  the 
starting  point — the  winner  being  the  one 
with  the  most  treasure.  Included  with 
the  game  is  an  interesting  booklet  giv- 
ing brief  descriptions  of  the  treasures 
mentioned  on  the  board — all  of  which 
are  actual  lost  treasures  recorded  in 
history.  Cost:  About  $5. 
The  Game  of  United  States  Geography 
is  a  question  and  answer  card  game  for  8 
to  12  persons,  with  questions  such  as 
"Name  three  extinct  volcanos  in  West- 
ern United  States,"  and  "How  many 
miles  is  it  across  the  United  States,"  to 
keep  you  on  your  toes.  Cost:  About 
25  cents. 

The  Puzzle  Map  of  the  United  States  is 
a  full  color  jig  saw  map  of  this  country, 
with  a  map  of  the  world  on  the  reverse 
side.  Cost:  About  $1.25.  The  World 
Map  Jig  Saw  Puzzle  of  100  pieces  in  full 
color  also  gives  the  latest  population 
statistics,  ship  and  air  distances,  and 
major  air  and  naval  bases.  Cost:  About 
$1. 

Map-Peeno,  designed  on  the  principle  of 
Keeno,  is  played  with  colored  map  cards 
and  discs  to  be  placed  on  the  proper 
city  or  port.  The  first  one  to  fill  his  card 
wins.  I T f >  to  !)  players  can  use  the  game. 
Cost:    About   $1. 

Top-Ography,  fine  for  children  learning 
their  I'.  S.  geography,  can  be  played  by 
2  to  (i  players.  With  a  spinner,  sand 
timer,    pegs,   and    a    board    map    of   the 

1 1.  S.  perforated  with  small  holes,  thJ 

object  is  to  peg  in  as  many  places  starts 
ing  with  the  initial  indicated  on  the 
spinner  in  the  time  allotted.  Cost: 
About  $^'.r>. 

'I'lie  above  games  are  available  at  most 
department  stores  or  stationery  shops. 


Helping  'In  tire  maker:  Pictured  here  is  a  laboratory  model  of  the  new  Westinghouse-developed  "mass  spectro- 
in.  ti  r,"  ,in  ,1,1, ipt.it ion  ot  which  analyzes  gases  with  incredible  swiftness  and  accuracy.  Right  now,  one  of  the  most 
important  of  its  many  uses  is  speeding  up  tremendously  a  step  in  the  making  of  synthetic  rubber. 


Westinghouse  research  accepts  every  wartime  challenge  . . » 

Under  the  spur  of  war,  Westinghouse  research  is  delving  into  numberless  mysteries,  not  only 
in  the  vast  field  of  electricity  and  electronics,  but  also  in  chemistry,  physics,  metallurgy, 
plastics.  And  as  a  result,  out  of  the  great  Westinghouse  laboratories  has  come  a  steady 
stream  of  new  war  products,  and  new  and  better  ways  of  making  old  ones. 


Westinghouse  research  develops  new  talent 
for  America  . . , 

To  Westinghouse,  each  year,  come  several  hundred  bud- 
ding scientists  and  engineers — to  work,  to  learn,  to  blaze 
new  trails  in  electrical  research.  And  each  year,  through 
more  than  100  Westinghouse  scholarships,  young  men 
enter  America's  engineering  colleges  to  develop  the  native 
skill  and  talent  that  have  made  America  great  and  will 
make  it  greater. 


Westinghouse  research  promises  new 
wonders  for  peace  . . . 


You  have  heard  much  talk  of  the  marvels  science  will 
offer  you  after  the  War.  Well,  there  will  be  marvels  — 
plenty  of  them — and  Westinghouse  research  is  work- 
ing to  contribute  its  full  share.  But  we  will  never  lose 
sight  of  what  we  consider  our  first  duty:  seeing  that, 
beyond  all  question,  each  Westinghouse  product,  old 
or  new,  is  the  very  finest  of  its  kind.  Westinghouse 
Electric  &  Manufacturing  Co.,  Pittsburgh,  Pennsyl- 
vania. Plants  in  25  cities,  offices  everywhere. 


Sunset 
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We   Rediscover   Christmas 


w, 


e  heaped  the  day  high  with  our  glit- 
tering tinsel  customs,  with  trappings 
more  splendid  than  the  Jones  family 
had  the  wit  to  imagine!  We,  who  began 
our  Christmases  with  a  teddy  bear — or 
an  orange  and  hard  candy  in  a  knobby 
stocking — came  to  think  the  day  meant 
perfumes  and  furs  and  smart  brittle  ac- 
cessories and  rich  shimmery  stuffs,  all 
wrapped  in  cellophane.  We  charged  the 
cool  still  air  of  night  with  our  worried 
noisy  merrymaking.  It  took  a  war  to 
turn  the  tale  around. 
This  year  our  gifts  will  be  homely  things 
— a  pot  of  honeyed  pears,  a  green  slip 
from  our  garden.  Our  dollars  will  have 
other  work  to  do.  Our  parties  will  be 
smaller,  closer,  warmer-hearted.  And 
again  Christmas  will  be  a  matter  for  the 
heart  and  not  the  eye  . .  . 
It's  the  year  when  we'll  remember  all 
the  old  tricks — the  stocking  dolls  and 
the  soft  yarn-scrap  balls  and  little  red 
wagons  we  make  ourselves.  It's  the 
year  when  gifts  from  the  kitchen  will 
seem  downright  glamorous,  and  when 
green  sprays  from  a  nearby  hill  will  be 
newly  dear  to  our  hearts.  Here  is  a 
checklist  of  ideas  we've  seen.  Look  also 
in  the  back  of  the  book  for  recipes  and 
wrapping  ideas  and  tree  trimmings  and 
tiny  puffs  of  Christmas  spirit!  (Look, 
too,  in  old  Sunsets,  if  you've  stored  them 
away,  for  in  other  years  we  have  told  of 
many  gifts  you  can  make  yourself.) 

TOY  DEPARTMENT 

Start  with  three  cigar  boxes.  Clean  them 
up,  paint  them  red,  yellow,  and  blue  re- 
spectively,' Intel)  them  together  with 
small  rope,  and  you  have  a  train  for 
blocks  the  toddler  can  pull  around. 
Five  or  six  large  buttons,  strung  like 
beads  on  a  piece  of  bright-colored  string, 
make  a  first-rate  rattle. 
We'll  remind  you  of  puppets  and  stuffed 
animals  and  wooden  pull  toys  and  ma- 
terials   I'm     playing    store    or    house     or 

dressmaker  or  Indian  or  .  .  .  Take 
storekeeping.  Save  small  cartons,  such 
as    those     from    individual    servings    of 

breakfast  food,  bouillon  cube  boxes,  etc. 
Open  carefully  when  removing  contents, 


then  fasten  covers  back  in  place  with 
scotch  tape  or  paste.  Add  shelves  and 
paint  to  a  wooden  box  to  display  the 
stock.  And  make  a  small  "ration  book" 
to  go  with  the  collection  of  grocery  items. 
The  plump  snowman  (with  his  drinking 
cup  hat)  and  the  round  red  apple  (see 
photo)  are  made  in  much  the  same  way. 
Start  with  a  bulky  object,  such  as  a  top 
or  a  small  ball  of  string.  Cover  the  end 
of  top  with  cotton  to  make  it  round.  Cut 
crepe  paper  in  one-inch  strips.  Wrap 
around  center  gift.  Every  now  and  then 
put  another  gift  in.  If  article  makes  the 
ball  bulgy  on  one  side,  wrap  in  another 
direction  until  it  is  round  again.  Be 
sure  to  pull  the  paper  very  tight.  When 
ball  is  large  enough,  fasten  end  securely 
and  add  leaves  or  face  of  colored  paper. 
(For  an  older  person,  small  gifts  like 
lipsticks,  seeds,  miniatures,  etc.  could 
be  used.) 

KITCHEN  GIFTS 

If  you're  making  all  of  your  gifts  in  the 
kitchen  this  year,  it's  all  right  with  us. 
and  we  know  it  will  be  better  than  all 


right  with  the  lucky  ones  who  recei 

them. 

Snowflakes  cut  from  paper  doilies  a 

sparkle  to  a  glass  jar  filled  with  cooki 

And  the  story  of  the  gingerbread  b  f 


ft  :' 


comes  to  life  for  a  child  if  you  bakj 
husky    spicy   fellow   to   accompany 
gift.    If  you're  all  thumbs  with  a  fr 
ing  tube,  cut  his   trimmings    from 
ored   paper  and   fasten    them  on  w 
sugar  syrup. 

Red   berries  and  twigs  of  evergreen 
cent  the  tempting  gift  of  six  small  ph  » 


PHOTOS  BY  KARL  OBI 


Soft  yellows,  greens,  and  blues  predominate  in  this  oriche.  Figures  <//<•  cut  from  c/L 
boa  wood  with  a  coping  saw,  then  painted.   Little  blocks  <»/  wood  Imlil  thrm  err 
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dings    They  are  prepared  in  custard 

sand  parked  in  the  win-  rack  which 
m  u  iili  the  cups. 


riii'  rly  version  of  the  same  idea  is  a 
i-looking  casserole  with  a  fruit  cake 
ed  right  in  i(.  Individual  cakes  can 
>aked  in  custard  cups,  or  fill  the  cups 
l  cranberry  .sauce. 

re  are  glass  and  pottery  bread  pans, 
ly  to  be  filled  with  a  tender  loaf  of 
lucid,  orange  bread,  oatmeal  bread 
■  hat  you  will  to  enhance  the  gift! 
pecial  large  fruit-and-nut-and-spi< :e- 
fl  coffee  cake  is  planned  for  some- 
's Christinas  breakfast.  (Present  it 
1  pottery  chop  plate.)  So  is  maple 
ip  a  worthy  gift. 

ozen  eggs,  in  a  gayly  decorated  box, 
Id  be  accompanied  by  your  best  ome- 
recipe.  The  square  one  at  left  is 
^rcd  with  white  shelf  paper.  The  hen 
rooster  are  cut  from  colored  paper 


pasted  on.  The  long  box  is  painted 
te  with  poster  paint;  the  row  of 
iks  is  painted  on  in  yellow. 


We  remind  you  of  herbs  you  grew  and 
dried  and  carefully  packed;  home-can- 
ned foods  if  you  have  a  surplus  (fruit- 
shaped  wooden  curtain  pulls  serve  both 
as  package  trimming  and  as  identifica- 
tion) .  Mincemeat.  Catsup.  Chili  sauce. 
Tomato  or  apple  chutney.  Relishes. 
Vinegars  with  the  fragrance  of  tarragon 
or  other  herbs.  A  basket  of  home-grown 
vegetables.  A  huge  winter  squash  tied 
with  a  big  red  ribbon.  Popcorn  balls 
and  candied  apples  on  a  stick.  Freshly 
roasted  salted  or  sugared  nuts.  A  box 
of  oranges  or  lemons  or  apples.  Not  for- 
get ting  potted  cheese  if  you  have  any 
points  to  spare. 

Because  they're  almost  bromides,  don't 
overlook  aprons,  especially  those  de- 
signed for  heavy  duty.  A  butcher's  type 
model  of  sturdy  denim,  with  appliques 
of  fruits  or  vegetables,  is  good  for  home 
morale. 

FOR  GARDENERS 


ffSS 
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J 
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Useful,  simple-to-make  gifts  for  a  gar- 
dener are  the  flat  carry-all  and  the 
bench  above.  Add  the  simple  handle  to 
the  flat  and  stain  green.  For  the  bench, 
turn  a  wooden  box  so  the  bottom  be- 
comes the  top.  Screw  sides  of  heavy 
wood  to  the  box  from  the  inside.  For 
extra  strength,  add  another  top.  Stain 
green.  Any  size  box  can  be  used. 
Illustrated  plant  stakes  for  a  gardener 
are  made  of  scraps  of  wood.  Cut  out  the 


top  parts  with  coping  saw,  fasten  to 
sturdy  stakes,  and  stain;  then  tack  on 
seed  envelopes,  and  give  the  whole  thing 
a  coat  of  varnish. 


JAMES  A.    LAWRENCE   PHOTO 


ALL  THROUGH  THE   HOUSE 

Trees  and  wreaths  may  not  be  abund- 
ant this  year,  but  your  house  can  still 
feel  like  Christmas  and  look  it. 

As  a  substitute  for  a  tree,  and  a  place 
to  pile  gifts,  push  your  largest  coffee 
table  against  a  wall  decorated  with  gar- 
lands of  greenery.  Put  a  row  of  candles 
at  the  back  of  the  table,  or  a  row  of 
poinsettias  in  pots.  Gifts  go  in  front  and 
may  spill  over  on  the  floor.  The  table 
may  be  slip-covered  with  silver  paper  if 
you  wish.  You  could  instead  devise  a 
flat  tree  of  branches  fastened  to  the  wall, 
seeming  to  grow  from  a  tub  of  colored 
cardboard. 

Or  make  a  trellis  in  any  desired  size  in 
the  shape  of  a  Christmas  tree,  and  use 
it  in  training  a  large  pot  of  ivy  or  philo- 
dendron  into  the  likeness  of  a  tree. 

If  you  have  wall  brackets  filled  with 
plants,  add  a  red  candle  to  each  one  for 
Christmas. 

Last  notes:  Holly  for  your  buttonhole, 
a  smile  in  your  eye,  and  hope  in  your 
heart! 


sten  your  Christmas  cards  onto  streamers  of  red  satin  ribbon, 
d  greens,  berries,  and  candles,  and  you  have  a  festive  mantel 


Choose  between  a  snowman  and  an  apple  to  conceal  an  assort- 
ment of  tiny  gifts  for  small  fry  (Directions  for  making  above) 
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HOW   TO   GET   READY   FOB 


Plans  become   real  when  you  .start  to  put  them   on   your  ground,  when 
you   chart    the   lay   of    the   land   and   actually   plant    trees   and   shrubs 


No.  9  in  a  Series  of  Blueprints  of  Tomorrow 


By  Mario  Corbett 


[ere  the  architect  charts  many  things 
impatient  postwar  planner  can  do,  re- 
gardless of  wartime  building  restric- 
tions, to  bring  his  house  oj  tomorrow 
closer  to  reality. 

Here  is  Mario  Corbett's  letter: 

I  want  to  tell  you  about  a  family  I  shall 
call  the  Brownes.  (When  they  have  fin- 
ished their  project,  you  can  have  their 
real  name.) 

For  more  than  a  year  they've  talked 
about     their    postwar    home      They    did 

some  planning,  but  it  was  mostly  dream- 
ing, and  doodling  on  note  pads. 

A  few  months  ago  they  came  to  me  with 

the  Dews  that  they  had  found  a  way   to 


convert  dreams  into  action.  They  had 
found  and  boughl  the  land  for  their  new 
home.  It  was  two  acres  bordering  the 
Skyline  Boulevard,  down  San  Francis 
co's  Peninsula.  It  is  not  an  unusual  site. 
It  might  have  been  along  any  country 
road  not  far  from  any  city  in  the  West. 
Their  choice  of  location  was  influenced 
by  the  belief  that  improved  postwar 
transportation  would  make  country  liv- 
ing practical, and  by  their  two  boys  who 
were  thinking  of  trout  streams,  the  hunt- 
ing Season,  and  outdoor  b;i  rbecnes. 
They  saw   I  he   site   first   just    as  you    see 

ii  her* — a  wide,  empty  slope  of  field, 
cut  by  an  irregular  ravine,  looking  south 
tothesea.  Theydecided  it  was  the. stuff 
for  dreams  to  work  on,  and  they  went  to 


work  the  very  next  Sunday  with  not  hi 
more  complicated  than  a  picnic  lunch 
pocket  level,  and  a  measuring  tape 

the  end  of  thai  day  the  land  was  tr;n 
lated  to  black  and  white;  they  h.id 
chart,  they  knew  the  levels  and  t 
slopes,    they    had    located    the    sprint 


\ 
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From  thai  point  on  the  Brownrs  startP 
doodling  in  earnest,   trying  thin- 

to  scale  on   the  chiirl  . 

m 


u 


OIJK  HOUSE  OF  TOMORROW 


w  become   real  when  you  orient   them  to  your  site.    All  important  rooms  of  the  house  open  to  the  south  for  sun  and  view 


day  picnics  became  serious  business 
more  exciting  fun  than  ever  before. 
:  first  thing  was  to  live  with  the  land, 
acquainted  with  it,  note  the  direc- 
of  the  winds,  study  from  every 
li  the  views  they  knew  they  would 
it  to  live  with  in  all  seasons.  When 
started  finally  to  plan  the  house  it- 
,  the  rooms  just  naturally  began  to 
tr  and  take  shape  out  of  the  kind  of 
the  Brownes  knew  they  would  want 
live  here;  they  had  thought  a  lot 
ut  that.   It  was  all  to  the  point. 


;  actual  building  must  wait,  but  that 
>ne  of  the  advantages.  We  feel  that 
re  are  many  details — linen  closets, 
"age  space,  kitchen  arrangements, 
gazine  and  book  cases — that  are  cer- 
l  to  profit  by  definite  inventories  and 
't  of  time  spent  thoughtfully  walking 
und  the  house  in  their  minds,  as  it 


were.  Meanwhile,  too,  the  materials  of 
which  the  house  is  to  be  built  and  the 
equipment  that  is  to  go  into  it  make 
every  new  article  on  the  subject  some- 
thing to  consider  seriously  since  these 
things  will  be  written  into  the  specifica- 
tions after  the  war  as  they  go  on  the 
market,  with  no  time  lost. 


But  the  important  thing  now  is  that 
there  is  a  definite  master  plan  which  in- 
tegrates house  and  garden  and  land.  And 
there  is  lots  of  work  to  do,  and  plenty 
of  time  in  which  to  do  it. 
The  very  first  project  on  the  schedule  is 
the  barbecue,  which  later,  as  you  can 
see,  becomes  a  part  of  the  house.  This 
is  important,  because  it  is  to  be  the  camp 
site  for  all  the  weekends  ahead,  and  the 
Brownes  and  their  friends  intend  to. 
work  on  good  provender  and  lots  of  fun, 
in  the  tradition  of  generations  of  West- 


erners who  long  ago  discovered  what  a 
good  way  it  is  to  get  things  done.  The 
proposed  road  has  to  be  cleared,  leveled, 
graded,  and  graveled.  The  terraces 
shown  on  the  plan  are  to  be  leveled,  and 
where  possible,  leaving  one  side  of  the 
house  free  for  the  equipment  of  future 
building  crews,  actually  laid  to  specifica- 
tions of  the  plan  in  redwood  slabs,  flag- 
stones, fieldstones,  or  brick.  Down  there 
on  the  south  slope  the  Brownes  will 
plant  an  orchard — apples,  figs,  peaches, 


apricots,  berries,  pears — which  may  be 
bearing  by  the  time  they  start  their  first 
year  in  the  new  house.  And  every  spring 
will  bring  them  a  sea  of  snowy  blossoms 
below  their  spacious  windows  because 
the  orchard  was  planned  that  way  as 
part  of  the  landscaping. 
Then  a  lathhouse  and  nursery  where 
shrubs  and  flowers  already  planned  for, 
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Plan  is  laid  out  to  allow  functional  and  acoustical  separation  for  four  areas — sleeping  area  separated  from  main    living  arei 
the  lanai;  living  area  separated  from,  the  play  area  by  masonry  fin  wall;  service  areas  grouped  in  separate  wing  with  adjoining 
inij  yard  and  kitchen  garden  separated  from  play  area  by  fin  wall;  living,   sleeping,  and   service  areas  can   he   entered  from 


inside;  the  house  and  close  around  it, 
get  a  good  lease  on  life,  and  need  only  to 

be  transplanted  when  the  house  is  fin- 
ished. This  is  the  best  insurance  we 
know  of  against  those  bare,  awkward 
first  years  which  most  home  owners 
know  so  well;  and  it.  should  effect  a  con- 
siderable saving  besides  in  the  landscap- 
ing costs.     Moreover,  for  the  gardening 

the  Brownes  expect  to  do,  a  lathhouse 


will   continue   to   be   a    useful    item    long 
after   the  first   years  arc   passed. 

The  swimming  pool,  which  is  to  lead  fl 


double  life  in  the  future  as  a  resfl 

for  the  orchard  and  grounds,  can  ■ 
cavated.  Meanwhile,  the  ravine  rem 
In  be  fully  explored.  Heavily  overgi 
now,  there  is  a  possibility  thai  it 
be  terraced,  dammed,  and  one  of 

springs  released  to  make  a  serif 
pools.  Mrs.  Browne  likes  the  idea 
water  garden,  and  Mr.  Browne  am 
two  boys  have  an  idea  thai  it  mini 


.  M 


ble    to   Stock    the   pool*   with   t;;im«' 

ami  create  a  sanctuary  for  various 
s  of  game  birds  thai  arc  Dative  to 
•  hills. 


7^7r>b•, 


•nvliilc  on  weekdays  Mrs.  Browne  is 
in  town,  studying  the  plans  for  the 
I   itself.    She   knows   the    kind   of 
tnrc    she    wants,    and    where    she 
|  to  put  it .    Determined  not  to  use 
"urniture   she   has    now   as   a   make- 
she  i>  using  this  time  to  good  ad- 
igc,  selling  old  pieces  as  she  finds 
jghl  new  ones  to  replace  them.  And 
bags,  too,  carefully  considered  and 
>ved  by   the  family,  arc  suggesting 
schemes.     There   are   draperies    to 

nade,   and    bedspreads;    there    are 

ons  to  cover;  chairs  to  upholster; 
es  to  paint. 


way  the  Brownes  look  at  it,  this 
t  to  take  care  of  their  impatience 
■Any  weekends  to  come,  and  be- 
,  they're  having  the  time  of  their 
For  my  part,  I  am  certain  that 
'  bit  of  their  time  will  have  proved 
estimable  value,  that  the  growing 
i  of  this  house  will  have  been  elim- 
d  by  priceless  foresight  and  a  great 


deal  of  constructive  thought.  In  any 
case,  we  know  how  we're  going  to  cele- 
brate the  day  that  ends  this  war.  We've 
got  it  all  planned.  We're  going  to  lay  a 
cornerstone. 

HOME  ENGINEERING 

The  pocket  level  referred  to  in  the  Mario 
Corbet t  letter  permits  the  amateur  to 
make  a  reasonably  accurate  contour 
map  of  his  homesite.  It  is  no  more  than 
a  small  telescope  with  an  air  bubble 
level  and  can  be  purchased  at  engineers' 


supply  stores.  Here's  how  to  use  it:  Cut 
one  2-foot  stake  and  one  board  5  or  (! 
feet  long.  Mark  the  board  into  1-foot 
dimensions. 

The  degree  of  slope  from  any  high  point 
can  be  measured  by  sighting  through  the 
level  (placed  on  the  5-foot  stake)  to  the 
graduated  board.  If,  for  example,  the 
board  is  20  feet  from  the  stake  and  the 
reading  is  5  feet  on  the  board  (see  illus- 
tration above)  the  drop  in  that  20  feet 
is  3  feet  (the  difference  between  the 
height  on  the  board  and  the  height  of 
the  level  above  the  ground)  .  Plotting 
a  piece  of  ground  in  this  manner  for  the 
location  of  future  roadways,  etc.  is 
much  safer  than  estimating  levels  with 

the  eye. 

HOME   NURSERY 

Sunset  can  see  many  possibilities  in 
the  idea  of  landscaping  in  advance  of 
actual  construction.  So  many  of  us  who 


have  built  in  the  past  have  lived  to  re- 
gret our  first  choice  in  planting  material. 
Not  only  because  we  were  impatient 
and  bought  too  much  quick  growing 
material  but  because  our  budget  was 
exhausted  by  the  time  we  got  to  the 
landscaping.  We  couldn't  afford  to  buy 
what  we  knew  we  should  have. 
The  post-war  builder  can  regard  any 
purchase  of  plant  material  now  as  an 
investment  that  will  triple  in  value  in  3 
years.  He  can,  for  example,  buy  choice 
camellias  and  rhododendrons  in  gallon 
cans  or  even  3-  or  4-inch  pots  and  grow 
them  on  until  the  garden  is  ready  to 
be  planted.  With  proper  care,  today's 
$1  plant  will  be  a  $3  plant  in  3  years. 
This  method  of  advance  gardening  re- 
quires about  the  same  technique  as  em- 
ployed by  the  nurserymen.  You  should 
have  a  Iathhouse  or  a  lath  frame  for 
warmth  and  sun  protection.  To  avoid 
drying  out,  if  your  visits  to  the  site  are 
delayed,  the  pots  or  cans  should  be  sunk 
up  to  their  rims  in  sawdust,  peat,  leaf- 
mold,  or  shavings.  By  soaking  this  ma- 
terial as  you  water  the  plants,  the  chance 
of  drying  out  is  eliminated.  The  exact 
procedure  of  this  operation  can  be  ob- 
served at  the  nursery  when  you  buy 
your  plants. 

The  job  of  transferring  from  the  4-inch 
pots  to  gallon  cans  and  later  to  5-gallon 
cans  or  wooden  boxes  as  the  plants  grow 
is  not  difficult.  Time  of  transfer  is  dic- 
tated by  the  condition  of  the  roots. 

Among  the  broad-leaved  evergreens 
which  it  will  pay  to  grow  on  this  way 
are:  azara,  English  boxwood,  camellias, 
daphne,  heathers,  holly,  kalmia,  Grecian 
laurel  (Sweet  Bay)  ,  magnolia,  osman- 
thus,  pernettya,  pieris  (andromeda) , 
rhododendron,  sarcococca,  and  skimmia. 


.-*■' 


The  covered  and  protected  "lanai"  between  the 
sleeping  area  and  the  living  area  can  be  used  as 
i  a  second  living  room,  as  a  dormitory  for  week- 
end parties  or   as  an  indoor-outdoor  sun  room 
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SAN  FRANCISCO 
REDS 

Adolph  Grille  Etoile  de  Hollande 

Christopher  Stone  Kardinal 

Dickson's  Red  Major  Shelley 

Poinsettia 

WHITE   AND   IVORY 


McGredy's  Ivory 

Neige  Parfum 

White    Briarcliff 

YELLOWS 

Eclipse 

McGredy's  Yellow 

Golden  Harvest 

Phyllis  Gold 

Goldenes  Mainz 

Rose  d'Or 

ORANGE  AND  YELLOW 

California 

Ramon  Bach 

PINKS 

Countess  Vandal 

Mrs.  Edward  Laxton 

J.  OttoThilow 

The  Doctor 

Violinista 

Costa 

VARICOLORS 

Faience 

Majorca 

Herbert  Hoover 

Mark  Sullivan 

Heinrich  Wendland 

Miss  Clipper 

Hinrich  Gaede 

Mrs.  Sam  McGredy 

Madame  Butterfly 

Siijnora 

POLYANTHAS 

Cheer 

Pinocchio 

Pasadena  Tournament 

Rosenelfe 

Recommended  by  G.  F.  McDonough,  who  grows 
250  roses  on  a  small  lot  in  the  Sunset  dis- 
trict,  San    Francisco. 


SAN  FRANCISCO 
REDS 
Christopher  Stone  Etoile  de  Hollande 

Dickson's  Red  Mary  Hart 

Southport 

WHITES    AND    IVORY 
Frau  Karl  Druschki 


McGredy's  Yellow 

YELLOWS 
Golden  Dawn 
Joanna  Hill 
McGredy's  Yellow 

ORANGE  AND  YELLOW 
Marie  Dot 

PINKS 

J.  Otto  Thilow 
Mme.  Butterfly 
Picture 

VARICOLORS 
Ambassador 
Autumn 
Girona 

Herbert  Hoover 
Hinrich  Gaede 
Mme.  Henri  Guillot 

POLYANTHAS 
Pinocchio 


Mme.  Jules  Bouche 
Snowbird 

Mrs.  Pierre  S.  Dupont 
Raffel's  Yellow 
Rose  d'Or 


Ramon  Bach 

Rapture 
The  Doctor 
Violinista  Costa 

Mrs.  Sam  McGredy 

Neville  Chamberlain 

President  Plumcocq 

Signora 

Talisman 

Texas  Centennial 

Rosenelfe 


Recommended    by    J.    E.    Tait,    rose-grower 
the  Mission  district  of  San  Francisco. 


SANTA  CLARA  VALLEY 

REDS 

Christopher  Stone 

Etoile  de  Hollande 

Grand  Duchesse  Charlotte 

YELLOWS 

Eclipse 

Mrs.  Pierre  S.  Dupont 

ORANGE   AND    YELLOW 

Califo 

nia 

PINKS 

Charlotte  Armstrong 

Picture 

Francis  Ashton 

Sierra  Glow 

J.  Otto  Thilow 

Sonata 

Mrs.  Edward  Laxton 

Susan  Louise 

Neville  Chamberlain 

The  Doctor 

APRICOT 

Apricot  Queen 

VARICOLORS 

Angels  Mateu 

Mme.  Henri  Guillot 

Girona 

Mrs.  Sam  McGredy 

Hinrich  Gaede 

Signora 

Mark  Sullivan 

The  Chief 

POLYANTHAS 

• 

Orange  Triumph 

Poulsen's  Pink 

Otto  Linne 

Red  Ripples 

Pink  Gruss  an  Aachen 

Rosenelfe 

Pinocchio 

Snowbird 

The  Fairy 

Recommended    by    C.    H.    Stocking,    who    grows 
roses  in  an  open  sunny  field  near  San  Jose. 


ROSES 


T 


he  rose  that  passes  the  All-America 
test  trials  to  achieve  a  place  among 
the  world's  top-ranking  roses  has  to  be 
good.  During  its  trial  years  prior  to 
public  appearance  it  is  subjected  to 
varying  soil  and  climatic  conditions  in 
test  gardens  located  in  different  sec- 
tions of  the  United  States.    Here  it  is 


carefully  watched  and  tested  for  vigor, 
hardiness,  resistance  to  diseases,  general 
form  and  behavior,  and  quality  and 
quantity  of  bloom  and  of  foliage.  When 
it  finally  makes  its  debut  as  one  of  three 
or  four  roses — chosen,  perhaps  out  of 
100,000  seedlings — it  immediately  meets 
stiff  competition  from  older,  well-estab- 
lislied  varieties.  Unless  it  can  meet  them 
with  qualities  at  least  as  good,  if  not 
better,  it  is  doomed  to  early  obscurity. 

CLIMATIC  INFLUENCES 

Every  experienced  rosarian  knows,  and 
every  honest  commercial  rose-grower 
will  admit,  that  in  any  group  of  roses 
there  are  some  that  perform  better  than 
others  in  particular  locations.  Thus  one 
of  the  first  requirements  of  the  would-be 
successful  rose-grower  is  a  thorough  con- 


sideration of  his  climatic  conditions, 
a  knowledge  of  the  roses  that  can 
meet   those   conditions.    It   often 
enough    to   know   which    roses   do 
in  his  state  or  even  in   his  county,  d 
some  climates  vary  by  the  city  bl 


SAN  FRANCISCO  RAY  AREA       ijiwve 
One  of  the  best  examples  of  clirr  tirj 
variations  within  a  small  area  and  t  |„, 
effects  on  rose-growing  can  be  foun  L 
the  city  of  San  Francisco.    In  dist 
most  directly  influenced  by  the  oc  r. 
such  as  Richmond  and  Sunset,  fog 
wind  are  two  handicaps  to  be  reck(  fc 
with  by  the  rose-grower.    Mildew.     < 
and  other  fungus  diseases  which  tl 
in  moist  conditions  require  constant 
ventive  work  if  roses  are  to  be  gi 
successfully  in  these  districts. 


III!  Hill  IH  in  Central  California 

GARDENS 


There    are   distinct   advantages    to    buying 

and  planting  trees  and  shrubs  in  Decembci  . 
There  isn't  so  much  work  to  do  in  flower 
and  vegetable  gardens,  and  il  is  easier  to 
work  the  soil  now  than  in  the  rainy  season 
which  usually  comes  in  early  spring,  By 
visiting  nurseries  now  you  will  In-  able  to 
take  advantage  of  lull,  new  stocks  and  will 
avoid  the  rush  which  invariably  follows  the 
first    «arm  spring  day. 

Planting 
This  is  an  idea]   iime  lor  planting  azaleas, 
camellias    and    heathers    ;is    will   as   many 
other  flowering  broad  leaved  evergreens  Bet 


lied    shrubs,    including    cotoncaslers.    hollies, 

and  pyracanthas,  do  better  "hen  planted  at 

this  time. 

Cool  December  daj  s  provide  excellent  plant  - 

inn  condil  ions  lor  conifers,  so  if  von  are  plan- 
ning to  add    cedar,   cypress,    juniper,   pine, 

redwood,  or  VOT  tO  J  our  garden,  il  would  bi- 
ll good  idea  to  make  your  choice  curly  this 
month. 

Keep  a  sharp  eye  oul  for  bare  rool  material, 
Nurseries  will  begin  stocking  roses,  flowering 

shrubs  anil   trees,  shade  anil   [mil    trees,  and 
small   fruits  from  now  on;  dales  vary  accord 
ing    lo    the    Weather,    for    most    nurseries   can- 


not  dig  their  bare  root  stock  until   afte 

rains. 

If   vim  find  that   you  cannot    plant  treei 

shrubs   immediately    after    they    arrive 

the  nursery,  heel  them  in  by  setting   lli< 

n  trench  and  covering  theii  roots  with 

soil. 

Spraying 

Vim   can    spare   VOW   garden    a    great    d« 
future    I  rouble    b\     giving    il    a    good   elei 

spray  now. 

Deciduous    fruit   and  shade  lues,   roses 

deciduous  flowering  shrubs  should  be  d 

when    dormant    With    a    fungicide    lo    pi 
fungus    diseases.      I.ime  -  sulphur     and 

deaux  are   two  commonlj    used   imigi 

Co sreial   sprays  containing  both 

cides  and  insecticides  are  also  availatl 

Hake   up  all   old   leaves    and    debus    and 

anything    thai    maj    be   diseased   or 

ridden.     The    clean    leaves   ami    refuse 
be   composted   or    spaded    Into   the   groU 
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EASTBAY 

REDS 
Brazier 

Christopher  Stone 
Crimson  Glory 

Mat; 

Dickson's  Red 
Etoile  de  Hollande 
Major  Shelley 
dor 

WHITES    AND    IVORY 
McGredy's  Ivory 

Snow  Bird 

YELLOWS 

Eclipse                              McGredy's  Yellow 
Mandalay                         Mrs.  Pierre  S.  Dupont 
Rose  d'Or 

PINKS 

J.  Otto  Thilow 

Korovo 

Mrs.  Edward  Laxton 

Picture 
The  Doctor 
Violinista  Costa 

VARICOLORS 
Angels  Mateu 
Countess  Vandal 
Girona 

Hinrich  Gaede 
Josef  Strnad 
Majorca 

Mark  Sullivan 
Mme.  Charles  Mallerin 
Mme.  Henri  Guillot 
Mrs.  Sam  McGredy 
Neville  Chamberlain 
Princess  Marina 

POLYANTHAS 
Anne  Poulsen 
Betty  Prior 
Donald  Prior 
Holstein 

Joyous 
Pinocchio 
Rosenelfe 
Smiles 

Recommended    by    J.    P.    Edwards    of    Oakland, 
who  grows   1.400  roses  on  a  city   lot. 


EASTBAY 

REDS 

Etoile  de  Hollande  Dickson's  Red 

Christopher  Stone  Major  Shelley 

M.  S.  Hershey 


YELLOWS 
Eclipse 
Golden  Dawn 


McGredy's  Yellow 
Pearl  S.  Buck 


Rose  d'Or 


ORANGE    AND    YELLOW 

Ramon  Bach 


PINKS 

Charlotte  Armstrong 
J.Otto  Thilow 
Korovo 

VARICOLORS 
Angels  Mateu 
Elite 
Girona 


Neville  Chamberlain 

Picture 

The  Chief 


Hinrich  Gaede 

Majorca 

Mme.  Henri  Guillot 


Mrs.  Sam  McGredy 

POLYANTHAS 

Folkestone  Orange  Triumph 

Holstein  Pinocchio 

Little  Miss  Muffet  Poulsen's  Yellow 

Rosenelfe 


Recommended    by    C.    V.    Covell,    whose    roses 
grow  on   a   sunny    Oakland    hillside. 


•  a  few  miles  away  from  these  sec- 

i  is   the   Mission    district    in   which 

climate  is  generally  sunnier,  winds 

constant,  and  the  soil  heavier.    To 

ct  the  same  results  from  roses  grown 

■r  these  varying  conditions  just  isn't 

tal,  as  rose-growers  in  these  districts 

■  proved  by  experience. 

climate  changes  as   it    crosses  the 

too,  and  rose-growers  in  Berkeley, 

and,  and  Alameda  will  make  reports 

differ  sharply  from  those   in  San 

tcisco. 

INSULA  AND  INTERIOR  VALLEYS 
ations  become  even  greater  as  we 

the  immediate  Bay  area  and  travel 
a  the  Peninsula  and  further  inland 
te  Sacramento  and  San  Joaquin  Val- 

The  rose  which  mildews  in  the  San 


Francisco  Bay  area  may  be  compara- 
tively free  from  these  diseases  in  the 
Santa  Clara,  Sacramento,  and  San  Joa- 
quin valleys,  but  its  flowers  may  fade 
or  burn  in  hot  summer  sun  and  its 
foliage  lose  some  of  its  lushness  and 
glossiness. 

EXPERTS 

The  most  reliable  guide  for  prospective 
buyers  of  roses  is  the  recommendations 
of  experienced  rose  specialists  who  have 
been  growing  roses  in  districts  in  which 
climatic  and  soil  conditions  are  similar 
to  your  own. 

We  have  here  charted  the  recommenda- 
tions of  7  rose  experts.  An  analysis  of 
their  suggestions  will  help  you  buy  roses 
more  intelligently  in  1944.  (More  about 
roses  on  page  50.) 


SACRAMENTO  VALLEY 

REDS 
Christopher  Stone  Etoile  de  Hollande 

WHITES   AND    IVORY 

McGredy's  Yellow  Pedralbes 

YELLOWS 

Eclipse  McGredy's  Yellow 

Mrs.  E.  P.  Thorn 


PINKS 

Charlotte  Armstrong 

Picture 

Korovo 

The  Chief 

Lulu 

The  Doctor 

VARICOLORS 

Charles  P.  Kilham 

Princess  Marina 

Countess  Vandal 

Saturnia 

Hinrich  Gaede 

Talisman 

Mme.  Henri  Guillot 

Texas  Centennial 

Mrs.  Sam  McGredy 

Treasure  Island 

Signora  Piero  Puricelli 

POLYANTHAS 

Ellen  Poulsen 

Rosenelfe 

Pinocchio 

Snowbank 

Summer 

Snow 

Recommended  by  R.  W.  Newman  of  Sacra- 
mento, past  president  of  the  Sacramento  Rose 
Society. 


SAN  JOAQU 

N  VALLEY 

REDS 

Brazier 

Christopher  Stone 
Etoile  de  Hollande 

Victoria  H 

Heart's  Desire 
Night 

Red  Talisman 
arrington 

WHITES   AND    IVORY 

Caledonia 
McGredy's  Ivory 

Pedralbes 
Snowbird 

YELLOWS 

Eclipse 

Feu  Joseph  Looymans 

McGredy's  Yellow 

Mrs.  E.  P.  Thorn 
Mrs.  Pierre  S.  Dupont 
Raffel's  Yellow 

PINKS 

Charlotte  Armstrong 

Cynthia 

Diane  de  Broglie 

Faience 

J.  Otto  Thilow 
Korovo 
Picture 
Violinista  Costa 

VARICOLORS 

Duchess  of  Penaranda 
Hinrich  Gaede 
Lucia  Zuloaga 
Mme.  Henri  Guillot 
Herbert  Hoover 
President  Plumcocq 

Raffel's  Pride 
Senora  Gari 
Sierra  Glow 
Signora 
Talisman 
Treasure  Island 

POLYANTHAS 

Eutin 

Orange  Triumph 

Recommended   by   F.   C.    Raffel,   rose-grower   of 
Stockton,    California. 


Pruning 

:  deciduous  trees  and  shrubs,  including 
are  pretty  well  defoliated  and  can 
y  be  pruned  beginning  this  month.  If 
are  in  doubt  as  to  the  correct  methods 
runing  fruit  trees,  read  Circular  112, 
ing  Deciduous  Fruit  Trees,  issued  free 
.arge  by  the  Agricultural  Extension  Ser- 
of  the  University  of  California,  Berke- 

your  berried  shrubs  for  decoration,  thin- 
out  crowded  centers  wherever  possible 
ir  than  leaving  stubby  ends  of  main 
ches. 

Perennials 

not  too  late  to  lift  and  divide  most 
inials,  such  as  Michaelmas  and  Shasta 
es,  coreopsis,  the   perennial  sunflowers, 

yarrow.  Delphinium,  dianthus,  gyp- 
ila,  and  penstemon  rot  easily  when 
ted  in  cold,  wet  ground,  so  wait  until 
Ug  to  move  them.    A  mulch    of  strawy 


manure  spread  over  your  perennial  beds  will 
prevent  the  rains  from  packing  the  ground 
and  will  provide  protection  against  cold. 

Bulbs 

Tulips,  daffodils,  snowflakes,  muscari,  and 
other  bulbs  can  be  planted  if  they  are  in  a 
healthy  condition — that  is,  if  they  are  neither 
soft  and  pulpy  nor  shrunken  and  dry. 
The  bloom  of  potted  bulbs  can  be  hastened 
and  improved  by  a  feeding  of  liquid  manure, 
or  with  commercial  fertilizer  which  has  been 
dissolved  in  water  (2  tablespoons  to  1  gal- 
lon of  water) . 

If  the  flowers  of  bulbs  appear  to  be  budding 
on  short  stems,  place  a  pot  in  an  inverted 
position  over  them  or  a  paper  cone  with  a 
small  hole  at  the  top.  This  will  help  to 
elongate  the  stems. 

Vegetables 

Asparagus  and  rhubarb  can  be  planted  this 
month.    Toward   the  end  of  the  month,   if 


your  soil  has  been  prepared  in  advance,  it 
will  be  possible  to  sow  seeds  of  onions,  leaf 
and  head  lettuce,  mustard,  chard,  peas,  and 
turnips.  But  don't  try  to  work  soil  that  is 
soggy  and  cold.  Instead,  start  some  onions, 
lettuce,  and  early  cabbage  in  flats,  so  that 
they  will  be  ready  to  plant  out  as  soon  as 
weather  and  soil  conditions  permit. 

Annuals 

You  can  still  sow  in  the  open  ground  seed  of 
such  hardy  annuals  as  alyssum,  calendula, 
candytuft,  clarkia.  cornflower,  godetia,  lark- 
spur, linaria,  Linum  rubrum,  poppy,  Virgin- 
ian stock,  and  spring-flowering  sweet  peas. 
Wildflowers  can  also  be  sown  this  month. 


May  we  again  remind  you — we  can- 
not answer  inquiries  unless  they  are 
accompanied  by  a  stamped,  selj-ad- 
dressed  envelope. 


MiMiai 
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Popcorn  Balls.  Boil  the  syrup  gently  until 
a   little   becomes  brittle  in  cold  water 


Pour  syrup  over  the  corn,  mixing  thor- 
oughly.   Let  stand  for  5  minutes  or  so 


Shape  I  he  mixture  into  balls.  When  cool. 
wrap  them  in  cellophane  or  waxed  paper 


Hung  balls  on  the  tree,  tuck  in  Christ- 
mas stockings,  or  use  jor  ti  centerpiece 


Send  your  favorite  in-tvne-with-the-times  recipes  to  Kitchen  Cabinet.  For  each 
one  used.  Sunset  pays  $2  upon  publication.  'Every  recipe  is  twice-tested  before] 
it  appears — first   by   the  contributor,  and  secondly   by  Sunset's  Foods   Editor] 

POPCORN    BALLS 


No  old-fashioned  Christmas  is  complete 
without  shiny  popcorn  balls  hung  on  the 
tree  or  tucked  in  the  toe  of  Christmas 
stockings.  And  a  bowl  of  them  is  at- 
tractive enough   for  a  centerpiece. 

2  quarts  (8  cups)  salted,  popped  corn 

%  cup  molasses 

%  cup  sugar 

2  tablespoons  butter  or  margarine 

2  tablespoons  vinegar 

V2  cup  water 

V4  teaspoon  baking  soda 


Pick  over  the  corn,  discarding  all  hard 
kernels.  Combine  molasses,  sugar,  but- 
ter, vinegar,  and  water  in  a  saucepan; 
boil  gently,  without  stirring,  until  a  little 
of  the  mixture  becomes  brittle  when 
tested  in  cold  water  (270°) .  Remove 
from  heat  and  stir  in  soda.  Pour  syrup 
over  corn,  mixing  thoroughly.  Let  stand 
5  minutes,  then  shape  into  balls.  When,  ft 
cool,  wrap  in  waxed  paper  or  cellophane. 
—C.  W.  R..  Burbank,  Calif. 


SURPRISE    STUFFED    POTATOES 


Stuffed  potatoes  come  to  the  table  as  a 
main  dish  when  they're  prepared  this 
way.  The  surprise  element  can  be  varied 
according  to  your  larder;  a  few  sugges- 
tions are  given  below. 

6   large  potatoes 

3   tablespoons  butter  or  margarine 
14    cup  hot  milk 

Salt  and  pepper  to  taste 
3   cups  (approximately)  creamed  chicken, 
ham,  seafood,  hard-cooked 
eggs,  or  mushrooms 

Scrub  potatoes  well  and  bake  as  usual. 


When  done,  cut  a  thin  slice  from  the  top 
of  each  and  scoop  out  the  inside.  Mash 
scooped-out  potato  thoroughly;  add  but- 
ter, milk,  and  seasonings;  beat  until 
light  and  fluffy.  Fill  potato  shells  with 
creamed  chicken,  and  pile  potato  mix' 
ture  lightly  on  top.  Bake  in  a  hot  oven 
(400°)  just  long  enough  to  heat  thor- 
oughly and  brown  top  lightly.  If  de- 
sired, grated  cheese  can  be  added  to  the'* 
potato  mixture  or  sprinkled  over  the  top  lr 
before  the  filled  potatoes  are  baked 
Serves  6.— S.  .4.  B..  Seattle. 


mi 


SLICED    ONIONS    STAEDLER 


This  can  hardly  be  called  a  recipe;  it's 
really  just  a  "way  with  onions"  .  .  .  and 
a  mighty  good  way  at  that!  You  can  ad- 
just the  proportions  to  suit  your  taste. 
In  any  case,  the  result  will  be  a  relish 
that  is  especially  good  with  meats  and 
bean  dishes. 

Large  {preferably  Spanish)  onions, 

thinly  sliced 
Vinegar 
Mayonnaise 
Celery  seed 

Pour  enough  vinegar  over  the  onions  to 
cover  them,  and  Let  stand  for  at  least 
2  hours.  Just  before  serving,  pour  off 
most    of    the    vinegar     (use    it    later    in 


not*  !i 


French  dressing)  ,  and  to  the  onions  and! 
remaining  vinegar,  add  2  or  .'{  table- 
spoons of  mayonnaise, or  enough  to  make 
a  creamy  dressing;  sprinkle  generously 
with  celery  seed. — //.  C.  B..  Piedmont 
( ■alif. 


SUNDAY   NIGHT   SUPPER 
-^Frijoles  con  Queso 
Tomato  Aspic  Ring 

filled  with 

Celery  Root  Salad 

-^Sliced  Onions  Staedler  Dill  Pickles 

Toasted  French  Rolls 


IttMt 


Grapefruit-Persimmon  Cup 


Cookies 


FRIJOLES    CON    QUESO 


"Tender,  succulent  beans  in  bean  cheese 

sauce"  is  the   best    way  to  describe   this 

easy-to-prepare  dish,    [ncidentally,  you 

can  make  the  sauce  as  thick  or  as  thin 
as  you   like    it    by    adding   more  or  less 

bean  liquid. 

1    pound  pink  beans 

1    medium-sized  onion,  chopped 

1  clove  garlic,  chopped 

2  tablespoons  salad  oil  or  bacon  drippings 
IVi   cups  grated  nippy  cheese 

Salt  and  pepper  to  taste 

Wash  and  pick  over  beans;  soak  over- 
night, or  for  at  Leasl  ."<  to  'i  hours.  Then 
simmer  gently  in  the  soaking  water  for 

about    'i   hours,  or   until   tender,  adding 


water   as   necessary    hi   keep    beans  COV 

ered.    Drain  and  reserve  liquid. 

Saute  onion  and  garlic  slowly  ill  oi 
until  tender.  Mash  about  I  cup  of  the 
cooked  beans,  and  add  lo  the  onion 
garlic  mixture  with  about  I  cup  of  till 
bean  liquid;  blend  well.  Add  the  re 
maining  l>cans  and  the  cheese;  coqq 
slowly,  stirring  constantly,  until  chee 
is  melted.  Season  to  taste  with  sail  an< 
pepper.  II  desired,  these  can  be  pre 
pared  ahead  of  lime  ami  reheated  01 
top  of  the  stove  or  in  the  oven  jus 
before  serving  Serves  S  generously.— 
/,.  C   M  .  Phoenix,   \riz. 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


is  the  seventh  in  a  series  of  articles 
led  to  acquaint  you  it  ith  some  of  the 

aried  ways  in  which  Rancho  Soups  can 

■dd  new  interest  to  your  meals. 

SUNNYVALE  PACKING  CO. 


reen  and  Red:  A  must  festive  beginning 
>[  any  holiday  meal  is  a  bowl  of  Rancho 
bmato  Soup  garnished  with  two  or  three 
lump  avocado  balls.  (If  you  have  no 
1 1  nih  ball  cutter  to  make  the  balls,  shape 
icm  with  the  half-teaspoon  of  the  standard 
leasuring  spoon  set.) 

now  Topping:  Start  things  off  with  our 
sparagus,  Pea  or  Tomato  Soup  topped 
ith  snow-white,  freshly-popped  corn.  To 
Id  extra  flavor,  let  a  cut  clove  of  garlic 
miner  ever  so  gently  for  a  minute  or  two 
•ith  the  butter  or  margarine  that's  to  be 
oured  over  the  corn  after  it's  popped. 


mow  Mountains:  Another  snow-like  gar- 
ish for  Rancho  Asparagus,  Pea  or  Tomato 
oup:  egg  white  whipped  to  a  froth  and 
sasoned,  along  the  way,  with  salt,  pepper 
ad  a  dash  of  nutmeg. 


A  sieved  hard-cooked  egg  looks  well 
and  tastes  even  better  floated  atop 
Rancho  Vegetable  or  Chicken-Noodle 
Soup,  or   Rancho   Noodle   Mix  Soup. 


ictory  Garden:  A  generous  sprinkling  of 
nely  chopped  parsley  or  chives  from  your 
irden  is  another  idea  for  adding  glamour 
id  flavor  to  any  of  our  soups. 


teeTrimming:  For  an  old-fashioned  Christ- 
as  Eve  supper,  serve  a  tureen  of  your 
ivorite  Rancho  Soup  with  a  hearty  salad 
id  crusty  rolls.  Just  the  thing  to  raise 
'irits  to  the  proper  tree-trimming  heights. 


Heart-warming  cups  of  Rancho 
Soup  served  buffet-fashion  in 
the  living  room  as  the  first 
—  course  at  a  holiday  party  is  a 
festive  touch  and  a  help  to  the 
busy  hostess. 

ix       ix       ix 


Toast  Stars  and  Toast  Trees  make  a  gay 
Christmas  garnish  for  any  Rancho  Soup.  To 
make  them,  cut  thin  slices  of  bread  with  a 
star  or  tree-shaped  cookie  cutter,  and  toast 
the  "cookies"  lightly.  Vary  the  bread  to 
suit  your  taste;  use  enriched  white,  whole 
wheat,  or  rye.  And  you  can  add  extra  flavor 
by  sprinkling  the  toasted  stars  or  trees  with 
grated  cheese. 


A  Chafing  Dish  Supper  is  another  good 
holiday  entertaining  idea.  Feature  Tomato 
Rarebit — your  guests  will  enjoy  watching 
you  make  it  this  easy  way:  Heat  one  can  of 
Rancho  Tomato  Soup,  add  one  cup  grated 
nippy  cheese,  stir  until  smooth  and  season 
to  taste.  Serve  on  toasted  English  Muffins, 
accompanied  by  a  salad  or  a  hot  vegetable 
casserole. 

Cheese  Straws  are  a  soup  accompaniment 
worthy  of  being  given  as  a  gift !  To  make 
them  roll  pastry  (you  can  use  scraps  for 
this)  into  a  rectangle  14  inch  thick; 
sprinkle  one-half  with  grated  nippy  cheese; 
fold  over  and  roll  out;  sprinkle  with  more 
cheese,  fold  and  roll  again.  Repeat.  Cut  in 
strips  about  I/2  inch  wide  and  as  long  as 
desired.  Bake  in  a  hot  oven  (450°)  about 
10  minutes.  Anybody  would  be  glad  to  be 
on  the  receiving  end  of  a  box  of  these! 


When  the  hum  of  holiday  activity 
indicates  a  quick  pick-me-up  supper 
instead  of  a  real  dinner,  serve  mugs 
of  Rancho  Soup  and  hearty  sand- 
wiches. (Fresh  fruit  and  cookies  could 
top  off  this  easy-to-get  meal.) 


Multi-Personality:  Did  you  ever  think  how 
easy  it  is  to  change  the  personality  of  a 
soup  by  serving  it  now  in  one  sort  of  cup 
or  bowl,  now  in  another?  Mugs,  for  in- 
stance, give  almost  any  Rancho  Soup  a 
hearty  character;  in  cups  of  finest  china  it 
becomes  a  more  delicate  treat. 

FLAVOR  CHANGE 

You've  undoubtedly  learned  to  give  variety 
to  the  soup  you  make  at  home  by  subtle 
tricks  of  flavoring.  It's  a  matter  of  what 
herbs  or  spices  or  other  seasonings  strike 
your  fancy  at  the  moment.  Don't  deprive 
Rancho  Soups  of  this  flavor-flattery.  Re- 
member that  a  spoonful  of  Sherry  goes  well 
in  our  Tomato  Soup,  our  Chicken-Noodle 
Soup,  or  our  Noodle  Mix;  that  Tomato 
Soup  takes  kindly  to  a  pinch  of  thyme  or 
oregano;  and  that  there's  nothing  better 
than  a  sprinkling  of  chopped  fresh  mint 
as  a  flavor  pick-up  for  Rancho  Pea  Soup. 

So  let's  see  what  happens  when  you're  as 
proud  of  Rancho  Soups  as  we  are  .  .  .  and 
cast  about  for  ways  to  make  their  serving 
comparable  to  their  quality. 

Short  on  Stamps?  Get  several  packages  of 
Rancho  Dehydrated  Noodle  Mix.  You'll 
need  no  points  and  in  just  seven  minutes 
you  can  serve  rich,  golden  soup  that  tastes 
just  like  the  real  old-fashioned  chicken 
noodle  that  took  the  best  part  of  a  day  to 
make. 


Keep  Several  Kinds  of  Rancho  canned 
soup  on  your  shelves  and  you'll  always  be 
ready  to  dress  up  a  simple  dinner  or  devise 
a  hearty  main  dish.  There  are  five  varieties 
of  Rancho  canned  soup:  Tomato,  Pea,  As- 
paragus, Vegetable    and   Chicken-Noodle. 

Many  Women  Ask  how  good,  hearty 
Rancho  Soup  can  cost  so  much  less  than 
other  soups.  Maybe  they  don't  know  that 
our  Rancho  kitchens  are  right  in  the  heart 
of  one  of  the  finest  vegetable-growing  val- 
leys in  the  West,  and  that  being  near  West- 
ern grocers  saves  a  lot  in  freight  costs. 

Remember,  too  that  the  U.  S.  Department 
of  Agriculture  Seal  of  Inspection  on  every 
Rancho  label  is  your  assurance  of  fine, 
wholesome  ingredients  and  careful  pro- 
cessing. 


Listen  to  Rancho  News  every  Satur- 
day evening  at  10:00  o'clock,  NBC 
Pacific  Coast  Network. 
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Christmas  Omelet.    Z?eai  et/jr  yolks;  add 
lemon  rind  and  brandy;  fold  in  whites 


Turn  into  a  skillet;  cook  until,  browned 
on  the  bottom;  finish  cooking  in  the  oven 


Spread  omelet  with  the  hot  mincemeat; 
crease  down  center;  fold  over  carefully 


Slip  onto  hot  platter;  then  sprinkle  with 
■uii/ur   <in<l   pour  on  brandy;  set    abla:  <■ 


FLAMING    CHRISTMAS    OMELET 


The  simplest  of  Christmas  dinners  will 
be  raised  to  festive  heights  with  the  ap- 
pearance of  this  blazing  dessert. 

4   eggs,  separated 
V2   teaspoon  grated  lemon  rind 
V2   cup  brandy  or  rum 
V2   cup  mincemeat 
Sugar 

Beat  egg  yolks  until  thick  and  lemon- 
colored;  stir  in  lemon  rind  and  1  table- 
spoon of  the  brandy;  fold  into  stiffly 
beaten  egg  whites.  Turn  into  a  buttered, 
hot  9-inch  skillet,  and  cook  over  low 
heat  until  nicely  browned  on  the  bot- 
tom. (Test  by  lifting  the  edge  of  the 
omelet  with  a  spatula.)  Then  place  in  a 
moderate  oven  (350°)  for  about  10  min- 
utes, or  until  top  of  omelet  springs  back 
when    pressed    lightly    with    the    finger. 


Heat  mincemeat  and  spread  over  ome- 
let; make  a  crease  down  the  center  of  the 
omelet  with  a  knife,  and  fold  over  care- 
fully. Slip  onto  a  hot  platter  and  sprinkle 
with  sugar.  Pour  remaining  brandy  over 
the  top,  light  with  a  match,  and  bring 
the  flaming  dish  to  the  table.  Serves  C. 
— 77.  .4.,  San  Francisco. 


CHRISTMAS    DINNER 

Oyster  Cocktail 

Melba  Toast  Sticks 

Roast  Chicken  with  Giblet  Gravy 
Mashed  Potatoes 
Spinach  Ring  filled  with  Buttered  Carrots 
Hot  Biscuits  Cranberry  Jelly 

•^■Flaming  Christmas  Omelet 
Coffee 


EASY    BUTTERSCOTCH    SAUCE 


When  you  have  a  special  occasion  to  cel- 
ebrate (and  a  cup  of  brown  sugar  to 
spare!)  .  serve  this  rich-flavored  sauce 
over  ice  cream,  plain  cake,  or  baked 
custard. 

1  cup  brown  sugar 

2  tablespoons  butter  or  margarine 
V4   cup  cream  or  top  milk 


V2    teaspoon  vanilla 
Dash  of  salt 

Combine  all  ingredients  in  top  part  of 
double  boiler  and  cook  over  hot  water 
for  15  minutes.  Serve  warm  or  cold. 
Serves  4.  (This  recipe  can  easily  be 
doubled  to  serve  a  larger  number.)  — 
H.S.  A.,  San  Diego,  Calif. 


HAM    LOAF    WITH    ORANGE-CURRANT    SAUCE 


You'll  really  be  making  the  most  of  your 
brown  stamps  when  you  serve  this  de- 
lectable loaf  with   its    tart-sweet    sauce. 

3/a  pound  lean  smoked  ham,  ground 

3£  pound  lean  fresh  pork,  ground 

V4  cup  fine  bread  crumbs 

V2  teaspoon  dry  mustard 

2  eggs 

V2  cup  tomato  juice 

V2  cup  milk 

Mix  all  ingredients  together  thoroughly. 
Turn  into  a  greased  loaf  pan,  set   in   a 


shallow  pan  of  hot  water,  and  bake  in  a 
moderate  oven  (350°)  about  2%  hours. 
Serve  with  the  following  sauce: 

2   tablespoons  orange  juice 
Grated  rind  of  1  orange 

1    tablespoon  lemon  juice 
V2   teaspoon  ground  ginger 

1    teaspoon  prepared  mustard 
Vi   cup  currant  jelly 

Combine  ingredients  iii  a  saucepan;  stir 
over  low  heat  until  jelly  melts.  Serves 
4— E.  W.  A/.,  San  Mateo,  Calif. 


SCALLOPED    CRAB 


Of  all  the  very  good  hot  dishes  featuring 
our  Western  crab,  this  one  is  about  the 
simplest.  Be  sure  to  serve  wedges  of 
lemon  with  it. 

Meat  of  1  large,  fresh  crab 
IV2   cups  soda  cracker  crumbs 

2   tablespoons  butter  or  margarine 
Salt,  pepper,  and  paprika 
Milk  (about  1  cup) 


Arrange  a  layer  of  crab  in  the  bottom  of 
a  greased  casserole;  sprinkle  thickly  with 
cracker  crumbs;  dot  with  butter  and 
season   with   salt,   pepper,  and   paprika. 

Repeat  layers  until  all  crab  ami  crumbs 

are  used,  then  add  enough  milk  to 
moisten  well.  Hake  in  a  moderately  hot 
oven  (375°)  about  30  minutes.  Serves 
4  to  5.—E.  C.  D.,  Menlo  Park,  Calif. 


SPLIT    PEA    AND    TOMATO    SOUP 


Good  garnishes  for  this  hearty  soup  are 
croutons  sauteed  in  bacon  fat,  thinly 
sliced  frankfurters,  or  bits  of  crisp  bacon 
or  salt  pork. 

1    cup  split  peas 

1  small  onion,  chopped 

2  quarts  (8  cups)  beef  stock  or  bouillon 

(may  be  made  with  bouillon  cubes) 
1    to  2  cups  tomato  juice 
Salt  and  pepper  to  taste 

Wash  and  pick  over  peas.  Soak  them 
overnight,  or  for  at  least   5  to  <i  hours, 


unless  direct  ions  on  package  State  ol  her- 
vvise.  I'ut  peas  in  a  kettle  with  onion 
and  stock;  simmer  gently  for  aliout  1 
hour,  or   until   peas  are  soft.      (A   hit    of 

bacon  rind  or  a  bam  bone  simmered  with 

the  pras  will  add  extra  flavor.)  Strain 
soup;  rub  peas  through  a  sieve  and  re- 
turn to  broth;  add  tomato  juice  and 
seasonings  to  taste.  Heat  thoroughly  be- 
fore serving.  Serves  (i  to  H.-  H'.  /•'..  Mi  '/ 
ford.  Ore. 
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Signaling 
YOU 


V«j  for  Conserve . . .  C-o-n-s-e-r-v-e 
G-a-s.  Will  his  message  get 
through?  We  must  understand 
and  heed  it.  •  If  waste  of  gas, 
added  to  unprecedented  demand, 
should  force  the  West's  gas-fueled 
industries  to  change  to  oil,  petro- 
leum production  and  reserves 
might  prove  insufficient  for  all 
requirements  . . .  and  oil  for  ships 
is  vital  to  Victory!  *  We  now  ap- 
proach seasonal  "peaks"  in  gas 
consumption.  With  present  un- 
usual wartime  demands,  severe  or 


prolonged  cold  weather  could  cause 
a  crisis,  affecting  you  and  other  home 
consumers.  *  Multiply  even  slight 
wastage  in  one  house  by  millions 
of  homes  and  you  will  understand 
the  necessity  for  special  care  by 
every  family.  *  Your  gas  com- 
pany is  conforming  with  govern- 
ment policy  in  urging:  Please 
don't  waste  this  essential  fuel. 

THE  PACIFIC  COAST  GAS  ASSOCIATION 


CONSERVE 
GAS 

by  these  simple  methods 


AVOID  OVERHEATING. 
Maintain  minimum  tem- 
perature essential  to  health. 
•k  Turn  off  heat  when  leav- 
ing house.  *  Do  not  heat 
unused  rooms.  •  See  that 
your  furnace  is  properly 
cleaned  and  adjusted;  but  if 
necessary  to  call  dealer  or 
service  man,  give  him  all 
the  time  possible.  •  Close 
fireplace  damper  when  gas 
heat  is  on. 

COOK  WITH  CARE. 
Keep  burners  clean.  *  Do 
not  light  top  burner  until 
vessel  is  ready  to  place  over 
flame;  turn  off  gas  before  re- 
moving vessel.  •*•  Use  sim- 
mer burners  more;  after 
liquid  boils,  a  low  flame 
keeps  it  boiling. 

DO  NOT  WASTE  HOT 
WATER.  Don't  fill  tub  or 
run  hot  shower  more  than 
necessary.  ■*•  Avoid  wasting 
hot  water  down  drain,  as 
when  rinsing  dishes  under 
faucet;  use  pan  instead. *See 
that  leaky  faucets  or  pipes 
are  repaired  promptly.  Call 
plumber  to  inspect  and  ad- 
just water  heater. 

GAS  REFRIGERATOR. 
Defrost  regularly,  prefer- 
ably in  evening  or  during 
night.  •  Don't  leave  door 
open  unnecessarily.  *  Cool 
hot  foods  before  placing 
in  refrigerator.  *  Avoid 
crowding  the  shelves;  al- 
low   free    air    circulation.- 

CONSERVATION   HELPS   AMERICA 
WASTE  HELPS  THE  ENEMY 


ERVING   THE   WEST 


IN   WAR   AND   PEACE 
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WASHINGTON  PIE— VICTORY  VERSION 

Here's  a  dessert  you  can  make  in  a 
jiffy,  that  will  lift  any  dinner  into  the 
"company"  class.  You'll  need: 

1  pkg.  vanilla  pudding — 2  cups  milk 
Grated  rind — %  orange,  V2  lemon 
8  donuts,  sugared 
%  cup  Tea  Garden  Preserves  or  Jelly 

Make  the  vanilla  pudding  according  to 
the  directions,  adding  the  grated  orange 
and  lemon  rind.  While  it  cools  split  the 
donuts  and  arrange  half  of  the  layers  on 
the  bottom  of  a  deep  glass  pie  plate  or 
casserole,  filling  spaces  with  donut  sec- 
tions cut  to  fit.  Pour  pudding  over  this 
layer  and  arrange  a  similar  donut  layer 
on  top — sugared  side  up.  Chill  and  just 
before  serving  heap  the  center  of  each 
donut  with  your  favorite  Tea  Garden 
Preserves  or  Jelly.  Festive  and  good! 

Tea  Garden  has  never  used  a  substitute, 
skimped  on  materials,  or  let  down  on  Quality. 

TO  GIVE  A  LUNCH  BOX  A  LIFT 

Chop  crisp  bacon  with  Tea  Garden 
Orange  Marmalade  and  spread  between 
split  cornbread  for  a  sandwich  change. 

Mix  chopped  cooked  prunes  with  Tea 
Garden  Preserves  as  a  filling  for  a  sand- 
wich of  whole  wheat  bread.  Add  a  dash 
of  lemon  juice  and  cinnamon  to  the 
mixture  for  extra  interest. 

Gingersnaps  make  interesting  sand- 
wiches when  put  together  with  a  mix- 
ture of  cream  cheese  and  Tea  Garden 
Preserves.  Another  good  filling  is  Tea 
Garden  Preserves  with  peanut  butter. 

Shortages  may  come  and  shortages  may  go  BUT 
Tea  Garden  will  never  let  you  down  on  Quality. 

Lunch  Box  Dessert  Idea:  Fill  pastry 
shells  or  tarts  with  Tea  Garden  Grape 
Juice  that  has  been  sweetened  and 
thickened  with  tapioca. 

Old  Fashioned  Treat  that  will  re- 
joice the  most  sophisticated  appetite: 
broiled  pork  chops  with  fried  hominy 
grits  and  Tea  Garden  Syrup. 


TEA 
GARDEN 

QUALITY 


PRESERVES 
JELLIES 
SYRUPS 
GRAPE  JUICE 

MARASCHINO 

CHERRIES 

SWEET 

PICKLED  AND 

BRANDIED 

FRUITS 


TEA   GARDEN    PRODUCTS   CO. 
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Adventures   in  the  Art  of   Cooking 
.  .  .  with  men  ...  by  men  .  .  .  for  men 
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nd  there  stood  Father  Christmas  in 
front  of  the  stove  while  a  kettle  of  sweets 
was  bubbling  before  him.  On  his  head 
was  a  chef's  cap,  and  'round  his  middle, 
an  apron.  In  his  hand  was  a  wooden 
spoon  that  he  dipped  in  the  brew.  He 
lifted  it  slowly  while  the  crystal  drips 
fell  .  .  .  and  soon  the  white  sugar  was 
spinning  a  thread.  The  candy  was  ready 
.  .  .  the  cake  would  come  next. 
Yes,  it's  that  time  of  year  for  Father 
Christmas  to  open  the  book  on  "How  to 
Make  Christmas  Merrier"  and  mark  all 
the  recipes  that  must  be  made  every 
year  .  .  .  Plum  Pudding,  Fruitcake, 
Spiced  Figs,  Popcorn  Balls,  Mincemeat, 
Springerlee  Cookies.  Gingerbread  Men, 
all  kinds  of  candies,  and  even  Spiced 
Wine!  The  list  is  a  long  one  and  it 
grows  every  year.  The  job  is  too  big 
for  one  Father  Christmas,  and  he  adds 
to  his  staff  when  each  new  child  is  born. 
Every  Holiday  Helper  brings  ideas  to 
work,  and  so  every  Christmas  there  are 
new  things  to  eat!  In  the  ranks  of  the 
Helpers  are  Chefs  of  the  West.  They're 
capable  cooks  of  long-tested  skill,  and 
if  you  follow  their  recipes,  the  ones  we 
print  here,  your  Christmas  will  be  mer- 
rier and  full  of  good  cheer. 


First  on  the  list  of  Holiday  Helpers  is 
Chef  Philbrick.  McCoy  who  tells  us  that 
his  recipe  is  a  "family  tradition."  The 
whole  family  falls  to  the  job  of  shelling 
walnuts  weeks  before  Christmas,  and 
when  the  nuts  are  "minted."  they're  tied 
up  in  bags  with  holly  and  ribbon,  and 
make  the  principal  ornament  for  the 
gifts  sent  forth  from  under  the  McCoy 
tree. 

MINTED  WALNUTS 

2  cups  sugar 
V2   cup  water 

3  drops  oil  of  peppermint 
2V2   cups  whole  walnut  meats 

Dissolve  SUgaT   in    water  and   boil    for  5 


minutes.  Remove  pan  from  heat  and 
beat  the  syrup  until  it  starts  to  get 
cloudy.  Then  add  the  oil  of  peppermint 
and  the  walnut  meats.  Stir  the  nuts 
through  the  syrup  and  turn  them  out 
on  waxed  paper. — Philbrick  McCoy, 
Van  Nuys,  Calif. 


tied 

1 
if 


Chef  Charles  Post  tells  us  his  recipe  is 
designed  for  all  the  elegance  of  service  . 
with  crystal,  candlelight,  and  gleaming 
silver.  You  might  say  that  it  belongs  tc 
another  era,  but  in  truth,  it  belongs  tc 
any  time,  today  or  tomorrow,  when  at 
our  Chef  says,  "you  have  a  very  special 
occasion  to  celebrate." 


I 


BREAST  OF  CHICKEN  SOUS  CLOCHE 

Remove  skin    from  a  young  roastinj 
chicken;  lift  off  the  breasts  and  seasor  ] 
with  salt  and  pepper;  roll  in  cream,  thei 
in   flour,  and   fry  in   butter  until   done 
Butter  two  individual   baking   dishes! 
Place   in   each   a   thin   circular   piece  of 
toast,  about  4  inches  across.    On  top  01 
this  put  a  slice  of  broiled  ham,  and  theil 
one  of  the  chicken  breasts,  and  on  this 
several  heads  of  mushrooms  that   havJ 
been  tossed  in  butter,  and  finally  a  hung 
of  butter.    Pour  a   little  cream   over 
and  season  well.  Cover  each  with  a  gins 
bell  and   bake  in  the   oven    for  6  to  111 
minutes,  or  until  glass   is  clear.     Leavi 
glass  in  place  when  serving. — Charles  A 
Post,  San  Francisco. 

We're  just  as  sure  us  we  arc  of  Christ 
inns  itself  that  you'll  know  what  to  d< 
with  the  rest  of  the  chicken  after  enjoy 
inij  Chef  Post's  recipe. 
Last  year.  Chef  F.  W  McKean  dc 
scribed  in  detail  in  these  columns  //fit 
to  make  the  best  fruitcake  possible!  Thi 
year  he  cams  a  great  white  apron  fo 
another  recipe  that  will  make  all  cakt. 
caters  take  prompt    notice.    Mot  only  1 


t 

i 

III! 


t  made  without  l>utt<r.  but  it  v  ill  stay 
rc.ih  J <>r  days. 


CHBISTMAS    HONEY    CAKE 

1    cup  ilrained  honey 
V*   cup  sugar  (1  cup  if  sweeter  cake  is 
desired) 

3  eggs 
V2   cup  cold,  strong  coffee 

3   cups  sifted  all-purpose  flour 

3   teaspoons  baking  powder 
V2   teaspoon  baking  soda 
V2    teaspoon  cinnamon 
V2   teaspoon  nutmeg 

1    cup  nutmeats,  cut  rather  coarsely 

■at  honey  until  it  turns  almost  white; 
Id  jugar  and  continue  beating;  add 
4(,'s  and  coffee;  continue  beating  until 
he  whole  thing  is  foamy.  Then  add  all 
ic  dry  ingredients  which  have  been 
fled  together.  These  should  be  added 
very  little  at  a  tiin<\  l>c;itm^  between 

nil  addition.   Then  goon  beating.   If 

1  electric  heater  is  used,  it  is  best  to 
0  the  final  beating  by  hand  SO  you  are 
ire  the  hatter  at  the  edges  of  the  bowl 

is  he'en  mixed  in.  The  beating  is  the 
lost  important  part  of  this  cake.   Last. 


add  the  nuts,  then  turn  the  batter  into 
a  pan  which  has  been  lined  with  but- 
tered paper,  or  into  an  angel  food  tin 
which  has  been  thoroughly  greased. 
Make  in  a  moderately  slow  oven  (325°) 
for  1  hour  and  20  minutes,  and  don't 
look  at  it  until  it  has  l>een  in  the  oven 
an  hour  and  10  minutes.  Test  with  a 
straw,  and  take  the  cake  out  as  soon  as 
straw  comes  out  clean.  When  cake  cools 
ice  with  Seven  Minute  Frosting.  Then 
set  the  cake  in  a  slow  oven  (300°)  for 
about  2  minutes  for  a  final  glaze — F.  W. 
McKean,  Hollywood,  Calif. 


SPICED  SHERRY 

To  1  cup  of  boiling  water,  add  1  table- 
spoon of  broken  cinnamon  and  12 
cloves.  Boil  for  1  minute.  Beat.  4  eggs 
and  y<z  cup  of  sugar  until  light  and  add 
gradually  to  water-spice  mixture,  stir- 
ring constantly.  Last,  add  1  cup  of  hot, 
mellow  Sherry  and  serve.  With  this, 
come  all  the  good  wishes  for  a  Merrier 
Christmas  from 

Chef  Cordon  Goodwin. 


DON'T  BLAME 
YOUR 

LAUNDRYMAN 

fib 


. . .  he's  doing  the  best  he  can.  Get 
a  box  of  KENU  and  do  it  yourself. 
KENU  takes  a  lot  of  the  hard  work 
out  of  washing  .  .  .  soaks,  loosens, 
floats  all  dirt  away . . .  gets  clothes 
white  without  harsh  methods ! 


KENU 


TODAY! 

Lightens 

Housework 

Through 

Chemistry 


'Mail  Call"  has  first  call  with  our 
boys  on  the  war  fronts! 

Write  often . . .  newsy,  cheerful,  en- 
couraging letters  that  will  help  keep 
up  the  morale  of  the  men  in  the 
Service. 

FREE  ENTERPRISE  is  winning  the  PRODUCTION  WAR 


..the  beer  with  the 
high  LQ><*-*^ 
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BRAND 

VEGETABLE 

JUICE 

COCKTAI L 
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I  put  flavor  in  'Here's  Health,'  too, 
but  I'm  not  the  whole  show.  I'm  as- 
sisted by  Mr.  Carrot,  Miss  Celery  and 
Miss  Parsley.  We're  all  in  this  extra 
good  vegetable  juice  together,  each 
adding  more  vitamins  and  minerals 
and  all  together  producing  a  flavor 
blend  that  can't  be  beat.  You'll  like 
us  a  lot,  chilled  as  a  beverage,  added 
to  soups,  to  give  a  lift  to  molded  sal- 
ads, and  in  all  kinds  of  tasty  ways." 

Try  this  one: 

RECIPE    FOR 

"HERE'S  HEALTH" 

Vegetable  Juice  Aspic 

1  twelve-ounce  can  "Here's  Health"  Vegetable  Cocktail 

V4  teaspoon  sugar    •    1  tablespoon  plain  gelatin 

>/i  cup  cold  water 

Combine  vegetable  cocktail  and  sugar  and  heat  lo  boiling 
point.  Add  gelatine  moistened  in  water  and  stir  to  dis- 
solve. Chill  until  thick.  Whip  with  rotary  beatet.  Pour  into 
molds  and  chill  until  firm. 
Serves  three  to  four  persons. 


\Jeqe\a\Avi 
vjvxvce  \u\\\\ 
\V.eV\a\or 


Packed  by  BARRON-GRAY  PACKING  CO. 

SAN   JOSE   •   CALIFORNIA 


Remove  the  heavy  cushion  section  from  the  shank  by  cutting  with  a  sharp  knife  next 
the  bone.    You  will  have  to  cut  around  the  bone  to  free  cushion.   (See  drawing  at  rig 


MBIT  WISDOM 

Brown  Stamps  Are  Wisely 
Invested  in  a  Ham  Shank 


0 


kfhand,  ham  seems  a  rather  highly- 
pointed  meat.  Yet,  have  you  ever 
stopped  to  think  how  far  a  little  of  it 
goes  from  a  flavor  standpoint!*  Add  even 
a  half  cup  or  so  of  ground  ham  to  a  cas- 
serole of  macaroni  and  cheese  or  to  an 
omelet  or  to  waffles,  and  you  give  the 
dish  a  new  and  definitely  "meaty"  per- 
sonality. 

Here  Meat   Expert  Davenport  Phelps 
(who  last  month  showed  us  how  to  make 


. 


lamb  choplets  from  a  lamb  breast)  gi 
us  a  lesson  on  making  the  most  of 
least-pointed  of  all  ham  cuts,  the  sha 
end.    A  shank,  which  averages  5  to"' 
pounds  in  weight,  will  provide  three 
four  hot  meals  for  a  family  of  four,  a  s 
will  yield  tidbits  and  bones  for  flavori 
several  miscellaneous  dishes  as  well 

Buy  a  tendered  smoked   ham  shar  * 
The  first  step  in  preparing  it  is  to  i 
move  the  heavy  cushion  section.   Nej  I 


in 
ill. 


Next  cut  away  the  two  thick  muscles  on  either  side  <>j  bone  '/••>  shown  in  the  photograpi 

dboi  e.  Then  renmre  balance  "I  meal  Irani  the  Ixme,  and  separate  thi'  shin  from   the  nit 


.•  .i  ray  i  im  shows  position  of  bone  in  the 
</.-.  Cut  iiruiiiul  bone  in  n  circular  manner 


two  thick  muscles  on  either  side  of 
lone  are  cut  off.  and  then  the  bal- 
|  of  the  in<;it  i^  separated  from  the 

heavy  cushion  piece  has  the  stellar 
Bake  it  in  a  slow  oven  (2.50°  to 
')  for  Mi  to  (■.■)  minutes  per  pound, 
intil  the  meat  thermometer  roads 
°.  (For  easy  carving,  serve  it  as 
wn  in  the  photograph  below.)     The 

thick  muscles  can  be  sliced  into 
■es  for  frying,  or  used  in  dishes  such 
Scalloped  Potatoes  and  Hani.  The 
ill  pieces  from  the  bone  may  be 
and,  cooked,  and  used  in  scrambled 
s,  timbalcs,  and  casseroles  of  all  sorts, 
ces  of  the  skin  arc  excellent  for  sea- 
ing  vegetables  and  soups,  and.  of 
rse,  the  bone  is  tailor-made  to  add 
or  to  split  pea  soup.  (See  recipe  on 
;e  20  of  this  issue.) 


ire's  proof  of  the  versatility  of  a  ham  shank! 
te  cushion  section  is  roasted  and  ready  for 
wing  with  a  fruit  garnish.  Ways  to  use  the 
res  and  chunks  from  the  muscle  pieces,  the 
ound  ham,  skin,  and  bone  are  given  above 
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,  in  a  9 

The  Queen  /0o^  ;n  \,&  ration  oo0^ 

M|t'sa^n;ce  surprise 

\NUh  its  /on/  ^     -^  require^/ 


his  quality  tuna  is  a  "point 
saver"  if  there  ever  was  one!  You 
can  use  it  for  so  many  delicious,  nu- 
tritive "stretch  out"  menus  .  .  .  both 
hot  and  cold . . .  providing  Vitamins 
"A"  and  "D"  and  Iodine,  effective 
preventive  of  nutritional  goiter. 
Keep  on  asking  your  grocer  for 
these  brands  by  name;  we're  doing 
our  best  to  keep  him  supplied. 

#  REMEMBER,  tuna  is  low 
in  Red  point  requirement 


kVAN    CAMP    SEA   fOOD   CO.  INC 
Terminal  lilond,  Coltlormo 


IE°Ou         SALT  AD010 


1)  Jar  of  chili  sauce  wears  striped  scrape;  head,  an  onion;  hair  and  features,  black  papei" 
sombrero,  a  glass  water  feeder  (for  chicks)  or  a  lemon  reamer.  2)  Bottle  is  wrappeiv 
with  piece  of  paper  place  mat.  3)  and  h)  Bottles  are  painted  with  enamel;  4)  is  bouiuif 
with  peasant  tape.   5)  Bottle  is  first  painted  white,  then  "dressed"  with  colored  pape 


bent  in  a  circle  and  fastened  to  a  pape 
plate.  This  serves  as  a  foundation  fo 
the  cap  and  also  as  a  container  for  th 
food. 

Below  (7)  is  a  glass  refrigerator  bow 
(which  might  be  filled  with  candy 
cranberry  sauce  or  homemade  chees 
spread) ,  topped  with  a  dime-store  glai 


F 


oon  gifts  may  be  on  the  homely,  old- 
fashioned  side,  but  these  days  they're 
just  as  much  of  a  luxury  as  a  jeweled 
cigarette  lighter!  And  they  deserve  wrap- 
pings in  keeping  with  their  worth. 
Chef's  hat  above  ((>)  conceals  a  gift  of 
cookies  or  a  cake  or  whatever  you  like. 
A  band  of  cardboard,  the  length  of  the 
lial    band   and  about  twice  as  high,  is 


bird: 


L 


'^r 
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The  Christmas  pie  (right)  has  a  "fil 
ing"  of  cookies  or  candy  or  nuts.  Tl 
crust  is  made  of  brown  paper,  the  bcrrid 
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X)  Owe  tyrup  or  honey  in  a  festively  decorated  "dripless"  pitcher.   '■>)  Little  bottl 

dried  herbs  fit  in  a  cardboard  recipe  file  containing  a  few  favorite  herb  recipes      10) 
I, ran  pot  mil,  painted  polka  dots  holds  apple  butter;  wooden  apple  curtain  pull  sits  on  U 


0  fi 


Jar  of  fruit  is  concealed  beneath  a  candle 
Inn  white  cardboard  circled  with  red  paper 
pa.  I  ' )  Snowman  is  j<ir  coj  ered  with  strips 

White  crepe   paper;  cardboard  head,  hands 


•all  fringe,  and  the  leaves  of  felt.  The 
ise  i>-  a  whimsical  touch — especially 
ireciated  by  any  cat  owner! 


.  «  -     »  - 
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er  food-for-gifts  ideas:  An  incxpen- 
■  salad  bowl  filled  with  the  makings 
i  salad,  including  a  small  bottle  of 
igar  and  one  of  oil,  perhaps  a  few 
bs,  and  tomatoes,  peppers,  or  cucum- 
5  from  your  garden.  ...  A  cup  and 
cer  to  match  someone's  pottery,  the 
filled  with  jelly  or  jam  or  cheese. 


SEE  DICK   POWELL   IN   PARAMOUNT'S   "TRUE  TO   LIFE' 


S'no  trick,  Dick! 


|  Sack  for  nuts  is  made  from  kitchen  towel. 
Shopping  bag  trimmed  with  button  daisies 
ood  to  hold  gift  from  your  Victory  garden 


WE:  What's  the  best  way  to  make  pan- 
cakes, Dick? 

DICK  POWELL:  Confidentially,  it's  a 
toss-up! 

WE:  You  mean  there's  two  sides  to  the 
question  ? 

DICK:  Check!  Now  you  tell  me  what's 
the  best  way  to  make  a  cup  of  coffee. 

WE:  Friend,  there  are  a  hundred  good 
ways  to  make  a  fine  cup  of  coffee  —  pro- 
viding you  always  stand  in  the  right  spot 
first. 

DICK:  Stand  in  the  right  spot — you 
kidding  me? 


WE:  No,  Dick,  we  mean  the  first  principle 
of  good  coffee-making  is  first  standing  on  the 
spot  in  your  grocery  store  where  the  green 
M.J.  B.  jars  are.  Strong  or  weak,  you  get 
a  good  cup  of  coffee  when  you  start  with 
M.J.B.  It's  never  flat  or  bitter. 

DICK:  Sixty-four  dollars  to  you  mister 
— for  answering  the  housewives'  big- 
gest question. 

WE:  The  answer  always  is  that  you  can't 
make  a  bad  cup  of  M.J.  B.  Just  use  your 
regular  method  and  reasonable  care.  (Every 
pound  is  guaranteed — double  your  money 
back  if  you  don't  say  it's  best.) 


cotf* 


You  can't  make 
a  bad  cup  of 

MJB 
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1Ca^lSewarm  water 

%cUPSed  flour 
3  cups  sineu  d 

3  tablespoons  m 
shorter*^  ^  ^  ^. 

Scald  mi*'  ad*  SUSssolve  yeast 
cool  to  l^ewa^ter  and  add  to 
Z  lu^arm  Xate*d   lVz    cups 
uke^rm  «*;   ^   perlectly 

^o^drmelt-  ^ 
T:  intll-greased  P^  C     m 
^a^outU-^ 


at*2S tf '"  art,-* 

Veast  .^^ann^'*''  «*£ 
th*  v£t'n,ns  A  and  n  yeast  wit? 

Bo*  ^7.n^%and  Cen^f^ard 
cw  York,  jv#  y  J  Al*«ex, 
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CHRISTMAS 
WRAPS 


w, 


ith  box  shortages,  paper  shortages, 
ribbon  shortages,  and  so  forth,  what 
will  the  well  dressed  Christmas  present 
be  wearing  this  season?  Here  Sunset's 
Good  Ideas  Editor,  Ellen  Sheridan,  gives 
us  a  preview. 

The  three  gifts  above  show  the  result  of 
imagination  plus  a  dash  of  paint,    It's 


no  trick  at  all  to  personalize  your  wrap- 
pings with  finger  painting.  Buy  I  lie 
paint  ready-made  or  mix  it  yourself  by 
adding  color  to  thick,  smooth  starch. 
Work  on  a  drawing  hoard  on  a  firm  sheet 
of  paper  that  has  been  dipped  in  water. 
A  lack  of  fine  ribbons  shouldn't  cause 
dismay.   Just  paint  the  ribbon  on  your 


package   with  as  fancy  a  bow  as  you 
like.   If  you're  planning  to  give  Uncle 

Frank   the  latest  in  travel  books,  wrap 

it  appropriately  in  a  map  and  paint  bis 
name  across  the  corner. 

You  can  probably  find  plenty  of  plaid 


shelf  paper.  Accent  its  lines  with  arti- 
ficial flowers.  Let  a  large  block  initial 
highlight  a  package  wrapped  in  a  plain 
colored  paper.  The  want-ad  section-of 
the  newspaper  makes  an  attractive  gift 
wrapping   if   it's   gaily   decorated    with 


ribbon  and  poster  paint  designs.   Use  aj 
vivid   color  to   contrast   with  the   gray 
printing. 


'% 
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Striped  percale  cut  on  the  bias  makes  a 
jaunty  Christinas  tree.  Paste  the  tree 
on  a  plain  paper  and  decorate  it  with 
balls  snipped  off  a  scrap  of  ball  curtain 
fringe.  Don't  let  the  box  shortage  worry 
you.  A  bit  of  fabric  can  be  quickly 
fashioned  into  a  colorful  bag  that  will 
enhance  any  gift.  Also,  a  somewhat 
larger  piece  of  leftover  fabric  can  be 
used  to  make  a  permanent  cover  for  a 


gift  b<>\.  Flat  tailored  bows  of  two-toned 

paper  strips  add  the  finishing  touch. 
The   one    rule    of    successful    package 
wrapping:    Let  yourself  go;  Uie  any  and 
all    materials    thai    can    be    adapted    for 

i  he  purpose. 
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FLAVOR  FOLKS  RAVE  ABOUT 


Tops  for  zest  and  sparkle  is  Libby's  Tomato 
Juice,  pressed  from  prize-variety  tomatoes 
and  canned  garden-fresh!  One  taste  tells 
you  why  Libby's  is  the  most  popular 
brand  on  the  whole  West  Coast. 

DECEMBER       1943 


MIGHTY  NUTRITIOUS,  TOO 


Grand  tasting  and  grand  for  you — that's 
Libby's  Tomato  Juice.  It's  rich  in  essential 
vitamins  C  and  A,  a  good  source  of  Bi  and 
G.  Fine  at  any  meal;  a  nutritious  beverage 
for  packed  lunches.  Libby,  M9Neill&  Libby. 
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Ziehen  two  old-time  favorite  condi- 
ments get  together,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice -up  rationed  meals  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 

if(^  BEST  FOODS 

MUSTARD 

WITH 
HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


"No-Oil" 
Salad  Dressings 

12  delicious  distinctive  flavors  may  be 
used  "au  naturale"  for  any  kind  of 
salad — or  add  the  kind  and  quality  of 
oil  you  desire. 

Packed  as   a   smart  and  proper  gift  in 
4   unduplicated    assortments,   the   boxes 
contain  3  different  Vinegar  Sisters  and 
a  copy  of  the  hilarious 
"Handbook  for  Rumpus  Room  Chefs" 

at  $2.75  per  box 

Sold  at  only  the  best  of  fine  stores.  If 
unobtainable  in  your  city,  send  check 
directly  to 


OLD  SMOKY 


Sales  Company 

7  Front  St.,  San  Francisco,  Calif. 


Christmas 

are  made 


tree  ornament    making  is   a  handcraft  project  for  December.    Those  shown 
from  scraps  of  cigar  box  wood,  colorful  wooden  beads,  and  cut-out  letters 


'minimis 


b"-> 


J 


ust  as  frosting  makes  the  cake,  so  do 
trimmings  make  the  tree!  Shortages  of 
the  customary  baubles  and  tinsel  needn't 
worry  you,  for  the  family  can  turn  out 
a  supply  of  ornaments  from  materials  on 
hand  with  the  speed  of  Superman. 
A  coping  saw  will  stand  you  in  good 
stead  for  many  of  the  ornaments  shown 
in  the  photo  above,  and  we  hope  that 
Grandpa  has  been  collecting  a  lot  of 
cigar  boxes  for  you.  If  you  feel  you 
aren't  gifted  with  a  drawing  pencil,  trace 
the  pictures  in  a  child's  paint  book. 
Large,  bright  colored  wooden  beads 
(obtainable   at   toy  stores)    are  strung 


together  to  make  the  bead  ornaments. 
You'll  remember  your  kindergarten  days 
when  you  make  the  little  paper  lantern. 
Wooden  alphabet  letters  that  also  come 
from  the  toy  store  can  be  painted  with 
freehand  decorations  to  make  colorful 
ornaments,  while  many  small  toys  such 
as  the  truck  above  can  be  hung  on  the 
tree  "as  is"  for  an  easy  and  effective 
trimming. 

Crinoline  makes  its  bow  as  a  versatile 
Christmas  tree  decoration  as  the  orna- 
ments in  the  photo  below  demonstrate, 
Pleat  if  like  a  fan  to  make  wings  for  a 
bright  paper  bird,  or  sew  several  thick- 
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The  children  will  enjoy  turning  nut  these  simple  In  make  tree  ornaments.    Crinoline,  felt 
Scraps,  colored  const  ruction  paper,  and  a  dush  of  imagination  tire  the  required  iugrcilicnts 
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•s>c^  together  to  make  the  ball  orna- 
ent.  The  -now  (lakes  are  cut,  doily- 
ihion,  from  scraps  of  folded  paper,  and 
all-  from  hall  curtain  fringe  are 
treaded  mi  colored  string  to  make  fes- 


The  Santa  Clans  and  angel  orna- 
icni-  have  blown  eggshell  heads  and 
pishing  touches  of  paper,  felt,  and  fal>- 
'C.  A  scrap  of  white  sheeting  can  be 
iirned  into  the  angel  with  cotton 
tuffing. 

Vicky  tying  of  dried  watsonia  leaves  rc- 
nlts  in  the  reasonably  accurate  facsimile 
f  Dancer,  Prancer.or  Vixen  above.  The 
laves  are  easier  to  work  with  if  you 
unpen  them  first. 


Beware  when  the  bulb  snatcher  sees  this 
Santa  Claus!  It's  made  from  a  burned- 
Hit  light  globe,  and  the  red  fabric  cap 
conceals  the  screw  base  of  the  globe.  The 
bair  and  whiskers  can  be  yarn  or  felt. 

Walnut  shells  and  coffee  filter  papers 
come  off  the  pantry  shelf  to  make  ultra- 
modern, sophisticated  angels.  Use  only 
perfect  shell  halves,  and  glue  two  to- 
gether with  the  filter  paper  wings  and  a 
string  for  tying  between.  Paint  the  nut 
a  vivid  magenta,  chartreuse,  or  other 
fanciful   shade   with   poster   paint,   and 


add  a  contrasting  halo  of  paper  or  felt. 
Pen  the  angelic  features  with  India  ink. 
And  when  you're  making  ornaments, 
don't  forget  the  old  standbys:  festoons 
of  cranberries  and  popcorn,  paper 
chains,  cornucopias,  tiny  socks  filled 
with  candy  or  nuts,  and  cookie  orna- 
ments. Or  instead  of  making  a  variety 
of  ornaments,  you  might  try  trimming 
a  small  tree  with  tiny  bows  of  red  rib- 
bon. 
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Made  and  spread  with  Durkee's  Troco  Margarine,  any  muffin 
recipe  makes  a  mouth-watering  muffin!  Because  Durkee's  Troco 
Margarine  is  so  mild,  so  sweet,  so  country-fresh  in  flavor 
...  it  improves  all  foods — in  them  and  on  them! 

Every  pound  is  enriched  with  9,000 
units  of  Vitamin  A.  Easily  digest- 
ed, Durkee's  Troco  Margarine  is 
healthful ..  .and  an  important 
"energy"  food  for  everybody  in 
the  family. 

One  of  the  foods  recommended  in  the  official 
U.  S.  Nutrition  Food  Rules. 

SO    MILD. ..SO    SWEET 
...SO     COUNTRY-FRESH     IN     FLAVOR 


INSTANT  COOKING 

flaked  whole  wheat 

Cereal 

Christmastime  is  turkey-time ...  for  dinner.  But  Christ- 
mas —  like  any  other  day  of  the  ye^t— -4*-ZQQMtime  for 
breakfast.  Start  the  festivities  eaflyciQ  jtftel  h»®r>p|5S^ith  a 
good  serving  of  hot,  wholesotne .  ZOOM . 
plenty  of  time  for  holiday  f 
takes  no  time  to  prepare  —  it 
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ENJOY  INEXPENSIVE 
PRIZE- WINNING 
ORANGE  MARMALADE 

It's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2   lbs.   Sliced) 
6  Cups  Water 
Y  Cup  Lemon  Juice 
(About  6  lemons) 
1  Package  M.C.P.  Pectin 
9H  Level  Cups  Sugar 
(Measured  ready  for  use) 

1.  Cut  oranges  in  cartwheels  with  very 
sharp  knife  to  make  slices  thin  as  possi- 
ble. Discard  the  large  flat  peel  ends. 
Sliced  fruit  should  weigh  2  pounds. 

2.  Put  sliced  fruit  in  8-quart  kettle.  Add 
the  water  and  lemon  juice. 

3.  Bring  to  a  quick  boil;  boil  gently  for 
1  hour  (uncovered).  If  peel  is  not  ten- 
der in  1  hour,  boil  until  tender. 

4.  Measure  the  cooked  material.  Due  to 
boiling,  the  volume  will  be  reduced  be- 
low 7  cups.  Add  water  to  make  total 
peel  and  juice  exactly  7  cups. 

5.  Put  back  in  kettle.  Stir  in  M.C.P.  Pectin; 
continue  stirring  and  bring  to  a  full  boil. 

6.  Add  sugar  (previously  measured).  Stir 
gently  until  it  has  reached  a  full  rolling 
boil,  and  BOIL  EXACTLY  4  MIN- 
UTES. Remove  from  fire;  skim  and  stir 
by  turns  for  5  minutes. 

7.  Pour  into  jars.  If  you  use  pint  or  quart 
jars,  seal  hot  and  invert  jars  on  lids  un- 
til Marmalade  begins  to  set.  Then,  shake 
well  and  set  jars  upright.  This  keeps  the 
peel  evenly  distributed  throughout. 

NOTE :  This  recipe  works  equally  well 
with  Navel  Oranges  or  V alencias.  When 
either  variety  is  over-ripe  and  peel  is 
soft,  use  %-cup  Lemon  Juice  instead 
of  Yz-cup.  (Be  sure  to  discard  any 
seeds.)  This  recipe  makes  7  pounds  of 
prize-winning  Orange  Marmalade. 
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Gifts  for  gardeners:  Plant  stakes  are  cut  from  y^-inch  wood;  vegetable  design  is  painted, 
rest  of  stake  is  stai?ied.  Decorate  a  basket  with  poster  paint;  give  it  a  coat  of  varnish 
Nest  of  paper-covered  boxes  is  good  gift  for  gardener  who  totes  vegetables  to  neighbors 
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HOMEMADE 
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little  handwork  will  save  a  lot  of 
footwork  (and  disappointment!)  this 
Christmas.  In  the  array  of  easy-to-make 
gifts  pictured  here  you  may  find  some- 
thing for  almost  everyone. 
A  newspaper  rack  for  the  morning  paper 
is  always  a  practical  gift,  and  easy  to 


make.  The  rack  is  wood,  with  a  strip 
of  moulding  to  hold  the  paper.  Two 
back  pieces  are  hinged  on  so  that  the 
rack  may  be  folded  for  storage  when  not 
in  use.  Finish  with  several  coats  of 
enamel,  and  season  to  taste  with  a  mon- 
ogram, decals,  or  stencils. 


A  nice  Christmas  present  for  children, 
and  one  that  is  not  too  difficult  to  make, 


is  the  ever-popular  game  of  bean  bag. 
Trace  three  circles  (with  the  aid  of  a 
saucer)  on  a  piece  of  wall  board  and  cut 
them  out  with  a  saw.  Paint  the  board 
and  number  the  circles,  25,  10,  and  5. 
The  scrap  bag  will  yield  the  bean  bags. 
Make  simple  square  ones  or  extra-fancy 
ones  that  resemble  Humpty  Dumpty, 
Mickey  Mouse,  etc. 

Pictured  on  the  next  page  are  three  gifts 
that  are  easy  for  children  to  make.  The 
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Ordinary  work  gloves  arc  (jiftwortlig  if  you  add  a  design  or  initials  of  fell.    (llores  ran 

be  dyed  a  bright  color,  if  yon  like.   Possible  presents  from  the  home  workshop  include: 

a  wooden   dibble  (for    planting   seeds,  setting  slips,    etc.),   rrihlxii/e   board,  and   muddier 
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ten/  gardener  can  use  a  wooden  bucket.  This 

ic  has  hern   ilrinral  rd  u ith  seed  packets  and 

'in  i  arnished.  Or  design  could  be  painted  on 


bum  (for  photographs,  clippings,  etc.) 

an  inexpensive   louse-leaf  notebook 

ncrcd  with   printed  fabric    The  pages 

f  the  album  are  sheets  of  kindergarten 

instruction  paper  (available  at  station- 

ry  stores)  in  a  color  to  harmonize  with 
le  cover.  The  over-my-shoulder  purse 

f  bright-colored  felt,  lined  with  any  gay 
tinted  fabric,  is  a  good  project  for jun- 
>r  seamstresses.  Incidentally,  the  purse 
self  is  simply  a  rectangle  of  felt,  14 
iches  long  and  6V2  inches  wide,  folded 
nvclope-fashion.    A  single  strip  of  felt. 


1%  inches  wide,  serves  to  make  the  gus- 
sets on  each  side  and  ends  up  as  the 
landle.  The  mammy  is  a  paperweight 
n  disguise.  She  started  out  as  a  smooth 
stone,  which  was  painted  dusky  brown 
ind  given  features  of  a  contrasting  color. 
Curtain  ring  earrings  and  a  striped  fab- 
ric bandana  complete  the  picture. 


Make  place  mats  oj  cardboard.  Decorate  with 
poster  paint,  or  use  cut-outs  oj  wallpaper  or 
colored  paper.  Then  varnish  or  shellac  mats 


/^^  VITAMIN  PIE! 


Try  this  taste- 
teasing  treat 
made  with 

GOLDEN-V 

Even  desserts  go  to  war! 
Use  GOLDEN-V  instead  of 
ordinary  milk  ...  it  turns 
delicious  trifles  into  vita- 
min-rich foods  that  build 
strength  and  energy. 


Cook  with  7  essential  vitamins 


Make  milk  do  even  more  to  build  and  maintain 
family  health  in  wartime  by  using  GOLDEN-V  in 
cookery,  too.  GOLDEN-V  contains  seven  precious 
added  vitamins  . . .  that  carry  their  nourishing  value 
into  your  cooked  foods.  Even  the  heat  soluble  Bx 
and  C  retain  80%  or  more  of  their  potency  if  you 
follow  recipes  carefully.  Order  GOLDEN-V  from 
your  grocer  —  or  have  it  home-delivered  by  your 
friendly  Golden  State  Milkman.  For  other  FREE 
GOLDEN-V  recipes,  write  Golden  State  Experimen- 
tal Kitchen,  425  Battery  St.,  San  Francisco,  Calif. 
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CROIX 
ROYALE 

SAY    CROY     ROYAL 


84   PROOF 


Croix  Royale  Fruit  Brandies  are  made 
by  the  old-world  pot  still  method  from 
fresh,  ripe  fruit  in  the  famous  San  Joaquin 
Valley,  according  to  formulae  and  methods 
learned  from  European  masters.  Serve 
Croix  Royale  Fruit  Brandies — among  the 
discriminating  they  are  judged  the  finest. 
BUY   WAR  BONDS   FIRST! 

CAMEO  VINEYARDS  CO.  •  FRESNO,  CALIFORNIA 


The  product  that  makes 
hamburgers  taste  extra 
good.  Meals  need  it.  Use 
Nalley's  Hamburger 
Relish  in  lunches  and 
sandwiches. 

NALLEY'S 


NALLEYS 
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AVE  your  magic  wand  over  an  assort- 
ment of  things  around  the  house  to  pro- 
duce these  Christmas  table  favors  and 
decorations.  The  sorceresses  involved 
here  were  Sunset's  Good  Ideas  Editor, 
Ellen  Sheridan,  who  produced  the  favors 
in  this  column,  and  Nell  True  Welch, 
who  did  the  decorations  on  the  right. 


With  a  neat  twist  a  pink  paper  drinking 
cup  becomes  the  jolly  Santa  above. 
Curled  white  drawing  paper  makes  hair 
and  whiskers  and  a  small  red  nut  cup, 
the  cap. 

Two  duplicate  paper  trees  are  slotted 
and  fitted  together  to  make  the  Christ- 
mas tree  favor  on  the  right.  The  tree  on 
the  left  is  heavy  green  cardboard  orna- 
mented with  small  candies  and  popcorn. 
It  stands  on  a  small  piece  of  wood. 


Here's  a  fugitive  from  the  scrap  bag! 
This  jaunty  Christmas  sock  to  hold 
candy,  nuts,  or  a  small  gift  was  fash- 
ioned from  a  leftover  piece  of  gingham 

and  a  strip  of  fringe. 


STILL  BEING  SHIPPED 

Due  to  wartime  demand  for  vital 
ingredients  by  our  armed  forces 
there's  less  A*l  Sauce  for  civilians 
nowadays.  But  there's  some,  and 
don't  you  forget  it! 

Keep  asking  for  A- 1  Sauce.  It'll  be  along 
from  time  to  time— to  add  mouth-watering 
flavor  to  your  meals.  Send  for  free  recipe  booklet. 
G.F.  Heublein  &  Bro.,  Hartford.  Conn. 


The  DASH  that  makes  the  DISH 


SAFER  L*  BABY 


See  how  easily  you 
can  protect  baby's 
feedings  from 
terms  and  dirt. 
Steri-Seal  glass  caps  seal  vacuum' 
ti&ht.  On  or  off  instantly.  No 
handling  of  nipples  at  feeding 
time.  Used  in  hundreds  of  hos- 
pitals. Steri-Seal,  the  original,  is 
sold   everywhere. 

STERI-SEAL,  Columbus,  Ohio 


STERI-SEAL 


IMITATION MAPLt tUWVtUUL. 

V  HAMILTON  MANUFACTURING  CO.,  SEATTLE/      J 


1943    GIFT   RATES 

Three  l-yr.  Sunset  gifi  subscriptions 

for  $2.  Additional  gifts  are  50  rents 
each.  All  must  he  for  addresses  in  the 
seven  states  of  the  Pacific  West.  (>ift 
cards  designed  especially  for  Sunset 
will  be  sent  direct  t « >  each  recipient  in 
your  name,  or  yon  may  order  gifts  at 
leading  department  stores,  most  of 
which  can  supply   the  special  cards 

when  yon  order.  Each  donor  j|  lim- 
ited to   10  gifts.    Gift   rates  are  not 

valid  ftfter  Dee.  81,  1043,    If  yOU  send 

your  gifts  direct,  write  plainly,  enclose 

con-eel  remit  Inner,  and  mail  to  Sunset 

Magazine,  57fl  Sacramento  St.,  San 
Francisco  1 1,  California. 
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ALL  TMCSt 

VITAMINS 
IN  EVERY  BAR 

A 25*0  III. 

Bi TOO  I  U. 

B2 1  Mf. 

D 500  I.  U. 

Hkdn    ...  10  Me. 
C«l'ium  P«nlo- 
IMnalt  .  .  2  Me. 


THE  EASY 

ENJOYABLE  WAY  TO  GET 

THOSE  NEEDED,  EXTRA  VITAMINS 

It's  fun  toRctyour  Vitamins  now. 
New,  delicious  VITA-SERT  is 
the  rhocoln to-rich  treat  that  pro- 
vides all  those  extra,  needed  Vita- 
mins. So  why  not  enjoy  your  Vita- 
mins? Make  VITA-SERT  your 
daily  dessert  or  betwecn-meal 
snack.  Buy  at  any  food,  drug  or 
candy  counter! 


PHOTOS    BY    HOWARD    HOFFMAN 


WARMTH 

"Hot  RATIONED 

Plenty    of    warmth    in 
coldest  weather  when 
you  wear  a  smart  INDERA 
FIGURFIT  (Coldpruf)  Hip- 
Skirt  or  Princess  Slip. 
Knit-border  bottom  pre- 
vents crawling  or  bunch- 
ing.    STA-UP  shoulder 
straps.  Easy  to  launder; 
no  ironing  necessary. 
Choose  from  many 
weights,  qualities 
and  colors  at  your 
favorite  store. 

WRITE  US  FOR 
STYLE  FOLDERS 

S-12 


INDERA  MILLS  CO. 
Winston-Salem,  N.  C. 


;aa  $8%t*smm? 


It's  easy  to  determine  the  exact  amount 
of  pleasant-tasting  Innerclean  Herbal 
Laxative  you  may  need  occasionally  for 
pleasant  yet  satisfying  thoroughness. 
Follow  the  simple  directions  on  the 
package,  for  a  single,  natural-like 
movement  without  purging.  No  brew- 
ing, no  fuss,  no  bother.  Economical!  A 
50c  package  lasts  months.  Must  satisfy 
100%  or  money  back.  All  druggists. 


INNERCLEAN  HERBAL  LAXATIVE 


FREE 

Generous  trial 

supply. 

Write  Dept.  26A 
INNERCLEAN  CO. 

Los  Angeles  21,  Calif. 


WMl 


FOR 

mDSMESL 


THE  BLISTEX  CO.SEATTIE/*>W/W£a?  UPSk 
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Use  muted  gray-green  succulents  from 
garden  instead  of  traditional  Christmas 
evergreen  boughs   to  fashion  a  wreath 


This  popcorn  tree  heralds  another  white 
Christmas!  Glue  the  popcorn  to  a  paper 
cone  base  and  set  the  tree  in  a  compote 


A  door  garland  of  silver  bells — flower 
pots  leading  a  double  life!  The  clappers 
are  eucalyptus  seed  pods,  also  silvered 


*rV 


ngCfC/OUS 

COUPON 
SAVER 


Vi  cup  shredded  carrot 
2   tbsp.  Durkee's 
mayonnaise 


Hearty    Luncheon   Sandwiches 

6   slices  whole  wheat  3   hard-cooked  eggs 

bread 
6   slices  white  bread 
(Spread  with  butter  or 
Durkee's  Troco) 
2  tbsp.  DURKEE'S  FAMOUS  DRESSING 
Combine   Durkee's  Famous   Dressing   with   Durkee's 
mayonnaise;     mix     with     chopped     eggs,     carrots. 
Place    lettuce    leaves    on    six    bread    slices,    spread 
with   mixture;   top   with   remaining   slices. 

Tasty     and     filling,     both!     The     secret? 
Durkee's  Famous  Dressing,  of  course  .  .  . 
the    fourteen-spice    sauce    that    peps    up 
sandwiches,    fish,   salads    and 
meats.     Rich,     golden,     easy- 
pouring,     keeps    without    re- 
frigeration.    Write    for    new 
booklet,   "How  to    Dress  Up 
Wartime  Menus,"  Durkee 
Famous  Foods,  Berkeley,  Cal. 

OTHER  DURKEE  FAMOUS  FOODS 
•  DURKEE'S  SPICES  •  DURKEE'S 
WORCESTERSHIRE  SAUCE  • 
DURKEE'S    TROCO     MARGARINE 


DURKEE'S 

FAMOUS 

DRESSING 


BUT  FLAVOR 
i<n't  RATIONED! 


REASONING 


No  matter  what  food  re- 
strictions you  are  up  against, 
don't  forget  that  almost  every 
food  —  meat,  fish,  fowl,  vege- 
tables, etc. — can  be  made  lots 
more  appetizing  with  the  77 
year  old  favorite,  Bell's  Sea- 
soning. Now,  more  than  ever, 
it's  a  household  necessity. 

FREE  recipes. 
Write  Wm    G.   Bell   Co., 
Dept.  !M>,  189  State  Street, 

Boston,   Mass. 


rer, 
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Buy  War  Bonds  -  Keep  It  Up 


A/ow  it's  ap/easure 
fo  c/is/nfecf  " 

M 


lower  floors,  faucet 
lies  and  basins  are 
rite  breeding  places 
germs.  Daily  clean- 
ing with  an  effective  disinfectant*  helps  guard 
against  spread  of  infection  and  contagious  dis- 
eases. Hexol  is  used  and  recommended  by  nurses 
and  hospitals.  Get  an  economically  sized  bottle 
today  at  any  drug  counter  .  .  .  and  take  these 

3 steps  to  bathroom  freshness 

1 .  Put  a  little  Hexol  in  scrub  water  to  clean  walls, 
floors  and  tiling. 

2.  Pour  a  little  in  the  toilet  bowl  and  allow  to  re- 
main for  a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the  wash  cloth  when  wip- 
ing bowls  and  tubs. 

fitSULT  ^  bathroom  that  is  clean  and  smells 
clean  because  Hexol  leaves  a  delightful  odor. 

|*  l'/j  tablespoons- 
ful  of  Hexol  to  a 
quart  of  water 
makes  an  effec- 
tive disinfectant 


This  disinfectant 
actuatiu  has  a 
pfeasant  odor  J 
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GOOD  IDEAS 

Sunset  Readers   Offer  Tips 
for   Better   Homemaking 


R, 


saders'  Good  Ideas  are  always  wel- 
come. For  each  one  used,  we  pay  $2 
upon  publication. 


WHISK-BROOM    DOLL 

A  whisk-broom  doll  will  encourage 
Brother  and  Sister  to  help  take  care  of 
their  clothes.  Make  the  head  by  pad- 
ding a  bit  of  discarded  stocking  with 
cotton,  and  adding  button  eyes  and  em- 
broidery features.  Strips  of  stuffed  stock- 
ing make  the  arms.  For  the  skirt,  cut 
two  pieces  of  gingham  and  bind  three 
sides  of  each  with  bias  tape.  Sew  these 
to  the  broom  where  the  handle  joins  it. 
(Don't  sew  the  sides  of  the  skirt  to- 
gether because  when  the  broom  is  used, 
the  skirt  pieces  fall  back  out  of  the 
way.)  Add  any  extra  touches  you  desire 
and  present  the  finished  product  on  the 
Christmas  tree.  —  A.  C.  G.,  Downey, 
Calif. 

WRAPPING  TIP 

Here's  a  tip  from  a  former  postmistress: 
When  tying  a  package  to  send  through 
the  mail,  don't  use  a  continuous  string. 
Two  or  more  separate  lengths  are  better. 
In  case  one  breaks,  the  remaining  string 
will  hold  the  wrapping  in  place. — E.  G. 
S.,  San  I  a  Ana.  Calif. 


CLOTHES-PIN  FLOWER  POT 
If  you're  planning  to  give  away  a  plant 
or  sonic   seedlings,   turn  an  ordinary  tin 
can   (a  1-pound  tuna  can  is  a  good  size) 
into  a   festive    flower   pot    by    fastening 


painted  wooden  clothes-pins  all  around 
it.  Run  a  ribbon  through  the  pins  and 
tie  a  l>ow  on  the  side. — M.  S.,  Oakland, 
Calif. 

CHRISTMAS  MEMORY  BOOK 

One  Christmas  I  received  a  notebook 
and  a  box  of  crayons  as  a  joke  present. 
To  entertain  the  children  I  drew  some 
pictures  on  the  cover  and  labeled  it 
"Our  Christmas  Book."  Inside  we  made 
sketches  of  our  mantel  and  doorway  dec- 
orations, listed  each  person  in  the  family 
and  what  he  had  received  (and  from 
whom)  for  Christmas.  That  evening  we 
sketched  our  table  decorations,  wrote 
down  the  menu  and  a  couple  of  special 
recipes,  comments  on  any  humorous  in- 
cidents during  the  day,  and  had  the 
guests  sign  and  write  a  little  jingle. 
When  I  packed  away  the  tree  trimmings 
a  week  later.  I  dropped  the  book  in  and 
forgot  all  about  it.  Last  year  when  we 
unpacked  the  decorations,  we  were  de- 
lighted with  the  book.  We  used  a  lot  of 
the  ideas  again  and  added  some  new 
ones.  Hut  best  of  all  we  added  a  large 
and  more  permanent  book  to  keep  a 
yearly  record  of  the  family's  Christmas. 
In  this  way  we  can  enjoy  past  holidays 
all  over  again! — M.  R.  S.,  Seattle. 


n 
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CLOTHES-PIN   SANTA 

Clothes-pins  can  he  converted  into  cie\  ei 

Santa  Clans  table  favors  that  the 
children  can  make  for  Christmas.  Glue 
a  paper  spoon  to  the  clothes-pin  for  the 
lace,  attach  rolls  of  red  crepe  paper  for 
arms,  and  cover  with  red  crepe  paper 
for  the  suit.  Use  cut  tun  for  a  beard 
and  to  trim  the  suit. — A.C.G.,  Downey, 
Calif. 

TODDLER  TOYS 
The  toy  shortage  shouldn't  worry 
mothers  of  toddler-age  children,  because 
these  effective  substitutes  can  !>e  made 
quickly  and  easily.  A  string  through  the 
center  of  a  salt  carton  (covered  with 
bright  paper  or  painted,  if  yon  like) 
makes  a  rolling  pull-toy.  A  colorful 
Cardboard  box  with  a  string  attached  to 
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tlit-  corners  makes  a  wagon  with  room  for 
I  doll  or  stuffed  animal  passenger.  Hotli 
of  these  toys  are  especially  good,  tor  if 
tin-  babj  falls  on  them,  he  won't  hurt 
himself      M     I    //..  Oakland,  Calif. 


TOY    DISH    CI    I'liOVRD 

Mo>t  little  girU  have  toy  dishes.  Why 
not  have  Santa  bring  a  colorful  cup- 
board for  tin-in  this  Christmas?  Make  it 
py  adding  an  extra  shelf  to  one  section 

of  an  apple  or  orange  1><>\  and  doors  to 
the  other  section.  Paint  the  cabinet  and 
Dover  the  shelves  with  oilcloth,  scallop- 
ing the  edges.  Vjs  an  added  surprise, 
hide  a  luncheon  se(  in  the  lower  section. 
To  make  the  set,  cut  a  large  bleached 
flour  sack  into  seven  pieces  (see  sketch) 
for  a  table-cloth  and  napkins,  and  put  a 
bit  of  embroidery  or  applique  on  the 
corners. — 0.  B.,  Rockaway,  Ore. 
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KITTEN   BASKET 

There's  no  more  appropriate  way  to  pre- 
sent a  kitten  as  a  Christmas  gift  than 
to  make  a  basket  for  it.  Use  any  low 
basket  with  a  handle,  and  make  the  pad 
and  hood  from  a  piece  of  cotton  fabric. 
Add  a  catnip  mouse  to  dangle  from  a 
string  for  a  thoughtful  touch. — M.  S., 
Oakland,  Calif. 


TREE  LIGHT  TEST 

When  you  are  ready  to  decorate  your 
tree  this  Christmas,  you  can  test  the 
series-type  of  lamps  in  a  two-  or  three- 
cell  flashlight.  Although  the  battery  is 
not  strong  enough  to  create  a  brilliant 
light,  it  will  make  the  lamps  glow  suffi- 
ciently to  see  whether  or  not  they  are 
burned  out. — F.  J.  M.,  Oakland,  Calif. 


100%  VIRGIN  WOOL 


New  wool  regulations  permit  us  a  lim- 
ited civilian  production  of  blankets.  We 
chose  to  loom  only  the  beautiful  VOGUE, 
a  blanket  in  which  we  have  put  all  our 
WOOL  O'  THE  WEST  peacetime  skills. 
When  you  see  the  VOGUE... we  know 
you  will  agree  with  our  policy  of  "not 
how  much  but  how  good". 


•  See  the  VOGUE  in  these  har- 
monizing colors:  DUSTY  ROSE, 
PEACH,  BLUE  and  GREEN. 


PORTLAND  WOOLEN  MILLS 

PORTLAND.  OREGON 


y^kx 


for  Christmas 
and  the  Holiday 
Season  —get  your 

TAVERN 

Candles  —  Now 


vLhristmas  Trees,  Santa 
Claus,  Santa  Boots,  Snow 
Boys,  Snow  Men,  Choir 
Boys,  Angels;  and  distinctive 
Tavern  Christmas  and  Yule- 
tide  Candles  in  interesting 
colors  and  novel,  attractive 
designs  that  add  charm, 
gaiety  and  interest  to  the 
home  at  the  holiday  season. 
A  lovely  and  unique  form 
of  inexpensive  and  effective 
decoration. 

yr  In  attractive  Holiday 
boxes    for    gift    giving. 

At  leading  Department 
Stores,  Gift  Shops  and 
Hardware  Stores. 


VICTORY  IDEAS 


Tips  from  Washington,  D.  C. 
And  Sunset  Readers'  Homes 
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hare  your  Victory  Ideas  with  other 
Sunset  readers  and  receive  a  $1  bonus  in 
War  Savings  Stamps  in  addition  to  the 
$2  we  customarily  pay  for  readers'  Good 
Ideas. 

Given  star  billing  in  these  columns  this 
month  are  eight  suggestions  from  the 
Government  on  reducing  food  waste  in 
the  home.  It  would  be  well  for  us  all 
to  memorize  them  and  have  them  ready 
to  include  in  our  list  of  New  Year's 
resolutions. 


Choose  your  foods 
from  the  "Basic  7." 
See  July  191^3  Sun- 
set Nutrition  Primer 


RUBBER  SHEET  CARE 

To  preserve  baby's  rubber  sheets,  pan- 
ties, etc.,  I  keep  a  shaker  of  cornstarch 
handy  in  his  room,  and  after  I  have 
washed  the  rubber  articles  I  dust  them 
with  cornstarch  before  putting  them 
away  or  re-using  them. — A.  T.  O.,  Sa?i 
Carlos,  Calif. 


SOCONYVACUUM 


Plan  your  meals  by 
the  week.  Allow  for 
alternates  if  foods 
are   not    available 


BAKE  FOR  VICTORY 

When  you're  baking,  make  some  extra 
cookies  or  a  cake  for  your  next  door 
neighbor  who  is  busy  all  day  in  a  war 
plant. — B.  D.  M.,  San  Francisco. 


Buy  seasonal  and 
abundant  foods.  Try 
to  serve  a  variety 
of  foods  new  to  you 


LUNCHTIME  HELP 

With  manpower  and  labor  shortages  in 
many  communities,  people  with  a  bit  of 
time  to  spare  can  put  it  to  patriotic  use 
by  helping  with  the  School-Lunch  pro- 
gram. Now  that  many  mothers  are 
working,  children  have  less  chance  of 
getting  good  meals  at  home,  so  it's  up  to 
the  school  to  make  the  noonday  meal 
count.  If  you  can  help  either  in  serving 
or  preparing  food  in  a  school  lunch 
room,  get  in  touch  with  your  local  school 
officials. 


Store  perishable 
foods  with  core. 
Keep  refrigerator 
in    efficient    order 


How  your  dog's 

digestive 
system  works! 


for  til 

nil: 


Watch  your  dog  consume  a  bone.  Note 
that  he  does  not  chew  it  fine,  but  swal 
lows  as  large  a  piece  as  will  go  down 
Yet  not  a  vestige  of  it  remains  undigested 

Nature  designed  the  dog's  digestive 
machinery  just  that  way. 

Food  should  enter  his  stomach  in  chunks 
(not  finely  ground)  for  efficient  diges- 
tion. Larger,  more  solid  pieces  remain 
there  long  enough  to  permit  full  action 
of  the  digestive  juices. 

This  fact  has  determined  the  size,  shape  and 
consistency  ofFriskies  Cubes  during  the  years 
in  which  it  has  undergone  constant  tests 
with  dogs  of  nearly  all  breeds  and  ages  at  the 
Albers  Research  Kennels,  Carnation  Farm. 


(Friskies  Cube- 
Actual  Size) 


In  addition  to  its  physical  correctness, 
each  Friskies  Cube  contains  19  different 
nutritive  elements  .  .  .  important  food 
elements  every  dog  needs  in  his  daily 
diet.  Too,  Friskies  is  clean,  convenient, 
thrifty  to  feed.  There's  no  waste! 

FREE!  A  BRAND  NEW  BOOK!  Send  for  your 
copy  of  "How  to  Feed  and  Care  for  Your  Dog 
in  Wartime."  Simply  address:  Albers  Milling 
Company,  1054  Stuart  Building,  Seattle, Wash. 


Briskus  Cubes  comes  in  ;j  oz.  tubes, 
2  lb.  packages,  ./'/i  lb.  </>n/  }Q  lb>  bags. 


Prepare  foods  for 
conk  inn  and  rating 
without  any  waste. 
Use    those    tops! 


RI'BRFR  GLOVE  HINTS 
Now  thai  rubber  gloves  arc  scarce,  when 
Meaning  silver  I  slip  my  hands  into  two 
small    sail    Sacks.     They   are    loose    and 
easy    tO  1186  and   help  to  keep  my  hands 

from    getting   black. — E.  P.   G..   Palo 
Alto,  Calif. 


Simplify  your  table 
manners  so  >i"u  can 
eat  all  the  good 
food    on    Ihe    plate 


■fetal  scouring  pads  arc  ruinous  to  rub- 
ber gloves.  Now  that  it's  so  necessary  to 

take  especial  care  of  rubber  gloves.  I 
bse  a  spring  clothespin  as  a  handle  for 
my  scouring  pads. — D.  F.  A/.,  Burlin- 
game,  Calif. 


'v"  i  t  the  leftovers! 
They  can  be  made 
into  appetizing  and 
tastexvorthy    dishes 


HOME   SHARING 

(Ed. —  Sunset    here   reprints   excerpts 
from  a  Victory  letter  .  .  . ) 

In  our  city,  as  in  almost  all  cities  now, 
there  is  such  a  great  need  for  homes  for 
Service  men  and  their  wives  and  war 
workers  that  I  decided  to  open  my  home 
to  them.  Our  local  USO  and  Navy 
Housing  Bureau  have  sent  my  "paying 
guests"  to  me,  and  they  are  all  ex- 
tremely appreciative  of  being  able  to 
live  in  a  real  home.  I  now  have  four 
women  cooking  in  my  kitchen — three 
meals  a  day — and  it  is  working  out  per- 
fectly. Each  has  regular  hours  to  use 
the  kitchen  and  laundry;  each  one 
washes  her  own  dishes  and  leaves  the 
kitchen  neat  and  clean.  I  supply  plenty 
of  hot  water,  soap,  cleanser,  and  towels, 
and  a  cleaning  woman  comes  in  once  a 
week  to  take  care  of  the  floors,  windows, 
and  bathroom.  By  sharing  my  home 
with  these  young  people,  I  feel  that  I 
am  helping  in  the  war  effort.  My  ad- 
vice to  anyone  who  is  lonely  and  has  a 
vacant  room  is  to  take  in  these  deserv- 
ing people  and  make  a  pleasant  home 
for  them. — G.  T.,  Tacoma,  Wash. 


Preserve  or  share 
your  Victory  gar- 
den surplus.  Do 
both    if    you    can 


DOROTHY  LAMOUR 

gives  on-sef  interview  in 
Paramount's  technicolor  picture 

"RIDING  HIGH" 


"Eight  hours  of  restful  sleep 
is  beauty  insurance,"  declares 
Miss  Lamour.  "I  wouldn't 
dare  stand  before  a  merciless 
camera  lens  without  it.  No 
girl  can  afford  the  yawning 
listlessness  and  circle-under- 
the-eye  look  that  comes  from 
lack  of  sleep.  Half  an  hour 
before  bedtime,  I  start  relax- 
ing with  the  help  of  soothing 
phonograph  music.  And  of 
course  .  .  . 


"YOUR  BED  should  be  as 
inviting  and  comfortable  as 
you  can  make  it.  You'll  want 
all  wool  blankets,  of  course, 
because  they're  warm  as 
toast  and  they  last  for  years." 
So  choose  those  lovely  North 
Stars — they're  so  caressing- 
ly light,  yet  so  fleecy  warm 
and  snuggly,  you  sleep  like  a 
hibernating  bear,  actually! 
North  Star  Blankets  are  the 
right  prescription  for  fem- 
inine loveliness  that  comes 
from  refreshing  beauty  sleep ! 


ttv   r,   your    si;. 


BfAUTY      TRtA^1' 


ALL  WOOL  J|\  BERUTYRRP 


FREE  BOOKLET  ON  SLEEP!  Discusses  sleep  from  every  angle  — 48  pages 
of  breezily  written  good  sense  to  help  you  get  your  basic  beauty  treatment. 
Write  North  Star  Woolen  Mill  Co., 268  So.  2nd  St.,  Minneapolis  1,  Minnesota. 
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%{  FOR  MESSY  JOBS] 
B,\  USE  *  HANDFUL 

\\    of  PACCO 

AND   THROW 
^T  LX    IT  AWAY! 


CLEANING  SILVER? 
SCOURING  PANS? 
PACCO'S  SWELL 
WITH  YOUR 
FAVORITE 
POLISH  OR 
POWDER 


H 


WIPE  IT  UP 

with  PACCO! 

DON'T  RUIN 

A    CLEAN 

TOWEL 

OR  RAG 


.<>■ 


\\ 


I 


ICO 


YOU'D, US*    A 
SPONGE,  DU5?  tlOTI 


INGE, 


TANGLED  COTTON  THREADS 

AT  LEADING  MARKETS  AND  HOUSEWARE  STORES 


HOW  TO  USE  MAPS 

Take  Advantage  of  Their 
Decorative  Possibilities 


A 


Hon 


map  can  give  you  a  direct  factual 
answer  to  the  question  "How  far  is  it  to 
Middleville?",  and  a  map  can  also  exist 
in  its  own  right  as  a  design — alive  with 
color  and  pattern  and  decorative  pos- 
sibilities. It's  with  this  latter  side  of  a 
map's  personality  that  we're  concerned 
here.  On  pages  4  to  8,  the  Travel  De- 
partment, in  the  interest  of  armchair 
travel  and  map  collectors,  lists  an  as- 
sortment of  decorative  maps  and  where 
to  get  them.  Following  are  some  sug- 
gested ways  of  using  these  maps. 

MOUNTING 

Some  decorative  maps  you  will  want  to 
mount  and  use  as  pictures — perhaps 
above  the  mantel  or  to  highlight  a  spe- 
cial bit  of  wall  space.  Here  is  how  to  go 
about  it: 

Cut  a  piece  of  wall-board  (don't  try  to 
substitute  cardboard — it  curls)  the  same 
size  as  the  map.  Cover  both  the  board 
and  the  back  of  the  map  with  wallpaper 
paste  and  put  together.  Paste  a  sheet 
of  plain  paper  the  same  weight  as  the 
map  on  the  back  to  counteract  warping. 
Squeeze  out  all  the  air  bubbles  witli  a 
roller,  working  from  the  center  out. 
Leave  the  mounted  map  under  weights 
overnight.  Frame  the  map  with  strips 
of  passe  partout  tape  dampened  and 
pasted  from  center  to  edges  for  smooth- 
ness, or  with  strips  of  wooden  molding. 
Cover  map  and   tape  with  a   coat  of 


shellac,  followed  by  another  coat  a  few 
hours  later.  Let  dry  overnight.  White 
shellac  gives  a  transparent  finish  while 
orange  shellac  gives  a  slight  amber  tint. 
For  an  antique  effect:  Apply  mixture 
(following  morning)  of  brown  glaze 
made  by  mixing  a  small  tube  of  raw 
umber  with  %  P'nt  of  turpentine  and 
adding  3  drops  of  boiled  linseed  oil.  If 
glaze  is  too  heavy,  thin  with  turpentine. 
Rub  into  surface  of  map  so  outlines  are 
scarcely  visible.  Leave  on  5  minutes,  and 
then  with  a  cloth  rub  glaze  into  the  map 
with  a  circular  motion,  wiping  from  the 
center  out.  Be  careful  not  to  take  off  too 
much  glaze,  yet  avoid  leaving  too  much 
on,  or  the  effect  will  be  too  dark. 

BOXES,  LAMP  SHADES,  ETC. 

Some  maps  you  will  want  to  use  to  make 
decorative  accessories  for  your  home. 
Most  of  these  suggestions  necessitate 
cutting  the  maps.  If  you  don't  want  to 
cut  your  prized  specimens,  use  old  road 
maps  or  cut  up  a  discarded  atlas  for 
these  projects.  Here  are  some  of  the 
tilings  you  can  make  with  maps: 
I5<i\cs  for  cigarettes,  jewelry,  cards, 
odds  and  ends  are  easy  to  do.  Start  with 
a  cigar  box  or  any  other  good  basic- 
wooden  or  heavy  cardboard  box.  Mount 
maps  carefully  and  antique.  .  .  .  Tobacco 
jars  arc  attractive  covered  with  maps. 
I  '»•  a  glass  jar  or  a  tin  can  with  a  tight- 
fit  ting  lid  for  a  base.  .  .  .  Waste-baskets. 


SOCIATES 


Decorative  maps  add  color  to  articles  made  in  San  Francisco  .1.  II  .  1     S,  craft  classes 
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nap  covered,  add  .1  mannish  touch  l<>  a 
den  <>r  study.  It's  ;i  good  idea  to  covet 
Ine  -I'lc  of  a  waste  basket  w i t h  the 
Mutem  hemisphere  and  the  other  with 
the  western  hemisphere.  Metal  or  card- 
board-composition buckets  make  the 
1  >< •  - 1  gluing  surfaces.  Travel  hooks 

dud  scrap  hooks  look  well  with  map 
covers    Two  coats  of  shellac  "ill  give  a 

permanenl   finish  Map  lamp  shades 

are  especially  effective.  Cut  out  a  shade 

from  a  large  map    (see  -lime   194S  Sunset 

lor  directions  on  making  lampshades). 

or  cover  a    plain   shade   with   a    map.     A 

boat  of  linseed  oil  will  make  the  shade 

traiisluscent.  .  .  .  Trays  will  take  on  new 

life  with  map  decorations.    Give  each 

tray  two  coats  of  enamel,  and  press  a 
map    firmly    on    tin-    surface    while    the 

second  coat  is  still  wet.  Shellac  when  the 
paint  is  thoroughly  dry  .  .  Screens  are 
natural  foil  for  maps.    Be  sure  to  remove 

hinges   before  moulding  maps.    For  a 

change  of  scene,  put  maps  on  one  side 
of  a  screen,  and  wallpaper  on  the  other. 
.  .  .  Place  mats  featuring  maps  are  guar- 
anteed to  produce  a  good  case  of  wander- 
lust. Mould  place  mat  size  maps  on  thin 
plywood,  wallhoard,  cork,  or  heavy  card- 
hoard  Apply  two  or  three  coats  of 
shellac  or  clear  lacquer  to  make. them 
waterproof. 

INTERIOR  DECORATING 

Maps  can  also  play  a  leading  role  in  the 
decorating  scheme  of  a  room.  We  recom- 
mend these  ideas  for  armchair  travelers: 

If  you  have  a  glass-covered  coffee  table, 
slip  a  war  map  under  the  glass,  and  the 
amateur  strategists  will  work  overtime. 
Or  cover  a  card  table  with  a  map.  (We 
won't  be  responsible  for  what  it  does  to 
your  bridge  game!)  Does  the  ceiling  in 
your  library  or  den  need  a  beauty  treat- 
ment? Why  not  paper  it  with  maps 
(star  maps  showing  the  constellations 
are  particularly  appropriate)  .  Maps  look 
well,  too,  in  a  library  or  den  in  the  space 
between  the  wainscoting  and  the  ceiling. 
World-wide  marine  charts,  obtainable  at 
any  ship-chandler,  are  especially  nice, 
for  their  blue  and  tan  coloring  makes  a 
pattern  around  the  room.  Do  you  have 
one  of  those  step-child  windows?  Maybe 
it's  a  transom,  a  window  over  a  stairway, 
or  in  a  door.  Mount  a  map  with  trans- 
parent cement  right  on  the  glass.  Paint 
the  map  first  with  linseed  oil  if  you 
want  more  light  to  come  through,  and 
be  sure  to  face  the  map  so  that  the 
printing  reads  correctly  as  you  face  it. 
Add  a  flair  to  a  magazine  rack  by  cover- 
ing the  flat  end  surfaces  with  maps  and 
shellacking  them  to  a  parchment-like 
finish.  An  amusing  way  to  make  the 
bunk-bed  in  your  guest  room  the  most 
popular  bed  in  the  house  is  to  paste  an 
old  map  of  Europe  on  the  underside  of 
the  upper  berth.  It's  fun  to  lie  in  bed 
and  dream  of  travels  abroad! 


urn 


ewi  made  ! 


Give  War  Bonds  for 
Christmas — there's  no 
finer  investment  for  a  rainy 
day!  Another  swell 
buy,  to  give  or  keep,  is  a 

dependable  new  Alligator 
Raincoat  to  guard  wartime  health 
and  clothes  from  rainy  West  Coast 
weather!  For  style,  quality, 
dependability  and  value  —  truly, 
"the  best  buy  in  rainwear"!  See  your 
dealer's  selection  now.  Insist  on 
the  genuine.  The  Alligator  Company, 
St.  Louis,  New  York,  Los  Angeles. 


Ttaiurti  at  Titlter 
Vealtrs  ivtrywbtre 


^%ti.ie^vroR 


because... IT'S  SURE  TO  RAIN! 


PHOTOS  BY   TUCKER   STUDI1 


e^brget  your  experience  with  other 
rinses.  Drab  hair  need  no  longer  dim 
your  beauty.  Your  beautician  can  add 
glamorous,  natural  looking  color  to  your 
hair  quickly,  safely.  DUART  Liquid  RINSE 
actually  colors  hair  of  any  shade.  Not  a 
permanent  dye,  not  a  bleach.  Color  rinses 
in;  stays  'til  your  next  shampoo.  Helps 
cover  stray  grays,  blend  streaks  or  faded 
ends.  Applied  only  at  Beauty  Shops;  costs 
no  more  than  other  rinses.  12  Beautiful 
Shades  to  match  or  tone  every  color  hair. 


Jipuio  *■*«* 


DUART  MANUFACTURING  CO.,  LTD. 

SAN     FRANCISCO      •       NEW     YORK 
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Furniture  pushed  back  and  rugs  stored  away,  the  Rubel  living  room  is  cleared  jor  actio*  »"l' 

IT.. 


IV 0  TROUBLE  AT  ALL 

80  Guests  Aren't  Too  Many 


\ 


CHRISTMAS  supper  for  80  guests  is  no 
problem — even  in  wartime — for  Doro- 
thy I).  Rubel  and  her  husband,  the  Rev. 
Henry  Scott  Rubel,  of  Glendora,  Cali- 
fornia. Planning  and  team  work  are  the 
most  important  factors  in  the  Rubels' 
"success  story,"  and  Mrs.  Rubel  follows 
her  party  blueprint  with  the  thorough- 
ness of  an  engineer. 

So,  with  the  many  Sunset  families  in 
mind  who  will  be  wanting  to  entertain 
large  groups  of  Service  men  or  neighbors 
this  <  hristmas,  Mrs.  Rubel  tells  us  how- 
to  do-it. 

"As  soon  as  the  invitations  are  mailed, 
my  next  thought  is  to  ask  able  hostesses 
to  assist,"  Mrs.  Rubel  says.  "At  the 
party,  hostesses  find  their  individual  as- 
signments   listed    on    green    tags    cut    in 

the  shape  of  Christmas  trees.  The  assist- 
ing hostesses  supervise  and  arrange  the 
various  items  on  the  menu  in  the 
kitchen.  One  of  the  husbands  is  asked 
to  call  for  the  tarnale  pies  (which  have 
been  prepared  by  a  neighboring  friend 
who  is  paid  by  the  hour  for  her  .services)  . 
When  the  pies  arrive,  hot  and  ready  to 
serve,  large  white  napkins  arc  wrapped 
around  the  roasting  pans  before  they  are 
placed  on  the  buffet  table.  All  the  in 
gradients  for  the  green  salad  are  ready 
in    the    refrigerator,    and     the    dressing. 


Kir 
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ready-mixed  in  a  half-gallon  jug,  u 
shaken  well  and  added  to  each  bowl  of 
greens  as  the  salad  is  replenished.  The 
French  bread  is  buttered,  ready  to  pop 
in  the  oven,  and  pickles,  olives,  crackers 
and  other  snacks  are  ready  and  waiting 
in  suitable  dishes.  Plates  of  Christinas 
cookies  and  squares  of  fruit  cake  are 
already  arranged  near  the  bowl  of  hot 
spiced  cider  when  the  guests  arrive,  and 
three  large  pots  of  coffee  (40-OUp  capa- 
city) are  ready  to  be  heated  on  the 
stove.  A  tall  cabinet  in  the  living  room 
is  stocked  with  dinner  plates,  utensils. 
and  napkins. 

"Family  members  are  also  drafted  for 

service.    Christopher    (aged    10)    and  his 
chosen  commandos  direct   t  he  parking  of 
cars   and    bicycles.     Dorchcn     (who's   in 
her  early   teens)    and    her  friends  greet 
guests    at     the    door,   serve    the    punch, 
wash    punch    glasses,  and   hand   out    the 
words  to  Christinas  earols  when  'every 
body    sings.'    Michael     (aged    .'{)     is    fed 
early  and  put  to  bed  in  the  hope  that  he 
will   sleep   through    most    of    the    festivi 
lies. 
I  )eeor,it  ions  are  designed  to  ut  ili/.c  avail 

able  space  to  best  advantage.   There  ii 

no  loom  for  a  conventional  Christ  mai 
tree  so  I  he  Itiihcls  use  a  tall  Mower  spike 
of  the   Century   Plant,  or  Agave,  which 
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Nnbolically  enough  also  grows  in  the 
iciintv  of  Bethlehem  and  Jerusalem. 
he  plant  reaches  ;i  height  i»f  1")  to  20 
ct  and  in  mid-winter  the  browned  spike 
,,-i\  !><■  cut  off  nt  any  suitable  length  to 
lake  .1  stylized  space-saving  Christmas 
I  lie  stage  setting  for  the  creche 

formed  by  ;i  buffet  placed  atop  the 
ining  table.  A  tiny  hidden  spotlight 
ram.it  i/e-  the  miniature  scene.  Two 
Bple  wooden  candelabra  flank  the  tree, 
ible.  and  nativitj  scene. 

combination  of  seasonal  plant  mate- 
al  identifies  the  Rubel  decorations  with 
ie  West.  When  the  room  is  filled  with 
eople  only  the  high  decorations  will 
iow."  Mrs.  Rubel  explains,  "so  clusters 
f  vivid  red  pyracantha  l>erries  accent 
ie  ceiling  beams,  and  flower  arrange- 

icnts  are  placed  only  on  the  tall  calii- 
ets.  We  uve  snapdragon-  anil  ranuncu- 
is.  -ilvered  twigs  of  eucalyptus,  yucca 
cars,  ripe  persimmons  mixed  with 
oily  berries,  bronze  and  gold  chrysan- 

icmiims.  and  [line  cones  in  the  basket 
n  the  hearth. 

The  accordion  and  other  musical  in- 
truments  are  near  the  piano  to  tempt 
Bobit'lOUS  musicians,  and  the  piano  is 
jady  and  waiting  for  the  guests  to  ac- 
nmpany  the  singing.  Selected  records 
re  stacked  near  the  phonograph  to  sup- 
ly  dance  music. 

When  all  the  guests  are  present,  includ- 
lg  Michael  (who  of  course  has  awak- 
ned  to  join  the  party)  ,  I  give  the  signal 
nd  everyone  joins  hands.  Supper  and 
un  begin  after  heads  are  bowed  and  the 
ost  asks  the  Christmas  blessing: 

'O,  Father,  we  thank  Thee  for  these 
nd  all  Thy  countless  blessings  ...  in  the 
lame  of  the  Father  and  of  the  Son  and 
if  the  Holy  Ghost.  Amen.'  " 


„AU  MY  BURETS 
ARE  ST.  MAMS. 


it 


FREE    BOOKLET 

Contains  dozens  of 
suggestions  on  the 
proper  care  of  fine 
blankets.  Write  for 
a   copy  today. 


Exquisite  St.  Marys  blankets  never  fail  to 
bring  words  of  praise  like  these.  Each  year 
many  similar  statements  come  straight 
from  the  hearts  of  satisfied  homemakers 
everywhere.  If  you  are  so  fortunate  as  to 
possess  fine  St.  Marys  virgin  wool  blankets, 
give  them  the  best  of  care.  If  you  plan 
to  buy  but  your  store  has  a  limited  supply, 
please  remember  that  much  of  our  produc- 
tion still  goes  to  the  armed  forces. 


ST.  MARYS  WOOLEN  MFG.  COMPANY       •      ST.  MARYS,  OHIO 
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Christmas  party  central  motif  features  century 
plant  tree  decked  with  bright  balls,  nativity 
scene,  tall  wooden  candelabra,  and  punch  bowl 


Back  the  attack  with  War  Bonds 


GET  THE   BEST  YARNS 
IN  BEAUTIFUL  COLORS 


AND  AT  VERY  REASONABLE  PRICES! 

Knitted  clothes  and  accessories  provide  the  warmth,  color,  and 
comfort  you  need  at  this  season.  Whether  it's  a  beret,  suit, 
sweater,  booties,  a  handbag,  or  a  bolero — there's  something 
usful  for  every  member  of  the  family.  And — if  you  hurry — 
there's  still  time  to  knit  a   Christmas  gift  or  two! 

WRITE   FOR  SAMPLES 

Tell  us  your  knitting  needs  and  send  10c  for  samples  of  our 
yarns — which  will  be  refunded  on  your  first  order. 

THE     YARN     SHOP 


550      Alabama      Street 
San    Francisco    10,    Calif. 


1120    East    29th    Street 
Los   Angeles    11,    Calif. 


PHOTOS  BY  JAMES  A.    LAWREh 


CHINESE  Nil 
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s  Westerners  gain  greater  experience 
in  outdoor  cooking,  they  demand  facili- 
ties which  afford  more  and  more  of  a 
variety  in  food  preparation.  Since  the 
mechanics  of  the  application  of  heat  are 
simple,  many  variations  have  been  built 
according  to  almost  ancient  principles. 
Those  who  have  felt  the  need  of  roasting 
and  baking  have  adopted  and  adapted 
the  Spanish  or  Mexican  oven.  On  these 
pages  the  old  Chinese  oven  is  brought  up 
to  date. 


Above.  View  is  from  doorway  pictured  c 
right.  Room  can  be  closed  in  by  shtt 
ting  the  French  doors.  Floor  and  ceilin 
are  covered  with  straw  matting.  Phot 
at  lower  right  shows  a  view  of  the  bt 


Above  right.  Entrance  to  Trader  Vi 
garden  shelter.  Folding  doors  are  mac  ^ 
of  tiles  fastened  together  with  ratta  j] 
and  set  in  standard  French  door  framal 
plastic   Cel-n-glass   is   tacked   on    insid 


Left.  Barbecue  pit  and  Chinese  oven*1' 
Diagram  below  shows  how  heat  of  fir  "' 
circulates  through   oven  during  cookintA* 


•Jo- 


in the  home  of  Trader  Vic  of  restaurant 
fame  the  oven  illustrated  here  has  ably 
demonstrated  its  worth.  It  is  actually 
I  luce  units  in  one.  At  the  left  is  the  con- 
ventional adjustable  grill.  A  plate 
warmer  or  oven  is  in  the  center,  and  the 
round  Chinese  oven  at  the  rifdit. 
The  principles  of  the  Chinese  oven  differ 
from  that  of  the  conventional  or  Span- 
ish oven  in  that  the  heat  can  either  move 
through  the  oven  to  quickly  cook  quan- 
tities of  steaks,  squabs,  or  chickens,  or 
be  trapped  in  the  oven  to  slowly  cook  a 
large  roast  or  a  small  pig. 
The  amount  and  intensity  of  the  heat  is 
controlled  by  the  damper  on  the  lid  and 
of  course  the  size  of  the  fire.  If  quick 
cooking  is  desired,  a  small  fire  is  built  in 
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bottom  of  the  oven  and  held  there 

long  enough   to   warm    the    bricks. 

s  then  pushed    (with  a  hoe)    under 

wanning  oven   close  enough   to  the 

|>it  bo  thai  it  can  be  fed  from  there. 

large  roasts,  the  oven  is  preheated 
a  brisk  fire  at  the  bottom  of  the 
n  for  an  hour  or  more  so   that  the 

ks  are  very  hot.  From  then  on  a 
ill  fire  (under  the  warming  oven)  will 
ntain  the  oven  temperature.  Short 
uaintanee  with  the  oven  gives  the 
r  a  thorough  working  knowledge  of 

operation.  One  or  two  trials  and 
d  common  sense  tell  him  how  much 
heating,  how  much  fire,  and  how 
ch  draft  are  necessary. 

page  46  Trader  Vic  tells  how  he  uses 
oven. 


SCOUR  WITH  SUDS! 


Scotch  Triple-Action  Cleanser  is  a 
scouring  powder  to  loosen  dirt, 
stains,  discolorations,  PLUS  soap  to 
float  them  away. ..all  in  1  package. 
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3)The  different   cleanser 
1 0  o  0  °o      (contains  soap)  in  the 
0  \       different  package. 

*  Flat  to  fit  the  hand- 
Square  to  fit  the  cupboard. 


On  tile,  porcelain,  and  fixtures" 

SCOTCH  CLE  AN  Sen'S  Sco«m*u}  S«<U 

loosen  dirt  •  dissolve  grease  •  brighten  the  surface  •  do 
not  scratch  •  leave  no  gritty  residue  •  are  kind  to  hands 


For  more  than  half  a  century  the  Mattei  Winery  has 
devoted  itself  exclusively  to  producing  sweet  wines 
of  distinction.  Wine  lovers,  the  world  over — in 
quest  of  supreme  quality — demand  MATTEVISTA. 
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A.  MATTEI 

FRESNO.    CALIFORNIA 


NIGHT 
OR  DAY 

Make  deposits  when  you  want  to 
.  .  .  right  at  the  nearest  mailbox. 
No  need  to  "go  to  the  bank."  Nine 
out  of  ten  transactions  are  routine 
that  can  be  handled  by  our  Mail- 
way  service,  night  or  day,  Sundays 
and  holidays.  Our  special  Mailway 
envelopes  and  passbook  make  serv- 
ice quick  and  safe. 

Open  a  Mailway  account  by  mail 


CROCKER  FIRST 
NATIONAL  BANK 

OF        SAM      FRANCISCO 


Mtmbtr  Ftdtral  Dtpoul  Insurance  Corporation 
ONE  MONTGOMERY  STREET 
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Snow  means  everything  to  that  freckled  boy 
on  Lae,  because  that's  one  thing  it  never 
does  down  in  those  Jap  infested  islands.  More 
than  anything  else  the  thought  of  snow  ties  up 
with  life  at  home . . .  home  at  Christmas.  Maybe 
where  he  came  from  the  snow  drifted  deep  over 
his  doorstep,  maybe  the  only  snow  he  ever  saw 
was  the  white  mantle  on  the  Sierras.  But  to  him 
snow  will  always  be  associated  with  his  most 
pleasant  memories . .  .white  Christmas  at  home. 

Send  Christmas  Cards! 

It's  not  hard  to  say  Merry  Christmas . . .  not  like 
it  was  two  years  ago  after  the  shock  of  Pearl 
Harbor.  So  don't  neglect  a  custom  that's  part 
of  the  life  we're  fighting  for.  Buzza-Cardozo 
Christmas  cards  are  gay  and  colorful,  cheerful 
with  holiday  messages.  Your  dealer  carries  Buzza- 
Cardozo  greeting  cards  because  more  and  more 
people  ask  for  them  by  name,  because  only  Buzza- 
Cardozo  cards  have  Buzza-Cardozo  sentiments. 
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Remember  our  Service  Men  and  Women  —  send 
them  cards.  And  bring  them  home  sooner  by  buying 
your  limit  of  War  Stamps  and  Bonds. 


More  About 


Chinese  oven 

Directions  for  Cooking 
Meats  and  Game 


0 


N  page  44  you  will  find  pictures  of 
Trader  Vic's  Chinese  barbecue-oven.  To  | 
illustrate  the  versatility  of  this  method 
of  cooking,  we  asked  Trader  Vic  to  telll 
us  how  to  prepare  some  of  his  favorite' 
dishes. 

PEKING   DUCK 

"The  process  of  cooking  what  we  call 
Peking  Duck  is  rather  interesting.  The 
duck  is  thoroughly  washed,  the  vent  is 
sealed  by  tying  it,  and  enough  spiced 
soup  or  broth  is  poured  through  the 
neck  opening  to  practically  fill  the  cav- 
ity. The  neck  is  then  tied.  Next  the 
duck  is  washed  in  warm  water  to  which 
a  spoonful  or  so  of  honey  has  been 
added  and  is  allowed  to  stand  in  the  open 
air  to  dry  thoroughly.  When  dry,  it  is 
hung  by  a  wire  in  the  Chinese  oven, 
which  has  been  preheated  so  that  it  is 
slightly  warm,  and  is  allowed  to  cook  for 
about  an  hour  and  a  half.  The  steam 
inside  cannot  escape,  so  the  duck  may 
swell  up  to  the  size  of  a  football!  This 
pressure  helps  to  tenderize  the  meat. 
The  honey  on  the  outside  of  the  skin 
makes  it  brown  readily  and  become  de- 
liciously  crisp. 

SUI   GEE 

"In  cooking  the  sui  gee,  or  Chinese  pig, 
the  Chinese  take  a  small  pig  (18  to  20 
pounds  is  a  good  size)  ,  remove  most  of 
the  shoulder  bones,  and  split  the  chine 
bone  down  the  back  from  the  inside, 
taking  care  not  to  cut  the  outer  skin. 
The  shoulder  blade  and  pelvis  are  re- 
placed by  bamboo  sticks  so  the  pig 
doesn't  lose  its  shape.  Salt  and  pepper 
and  a  barbecue  sauce  with  a  catsup 
base  are  rubbed  in  the  cavities,  and  lin- 
ing is  wired  and  hung  in  the  oven,  which 
has  been  preheated  for  several  hours  so 
that  the  stones  are  very  hot.  The  cover 
is  put.  on,  and  t lie  pig  is  allowed  to  cook 
for  half  an  hour.  It  is  then  taken  out 
and  holes  are  punched  through  I  lie  skin 
with  an  ice  pick  over  the  entire  surface 
of  the  animal  to  allow  some  of  the  fat 
and  juices  to  escape.  Then  it  is  washed 
with  hot  water  to  which  a  little  honey 
has  been  added,  and  is  put  back  into  the 
pit  to  cook  until  done.  Wet  sacks  are 
placed  around  the  edge  of  the  men  lid 
to  keep  the  heat  from  escaping.  This 
final  cooking  takes  from  one  to  two 
hours — possibly  longer  for  a  large  pig. 
If  the  lire  should  get  cold,  charcoal  can 
he  added. 
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Bf  ou  can  have 

IL  HEAT 

When  Other  Fuel  is 
Not  Available 


'.  armers  or  others  who  must  use 
il  for  essential  heating  problems 
in  apply  to  P.A.W.  for  permis- 
I  on  to  buy  oil,  and  to  W.P.B.  for 
j  uthorization  to  purchase  a  fur- 
ace. 


v^ 


At  your  request  we  will  furnish 
he  name  of  your  nearest  H.  C. 
.ittle  dealer.  He  can  help  you  ap- 
>ly-and  can  offer  you  economical, 
lil-saving  units-notably  the  H.  C. 
-ittle  oil-burning  Wall  Furnace 
>r  Floor  Furnace.  Both  are  avail- 
ible  with  automatic  operation, 
■Iectric  ignition  and  thermostatic 
ontrol.  For  complete  information, 
vrite  TODAY. 


In  So.  Calif.,  Ariz, 
and  Nev.  write  to: 

41   Venice  Blvd.,  Los  Angeles   15,  Calif. 


_^IN  THE  CENTER  OF 
Kir)£u»j^>TM,E  THEATERfCg^iWn- 

-^:c//s  shopping  ivPr^r-^T 

f//  d.str.ct  mm  ft 
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OARAGE  IN  CONNECTION 


EATHMAN  HOTELS 


Due  to  the  crowded  conditions  in  Port- 
land hotels,  reservations  should  be  made 
at   least   one   week    in   advance   of   arrival. 


sr  Potted  Plants 

njoy  lovely,  healthy  plants  and  gor- 
eous  bloom  despite  changing  tempera- 
■ret  by  regular  feeding  with  these 
ich.  concentrated  FOOD  TABLETS. 
•To  odor,  safe,  easy  to  use.  Satisfaction 
uaranteed.  At  Seed,  Hardware,  Gar- 
en  Stores  &  Florists— 25c.  50c,  $1.00, 
2.75— orPlantabbsCo.,Balto.-l,Md. 

fc  FULTON'S  £* 

LanIabBj 


BLISTEX  CO.  SEATTLE 
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CHAPPED  UPSk 


OVEN  TEMPERATURES 
"In  cooking  steaks,  racks  of  lamb, 
squabs,  and  chickens — which  are  the  big 
feature  of  this  pit — quantities  for  a  large 
group  of  people  can  be  cooked  at  one 
time.  The  first  thing  to  do  is  to  build 
,i  fast  fire  in  the  oven  itself  to  warm  the 
bricks.  When  the  bricks  are  good  and 
warm,  the  fire  is  pushed  back  under- 
neath the  plate  warmer  (with  a  hoe) 
almost  to  the  conventional  barbe'eue  pit 
door  (see  drawing  on  page  44)  .  From 
then  on  the  fire  can  be  fed  by  opening 
the  barbecue  pit  door,  and  the  draft  will 
carry  the  heat  through  at  a  terrific 
speed.  The  heat  should  be  regulated  ac- 
cording to  the  size  and  thickness  of 
whatever  is  being  cooked.  For  instance, 
you  would  want  a  very  hot  fire  when 
conking  steaks,  so  you  would  simply  put 
the  wood  (preferably  oak)  on  the  fire 
and  let  it  burn  as  fast  as  possible.  The 
amount  of  heat  is  also  regulated  by  the 
damper  on  the  lid  of  the  oven.  If  you 
open  this  wide,  you  have  lots  of  fire:  if 
yon  close  it.  you  have  less.  The  steaks 
closest  to  the  fire  will  brown  the  fastest, 
SO  they  should  be  rotated,  and  they 
should  be  turned  at  least  once  during 
the  operation  to  brown  properly  on  all 
sides. 

COOKING  CHICKENS 
"In  cooking  five-  or  six-pound  chickens, 
or  when  roasting  large  chickens  which 
have  been  stuffed,  a  heavy  hooked  wire 
is  passed  through  the  back  of  the  neck 
of  each  chicken,  and  the  chickens  are 
hung  by  these  wires  and  cooked  with  a 
moderate  fire  as  you  would  in  a  regular 
oven.  The  chicken  is  first  rubbed  with 
oil  and  seasoned  with  salt  and  pepper. 
If  several  chickens  are  being  cooked, 
they  should  be  rotated  during  cooking 
so  that  they  will  all  brown  evenly.  A 
drip  pan  is  placed  on  the  floor  of  the 
oven  to  catch  the  drippings  so  they 
will  not  burn  on  the  bottom  of  the  pit. 

DUCKS   AND    PHEASANTS 

"I  have  cooked  wild  ducks  and  pheas- 
ants in  this  oven,  and  they  have  proved 
to  be  the  finest  I've  ever  tasted.  I  rub 
wild  ducks  first  inside  and  out  with 
soya  sauce,  then  hang  them  on  wires 
and  cook  them  with  a  very  hot  fire  for 
20  to  25  minutes.  The  fire  is  so  hot  that 
the  ducks  retain  all  their  juices  and  are 
truly  delicious  morsels. 
"When  cooking  pheasants,  I  simply  rub 
them  with  salt,  pepper,  and  a  little  oil, 
hang  them  in  the  oven,  and  cook  them 
fast  for  about  15  minutes.  Then  I  let  the 
fire  taper  off  and  continue  cooking  the 
birds  until  they  are  done.  Grouse,  par- 
tridge, and  ptarmigan  are  cooked  in  the 
same  manner. 

"Of  course,  everyone  who  has  a  barbecue 
of  this  type  will  develop  his  own  tech- 
nique. To  give  recipes  and  techniques 
here  for  each  type  of  meat  would  fill  a 
small  volume!" 


Nhll  VINEYARD 

Vine  California  Wines 

ADD  NEW  ZEST  TO 
WINTER   ENTERTAINMENT 

It  takes  a  very  fine  wine — like  the  famous 
Si.mi  Vineyard  red  and  white  table  wines 
— to  make  dinner  a  festive  and  long-re- 
membered occasion. 

From  choice  grapes  fully  ripened  in  the 
famed  hillside  wine  region  of  Healdsburg, 
fully  aged  with  unhurried  care,  come  the 
1936  vintages  of  Simi  Vineyard  delight- 
ful wines  for  your  table.  Serve  them  regu- 
larly. 

Endorsed  by  Hotel  Del  Monte 

The  only  wine  to  receive  this  coveted  en- 
dorsement, and  winner  of  three  gold 
medals  for  quality  at  the  last  California 
State  Fair.  That  is  why  your  wine  dealer 
wants  you  to  enjoy  these  wines,  and  says, 

"See  Me  for  SIMI" 

SOLE    U.  S.    DISTRIBUTORS 

PARROTT  &,  CO.,  San  Francisco 


Send  for  famous 

wine  cooking  recipes 

of 

Hotel  Del  Monte 
Chef   James   Cullen    <£> 


PARROTT  &   CO. 

320    California    St.,    San    Francisco 

Without   cost,   send   me   Hotel    Del   Monte   Chef 
James    Cullen's    Wine    Cooking    Recipes. 


Name 

Address 

City State.. 
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you 
ever... 


Did  you  ever  feel  that  sinking  sen- 
sation that  comes  from  discovering 
your  money — nearly  a  full  week's 
pay — has  been  lost  or  stolen? 

WHY  NOT  PLAY  SAFE? 

•  Deposit  each  paycheck  in  a  Spe- 
cial Checking  Account,  then  pay 
bills  by  check.  You  can  open  your 
account  with  any  amount  and 
there's  no  monthly  service  charge. 
The  only  cost  is  for  checks  —  in 
books  of  10  for  $1  —  as  needed. 

BANKING  SINCE  1854 


AMERICAN 

TRUST 
COMPANY 


HEAD  OFFICE:  SAN  FRANCISCO 

Many  Offices  Serving  Northern  California 

MEMBER    FEDERAL    DEPOSIT    INSURANCE    CORPORATION 


VEGETABLES  AND  SHADE 


F 


ew  Westerners  have  vegetable  garden 
plots  that  can  be  placed  to  receive  "full 
sun."  House,  fence,  tree,  one  or  all  shade 
a  part  of  the  plot  at  least  a  part  of  the 
day.  In  seeking  to  overcome  the  handi- 
cap of  shade.  Victory  gardeners  have 
asked  many  questions.  Here  are  a  few: 
Can  I  compensate  for  the  lack  of  sun- 
light by  extra  feeding?  Are  some  vege- 
table varieties  more  tolerant  of  shade 
than  others?  We  have  many  beautiful 
garden  plants  which  like  the  shade. 
Why  can't  vegetables  be  developed  for 
shady  conditions? 

We  took  these  questions  to  Dr.  F.  W. 
Went  of  the  California  Institute  of 
Technology. 

Here  are  his  answers: 

The  diagram  shows  what  happens  to  the 
sunlight  which  falls  on  a  leaf.  A  small 
section  is  cut  from  the  edge  of  a  corn 
leaf  and  magnified  about  100  times.  The 
sun's  rays  are  shown  as  they  fall  on  the 
surface  of  the  leaf.  Some  of  these  rays 
are  reflected,  causing  the   leaf  to  look 


Sunlig 


,liqU 


reflected  light 


iter  h 


Sugar 


tuafcr  vapor      carbon^ 

oxygen         dioxide  '  fmn"smtted  light 

green.  Some  rays  pass  through  the  leaf 
and  come  out  on  the  lower  side.  But 
more  than  half  the  light  is  absorbed  by 
the  leaf.  Part  of  this  absorbed  light 
energy  is  used  for  the  evaporation  <>f 
water,  which  is  replenished  through  the 
water  vessels  from  the  roots.  Another 
part  is  transformed  into  heat.  Finally, 
and  most  important,  a  small  portion  of 
the  light  is  tied  up,  with  the  help  of  the 
green  leaf  color,  or  chlorophyll,  to  com- 
bine carbon  dioxide  with  water,  trans 
forming  it  into  sugar  and  oxygen.  This 
process  is  called  photosynthesis. 
The  light  energy  is  thus  changed  into 
chemical  energy,  which  can  be  used  to 
drive  the  complex  mechanism  of  1 1 1 « - 
plant.  The  plant  cannot  use  the  light 
in  a  direct  way  for  its  growth,  but  first 
changes  it  into  sugar  which  can  be 
stored  and  later  uses  it  whenever  and 
wherever  needed.  The  main  difference 
between   a  plant   and  an  animal  is   thai 


the  plant  does  not  have  to  eat  to  obtain 
its  energy  food,  but  merely  has  to  sit  in 
the  sun  and  photosynthesize!  After- 
wards the  plant  uses  its  food  much  th 
same  way  the  animal  does. 
What  is  the  most  efficient  plant  from 
our  point  of  view?  This  plant  should' 
form  the  most  food  and  use  the  least  for 
its  own  growth.  To  be  able  to  form  lots 
of  sugar,  starch,  etc.,  the  plant  must 
grow  in  full  sunlight;  if  it  is  in  shade 
half  of  the  time,  it  will  receive  only  half 
the  possible  light  and  consequently  will 
form  only  half  the  potential  amount  of 
food.  Most  of  our  vegetables  have  been 
selected  with  the  idea  that  they  should 
make  most  food  in  the  shortest  time,  and 
therefore  we  can  now  understand  why 
all  our  best  vegetables  and  food  plant! 
grow  best  in  full  sunlight.  But  this  is 
only  one  side  of  the  story. 

Efficient  vegetables  should  not  use  the 
foods  as  fast  as  they  are  made;  they 
must  store  as  much  as  possible.  Pota- 
toes, beets,  and  carrots  are  excellent  in 
this  respect.  They  are  perennials  or  bi- 
ennials and  store  most  of  the  food  they 
form  in  the  current  year  for  use  in  the 
next,  when  they  will  flower.  Other 
plants,  like  corn  and  beans,  first  use 
most  of  their  food  to  reach  (lowering 
size,  but  later  they  become  efficient  and 
put  all  their  reserves  into  large  seeds. 

As  plants  put  more  food  into  the  produc- 
tion of  thick  leaves  or  large  flowers  or 
heavy  stems,  the  less  will  be  left  for  stor- 
age and  the  less  efficient  they  are  unless 
we  grow  those  plants  for  their  leaves 
(cabbage)  ,  flowers  (cauliflower)  .  or 
stems  (asparagus)  .  The  majority  of  effi- 
cient vegetables  can  be  characterized  as 
follows:  They  will  have  rather  thin 
leaves,  which  will  be  numerous  if  small 
and  relatively  few  if  large.  They  will 
have  thin  stems  and  small  (lowers.  (Note 
how  many  of  our  vegetables  are  staked!) 
They  need  the  least  amount  of  food 
from  their  leaves  for  their  own  forma- 
tion and  maintenance. 

The   relationship  between   food  stored 

and  food  produced  is  illustrated  in  t  lie- 
following  experiment.  When  we  place 
them  in  complete  darkness  for  some 
lime,  plants  will  use  all  the  storage  food 
they  have  made  in  the  light.  My  then 
placing  them  in  weak  light,  we  may  hit 
a  condition  in  which  they  arc  forming 
just  enough  food  to  maintain  themselves 

and  to  compensate  their  nightly  loss  of 

food.  Ill  many  vegetables  this  is  the 
case  when  they  arc'  grown  in  full  shade. 

The  more  light  such  plants  receive  be 
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nrl  their  compensation  j >< »i t » t  the  more 

-cful  they  arc.  and  in  full  sunlight  the 
(©portion  of  food  stored  to  food  pro- 
nced  is  greatest. 

Owever,  how  well  the  plant  is  able 
i  photosynthesize  docs  not  depend  en- 
relj  on  light.  In  some  plants  there 
not  enough  of  the  green  dye.  chlor- 
>hyll,  to  catch  the  light  for  efficient 
hotosynthesis.  Pale  green  or  yellow- 
h  leaves  generally  contain  but  little 
iorophyll;  plants  having  such  leaves 
•ou  -lower  than  similar  plants  of  a 
■allhy  green  color.  Lack  of  the  proper 
literal  nutrients,  such  as  iron,  nitro- 
•II  magnesium,  or  others,  causes  a 
dorophyll  deficiency,  which  seriously 
iterfcres  with  sugar  production  inside 
ic  leaf.  Some  red  leaves  are  just  as  effi- 

cnt  as  green  leaves  since  they  have  the 
inn'  amount  of  chlorophyll,  but  in  ad- 
ition  they  contain  a  red  dye.  A  very 
mple  experiment  will  prove  this.  Take 
dark  red  leaf  of  beet  or  rhubarb  chard, 
■d  boil  it  for  10  minutes.  The  red  dye 
ill  come  out  of  the  leaf,  which  turns 
Ben,  showing  that  the  red  color  masked 
normal  amount  of  chlorophyll. 

tow  can  we  prove  that  actually  the 
hlorophyll  absorbs  the  light  energy 
hich  transforms  carbon  dioxide  into 
igar?  Many  of  our  garden  plants  have 
arieties  of  which  the  leaves  are  white 
nd  green  checkered.  Sometimes  such  a 
lant  will  produce  a  shoot  with  com- 
letely  white  leaves.  Such  a  shoot  is 
hen  fed  by  the  green  portions  of  the 
lant.  By  cutting  the  green  part  off,  the 
fhite  shoot  will  die  of  starvation,  but 
emoval  of  the  white  shoot  does  not 
hange  the  green  part  of  the  plant.  This 
xperiment  can  be  done  with  variegated 
vy  or  coleus,  or  any  other  plant  throw- 
rig  white-leaved  shoots. 

»f  any  plants  having  thick  leaves  so  that 
>nly  a  limited  amount  of  carbon  dioxide 
:an  reach  the  cells  in  which  photosyn- 
hesis  occurs,  or  plants  having  not 
enough  chlorophyll  to  absorb  all  the 
ight,  will  not  be  benefited  by  full  sun- 
ight.  Such  plants  are  shade  plants 
(which  do  just  as  well  or  even  better 
n  the  shade  than  in  full  light) .  Such 
jlants  can  never  be  as  efficient  as  vege- 
.ables  or  grain  crops;  most  of  them  are 
)low;  very  few  of  them  store  consider- 
ible  amounts  of  food. 

Dne  more  important  condition  which  in- 
fluences photosynthesis  is  temperature. 
Whereas  at  ordinary  air  temperatures 
(between  60°  and  90°  F.)  photosyn- 
thesis goes  on  rapidly,  at  lower  temper- 
atures the  efficiency  drops,  and  many 
plants  cannot  form  sugars  below  45° 
or  50°  F.  This  is  another  important  rea- 
son for  slow  growth  during  winter.  Not 
anly  is  the  growth  process  slowed  down 
as  an  immediate  result  of  the  low  tem- 
perature, but  the  food  production  of  the 
plant  is  also  reduced. 
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the  extra  softness 

and  safety  of  the 

orchid' of 

toilet  tissues 

Sometimes  the  nicest  things  are 
the  least  expensive!  So  it  is  with  soft, 
luxurious  Comfort  Tissue  —  America's 
finest  quality  white  tissue!  Compare 
the  weight  of  the  big  1,000-sheet 
roll  of  Comfort  with  any  other;  then 
compare  the  price  '"per  ounce." 
You'll  be  thrilled  to  find  that 
Comfort  is  the  real  value! 

Buy  the  HANDY-TO-CARRY 
4-ROLL  FAMILY-PAK 


AMERICA'S  FINEST 
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•  It's  only  a  little  while  till  he'll  be 
wanting  Vigoro  Victory  Garden  Ferti- 
lizer. And  he'll  have  it  .  .  .  in  spiteof  likely 
transportation  problems  and  labor  short- 
age ...  if  you  order  now. 

Vigoro  Victory  Garden  Fertilizer  pro- 
duces amazing  results  because  it  supplies 
all  the  food  elements  vegetables  need 
from  soil.  It  helps  increase  the  yield, 
helps  them  grow  bigger  and  makes  them 
more  nutritious,  too.  Odorless,  econom- 
ical, easy  to  apply.  In  sizes  of  100,  50, 
25.  10  and  5  lbs. 

Made  in  California  and  Oregon 
especially  for  West  Coast  soils 

FERTILIZER 

^  FOR  FOOD  PRODUCTION  ONLY 

Available   at  your  dealer's  — 

VIGORO,  the  famous  product  of 

Swift    &    Company   for    lawns, 

flowers, shrubs, trees. Ordernowl 


SUCCEED  IN  YOUR  GARDEN 
with  this  New 

ORCHARD 
&  GARDEN 
BOOK 
faef 

Fresh  from  the  press,  packed  with  ideas! 
Tells  how  to  plant  and  care  for  your  garden 
. . .  describes  and  pictures  hundreds  of  va- 
rieties for  food  or  flowers.  Large  section 
about  Home  Orchard  Fruits.  New  this 
year ...  fruits  in  color.  Announces  the  ex- 
citing Etter  Apples.  Features  Roses,  Veg- 
etables, Ornamentals,  Shade  Trees . . .  our 
most  comprehensive  book  in  years. 

ROSES  FOR   CHRISTMAS 

Select  from  West's  largest  assortment 
[color  pictures]  in  the  1944  Orchard  & 
Garden  Book.  ROSES  delivered  by  Xmas. 


Write  today  for  FREE  COPY., 
(a  po»t  card  will  do) 


to  NILES 


Gcdi^GSlSUCL  NURSERY  CO. 

79th  TEAR  George  C.  flooding,  Jr.,  Pre». 

NILES,  CALIFORNIA 

Branches  I  Allied  Arts  Guild,  Menlo  Park 

Art  &  Garden  Center,  Walnut  Creek 

Sacramento  Modetto  Fresno 


BETTER  ROSES 

Experts  Agree  on  the  Fundamentals 
of  How  to  Grow  Them 


T, 


here  is  a  sound,  fundamental  agree- 
ment between  California  rose  experts 
on  the  principles  governing  rose  cul- 
ture— a  fact  which  should  take  most  of 
the  mystery  out  of  this  much-debated 
and  discussed  field  of  gardening.  Only 
a  few  differences  occur,  and  these  are 
based  on  variations  in  soil,  climate,  and 
terrain. 

The  following  recommendations  and 
statement  of  principles  can  serve  as  a 
simple,  reliable  guide  for  California  gar- 
deners who  want  to  grow  better  roses, 
or  who  are  about  to  join  the  ranks  of 
rose-growers. 

PLANTING 

All  experts  are  agreed  on  the  following 
planting  rules:  (1)  that  it  pays  to  buy 
only  first-grade  roses  from  a  reliable 
dealer;  (2)  that  under  California  con- 
ditions roses  should  always  be  planted 
so  that  the  bud  union  is  one  inch  above 
the  surface  of  the  ground  when  the  soil 
has  settled;  and  (3)  that  you  can  hardly 
be  too  generous  when  digging  holes  in 
which  to  plant  roses.  A  hole  at  least  18 
inches  deep  and  wide  is  recommended. 

WATERING 

Experts  agree  that  roses  should  be 
watered  thoroughly  and  regularly  early 
in  the  day,  the  frequency  depending  on 
the  nature  of  the  soil,  whether  it  be  re- 
tentive or  porous.  They  advise  against 
withholding  water  in  summer  to  give 
the  plants  a  "rest  period,"  since  it  may 
cause  defoliation  and  sunburn. 
Sacramento  rose-growers  recommend  a 
good  soaking  twice  weekly  from  deep 
trenches  as  the  most  successful  hot- 
weather  method.  After  each  soaking 
the  soil  should  be  raked  back  into  the 
trench  to  retard  evaporation. 
San  Francisco  experts  counsel  against 
overhead  watering,  since  mildew  is 
likely  to  result  by  this  method. 
Watering  should  be  followed  by  a  light 
cultivation  unless,  of  course,  a  surface 
mulch  has  been  provided  to  eliminate 
the  need  for  cultivation.  Take  care  not 
to  cultivate  deeply  to  avoid  cutting  the 
feeding  rootlets. 

SOIL  MIXTURES 
All  experts  agree  that  no  manure  should 
be   used  around   the  roots  at   planting- 
time. 
For  the  soil  mixture  in  the   hole,  two 


East  Bay  growers  recommend  a  com- 
bination of  Ys  peat  and  %  soil.  Mr. 
McDonough  of  San  Francisco  replaced 
his  sandy  soil  with  a  heavier  loam  be- 
fore planting  roses.  He  advises  working 
sandy  soil  6  months  in  advance  of  plant- 
ing, adding  manure,  peat,  or  leaf  mold. 
At  planting-time,  nothing  should  be 
added  to  the  holes  except  clean  soil  and 
perhaps  a  little  bonemeal. 
Experts  in  the  Santa  Clara  Valley  and 
Southern  California  favor  improvement 
of  a  heavy  soil  or  adobe  by  adding  4 
pounds  of  gypsum  or  sulphur  per  100 
square  feet.  Mr.  Stocking  of  San  Jose 
reports  phenomenal  results  in  sandy 
soils  by  the  following  method:  excavate 
the  soil  to  a  depth  of  2  feet  and  from  2 
to  3  feet  in  width;  refill  with  a  mixture 
of  alfalfa  meal,  peat,  manure,  and  a 
heavier  soil,  using  1  pound  of  each  in- 
gredient for  every  10  cubic  feet  of  soil. 
Peat  can  be  substituted  for  alfalfa  meal. 

FEEDING 

Feeding  principles  vary  but  little 
throughout  California.  All  experts  agree 
that  it  is  a  good  idea  to  apply  a  2-inch 
dressing  of  cow  manure  in  the  early 
spring.  A  second  application  in  fall  is 
advised  in  warm  sections  to  prevent 
packing  of  the  soil  during  heavy  rains 
and  drying-out  in  summer. 
However,  since  the  available  nitrogen, 
phosphorous,  and  potash  in  manure  is 
quite  low,  supplementary  feedings  with 
balanced  commercial  fertilizers  are  rec- 
ommended by  all  experts.  Two  types  of 
feeding  schedules  are  established  alter  a 
survey  of  their  opinions:  (1)  monthly 
feedings  of  small  amounts  of  fertilizer, 
varying  from  a  tablespoon  to  a  plant  in 
Mr.  McDonough \s  garden  to  .'!  ounces 
per  square  yard  in  Dr.  Covell's  rose 
beds;  and  (2)  feedings  every  two 
months  in  which  Vz  cup  of  fertilizer  is 
given  an  average-sized  bush,  and  1  cup 
to  a  very  huge  hush. 

PRUNING 

Under  California  conditions,  pruning  is 
best  practiced  in  January.  Use  a  thin, 
sharp  primer  or  a  knife,  and  paint    the 

cuts  with  a  grafting  compound. 
ruining  varies  with  the  size  of  the  bush 
and  the  variety,  and  you  bave  to  know 

your  bushes  to  do  a  good  job.  One  gen- 
eral rule  thai  applies  cveryw  hciv  and  to 
every   hush   is  to   cut   out    I  he  old   wood 


c  n 


id  suckers,  jniil  to  preserve  tin'  new 
ood,  which  i~  somewhat  shortened 
lick.  Tall,  vigorous  growers  should  be 
inn-el  lightly;  average-sized  bush  roses 
hi  be  pruned  slightly  more  severely. 
i  l  lie  Sacramento  Valley,  it  has  been 
•  uikI  that  roses  pruned  to  no  more 
i;in  14  or  [6  inches,  and  trained  to  send 
it  horizontal  growth,  develop  a  thick 
Unmer  Foliage  which  protects  tin-  sur- 
CC  roots  from  sun  and  reduces  ev;ipora- 

on   from   the  soil.    Such   pruning  en- 
>ur;if;cs    more  and  better    blooms  and 
oduces  a  vigorous  and  disease-resist- 
it  plant, 
ecause  roses  are  seldom  completely  de- 

iluous    in     the     milder    climates,     it     IS 

oportanl  at  pruning  time  to  remove  all 
emaining  leaves  which  might  harbor 
ingus  diseases  and  insects. 

SPRAYING 
lie  advice  of  experts  is  to  spray  as 
preventive  and  not  as  a  cure.  This 
leans  starting  with  a  dormant  spray 
1  January  after  pruning,  when  the 
iishes  are  defoliated.  Ten  tablespoons 
f  lime  sulphur  to  one  gallon  of  water 
lakes  a  good  dormant  spray. 

fter  the  first  leaves  appear  in  early 
pring,  spray  every  10  days  with  a 
Ual-purpose  preparation  containing  an 
lsectieide  such  as  rotenone  or  pyre- 
iruni.  and  a  fungicide,  such  as  copper. 
Iaintain  this  schedule  from  spring  to 
ill  to  keep  your  roses  free  of  pests  and 
ise.ise.s.  When  attacks  of  chewing  in- 
lets such  as  diabrotica  and  rose  beetle 
re  particularly  severe,  dust  with  a  prep- 
ration  containing  cryolite  or  basic  lead 
rsenate. 

1944  roses 

iinong  the  new  roses  which  will  make 
heir  appearance  in  the  trade  in  1944 
re  Katherine  T.  Marshall,  named  in 
onor  of  the  wife  of  General  George  C. 
Marshall,  Chief  of  Staff  of  the  U.  S. 
irmy.    This  delicately  formed  rose  is 

warm,  glowing  pink  which  does  not 
ade  even  in  strong  sunlight.  The  hardy, 
igorous  plants  grow  3  to  4  feet  tall. 
)ther  newcomers  are  Mine.  Marie  Curie, 
.  free-blooming,  clear-yellow  rose  which 
s  ideal  for  cutting,  and  bears  long- 
•ointed  buds  that  open  to  large,  high- 
entered,  thirty-petaled  blooms;  Mme. 
Chiang-Kai-Shek,  with  long,  pointed 
aids  of  lemon-yellow;  Lowell  Thomas, 

large  chrome-yellow  rose  which  has 
5  petals,  holds  its  color  well  in  hot 
/eather,  and  blooms  almost  continu- 
ously; Fred  Edmunds,  an  exceptionally 
ine  rose  with  a  long,  pointed  bud  of  deep 
lurnt-orange  and  dark  green,  glossy 
oliage;  Golden  Harvest,  vigorous  grow- 
lg,  with  rich  golden-yellow,  well-formed 
uds;  and  Floradora,  a  vivid,  geranium- 
ed  florihunda  unmatched  for  brilliant 
olor,  which  grows  about  3  feet  high. 


PLANT  FERRY'S  SEEDS 

Freedom  from  Want — that  primary  Freedom — stems 
from  the  Good  Earth  with  which  America  is  so  gener- 
ously blessed.    In  the  Good  Earth  lies  our  strength. 

Help  the  Good  Earth  produce  to  its  greatest  capacity 
by  planting  Ferry's  Seeds.  Heritage  of  87  years  of 
scientific  breeding,  Ferry's  Seeds  are  grown 
under  our  own  rigid  supervision,  with  over 
65,000  tests  annually  to  check  their  ability 
not  only  to  grow  but  to  come  true  to  their 
high  standards  of  flavor  and  yield.  Now  more 
than  ever,  your  garden  needs  Ferry's  Seeds. 

LET   THE   GOOD  EARTH  PRODUCE— FOR  FREEDOM! 

«,  You  Will  Find  On  Display  At  Your 
Local  Dealer's  A  Full  Assortment  Of 
Varieties  Of  Ferry's  Seeds  Especially 
Selected  For  Your  Locality. 


The  Ferry-Morse  "Planting  Time  Schedule" 

tells  Californians  when  to  plant  42  dif- 
ferent kinds  of  vegetables  in  their  vari- 
ous localities.  Ask  your  Ferry's  dealer 
for  a  free  copy  or  write  directly  to  our 
nearest  office. 

FERRY-MORSE  SEED  CO. 


500  Paul  Ave. 
San  Francisco,  24 


Oepl.  S-l 


724  East  61st  St. 
Los  Angeles,  1 


sunset  GIFT  SUBSCRIPTIONS 

Rates:  One  1-year  gift,  $1.  Three  1-year  gifts,  $2.  Additional  1-year  gifts  from  the 
same  donor  may  be  entered  on  the  same  order  at  50  cents  each.  Your  own  Western 
new  or  renewal  subscription  may  be  included,  but  no  more  than  10  gifts  may  be 
sent  by  any  donor  at  these  special  1943  Christmas  gift  rates. 

Western  addresses  only,  please!  All  Sunset  subscriptions  now  accepted  must  be 
tor  addresses  in  California,  Washington,  Oregon,  Idaho,  Nevada,  Utah,  or  Arizona. 
How  to  order:  List  all  names  and  addresses  plainly  on  one  sheet  of  paper  if  possible 
Give  city  postal  zone  if  recipient  has  one.  State  the  amount  vou  are  enclosing  to 
cover  the  orders  sent.  Give  your  name  and  address  so  that  we  may  send  special 
Sunset  gift  announcement  cards  to  each  recipient  in  your  name. 
Gift  rates  are  not  valid  after  Dee.  31,  1943.  Later  subscriptions  accepted  only 
at  rates  in  force  when  ordered,  and  to  start  with  first  available  issue.  Many  leading 
department,  book  and  stationery  stores  take  Sunset  gift  subscriptions  and  have  the 
Sunset  gift  cards  available  for  donors  who  order  through  the  store.  Try  them  first. 
If  you  aren't  in  reach  of  such  a  dealer,  mail  your  gift  list  and  remittance  direct  to: 

SUNSET  MAGAZINE,  576  SACRAMENTO  ST.,  SAN  FRANCISCO  11,  CALIFORNIA 
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ABSORBINE  JR.  helps  relieve  sore, 
aching  muscles  because  it  speeds  up 
your  circulation  in  the  affected  areas. 
Then  fresh  blood  can  carry  pain-causing 
fatigue  acids  away.  Apply  a  few 
drops  of  Absorbine  Jr.  full  strength 
and  rub  it  in — a  little  goes  a  long  way. 
At  all  drugstores,  $1.25  a  bottle. 
W.  F.  Young,  Inc.,  Springfield,  Mass. 


1948  Gift  Hates — Three  1-yr.  Sunset 
u'iHs.  $2.  Additional  gifts,  50c  each.  Limit, 
10  gilts.  All  must  be  Pacific  West  ad- 
dresses. Special  gift  cards  mailed  to  re- 
cipients on  request.  Write  plainly,  enclose 
remittance  and  mail  gift  list  before  Dec. 
31  to  Sunset  Magazine,  570  Sacramento 
St.,  San  Francisco  11. 
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TOOTHBRUSH  REFILLS 

You  can  make  your  present  Clcan-BE-Twecn 
brush  as  good  as  new  -with  a  fresh  Refill.  Excra 
Hard,  Hard,  Medium  or  Soft  textures  are  obtain- 
able at  drug  counters.  Handles  arc  not  being  made, 
temporarily,  due  to  war  needs  for  niekle  silver. 
With  fewer  dentists  practicing,  it  is  more  impor- 
tant now  than  ever  to  take  extra  care  of  your  teeth. 
CleanBE-Tween  Toothbrushes  are  guaranteed  to 
tatisfactbry  service. 

CLEAN-BETWEEN  TOOTHBRUSH  COMPANY  INC. 


IOS   ANCilil   17 


NEW    VOIK    17 


FLOORING 

Suggestions  for 
Garden  and  Terrace 


Bricks   in  cement  blocks  give   pattern 
and  color  to  path.  H.  Ryon,  Montecito 


Cement  paved  court  oj  II.  E.  Markets, 
Ventura,  is  lightened  by  pattern  of  brick 
and  by  adding  flint   to  cement  surface 


PHOTOS  BY   PHIL  FEIN 


Rough  stone  flogs  and  perennial  border, 
ijarden  of  Col.  J.  II.  Barnard,  Montecito 


*  in.-. 
utile 


IODENTS 

NYLON 

FUNDAMENTAL 

TOOTH   BRUSH 

Scientifically  designed  by  the  Dentist  i 
who  makes  lodent  Tooth  Paste  and  i 
Powder  to  combine  the  above  funda-P 
mental  essentials.  For  safe,  complete 
cleaning  of  teeth  and  a  sanitary  long- 
wearing  brush... try  an  lodent  Brush. 

Choose  lodent  No.  1  or  No.  2 — paste  or  powder 
— and  brush  best  suited  to  your  teeth. 


;li 
t 
ei 

I,. 

t 


HE  skilled  em- 
ployees who  once 
built  the  LITTLE 
GIANT  WASHER 
have  turned  their 
full  emergies  toward  creating  pre- 
cision parts  so  vital  to  your  pro- 
tection. 

Tomorrow,  when  Victory  comes, 
LITTLE  GIANT  will  be  pre- 
pared with  another  forward  pro- 
gram producing  a  peacetime — 

LITTLE   GIANT 
WASHER 

LITTLE   GIANT   INC.,   4222    Holhs  St..   Oakland.  Calif 
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li  in  -  a  tip  on  buying  gifts  for  garden- 
Vlthougfa  almost  any  shrub,  bulb, 
r  flower  will  !><•  welcomed,  you  will  be 
■my  times  blessed  if  you  select  ;i  specia] 
arietj  Vnd  make  the  label,  the  name 
f  the  variety,  a  part  of  your  gift, 
(ere  ;ire  a  few  suggestions: 
'on  will  find  the  Indian  azaleas  in  pots 
r    with     balled    roots — tlieir    compact 

lants  covered  with  buds  and  flowers  of 

'hite,  pink,  or  rose.  Paul  Scliame.  a 
oiilile-flow  ered  .   deep   salmon    pink, 

akes  an  especially  handsome  sift  plant ; 

)    do    the    lovely    pure    white    Raphael 

ml  the  soft  pink,  scarlet-blotched  Ver- 
aeneana.  Prices  for  Indian  azaleas  vary 
rom  $1.25  to  $8.76. 

HOUSE  PLANTS 

'hops  are  gay  with  the  bloom  of  eycla- 
iien.  African  violets,  primulas,  and  pot- 
ed  bulbs,  and  any  of  these  may  make 
lie  perfect  gift  for  someone  who  has 
pace  for  only  small  plants. 
•'or  the  larger  home,  in  which  more 
pace  is  available,  we  find  the  hold- 
raxed  False  Linden  or  House  Linden 
me  of  the  most  attractive  potted  plants, 
ts  soft  green,  slightly  hairy  leaves  are 
m  excellent  foil  against  darker  walls; 
md  it  has  a  stately,  upright  habit  that 
nakes  it  ideal  in  the  floor  or  corner  posi- 
ion  for  which  it  is  usually  difficult  to 
hid  the  right  potted  plant. 
Another  distinctive  plant  for  the  larger 
•oom  is  the  large-leaved  philodendron, 
vhich  is  always  most  effective  when 
jrown  over  a  frame.  This  handsome 
:oliage  plant  comes  in  a  small-leaved  va- 
riety which,  along  with  the  finer  ivies, 
aeperomia,  and  ferns,  is  always  an  ac- 
ceptable plant  gift. 

BULBS 

You  may  still  find  daffodil,  tulip,  or 
other  spring-blooming  bulbs  that  will 
be  the  answer  to  your  need  for  a  plant 
sfift  that  can  be  easily  shipped  or  that 
happens  to  fill  a  particular  need,  so  don't 
hesitate  to  pack  them  in  a  gift  box  if 
they  are  in  good  condition. 
Right  now,  however,  is  a  good  time  to 
select  fresh  stocks  of  bulbs  which  prefer 
winter  and  early  spring  planting.  There 
are  five  bulbs  which  are  particularly 
good  choices  for  Christmas  gifts:  tuber- 
ous begonias,  gladiolus,  ismene  (Pe- 
ruvian Lily) ,  montbretias,  and  tigridias 
(Shell  Flower) . 


SHOPPING  CENTER 


FIRST   AID"   FOR 

ROOF  LEAKS 


Ambassador  Venetian  Blind  Corp. 


I  he  iil.l,.i  m  Nurthrrn  (  i 


650  Cjmclia  St. 


Berkeley.  Calif. 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 


i 


MERNER-BUILT 


GREENHOUSE 


% 


7x9  ft.  Greenhouse— attractive— substantially  built — 
ideal  for  growing  plants  in  and  out  of  season,  $150 
.  .  .  Also  Hotbed-Greenhouse,  4'6"x5'3",  holds 
8  flats,  only  $32.50. 

WRITE   FOR  FREE   FOLDER 


;y-v/  ■v.w.v.v.v-a 


(   withstJ 
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LIQUID  HARD  WAX  "- 
FINISH  THAT  IASTS  sT 

Enosii  Chemkai  Co.    ■" 

1930  33rd   Av«.,   Oakland       ■" 
HDWI.,    P«INT,    UNOLEUM,    DIPT.    STOHtS     ■ 

.%%%WW.\V.%\SY> 
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^ANT  SYRUP- 


A  ^M  .1  JOHNSON  ANT  CONT«Ol.  W«U«  O..I..  Colli,— 1. 

SOLD   ON    A   MONEY    BACK    GUARANTEE 

Dealers  include:  J.  F.  HINK  &  SON,    Berkeley 

WYATT    HARDWARE.    Lincoln   and    Roseville 

PALACE  HARDWARE,  581  Market,  San  Francisco 

Write    for    Free    Circular   on    Ant    Habits    to— 

WALNUT  CREEK, 
CALIF. 


JOHNSON  ANT  CONTROL 


HYDROSEAL 

<w     PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet  "8" 

,THE  PARAFF1NE  COMPANIES 

Inc. 

475  Brannan  Street 

San  Francisco  19,  California 


MUSIC  for  FUN 

^^j,.  Cuts  out  90% 
tF  I  of  the  work  in 

^fiPS  reading  music! 

YOU  can  play  the  piano  almost  at  sight  by 
using  the  same  shortcuts  professionals  use  in 
reading  popular  music! 

The  MUSIC  FOR  FUN  Professional  method 
cuts  out  90%  of  the  effort  and  mystery  — 
makes  your  music  sound  better,  too.  If  you 
play  now,  you  can  learn  these  professional 
shortcuts  quickly  ...  or  if  you  have  never  hit 
a  piano  key,  you'll  still  find  MUSIC  FOR 
FUN  easy.  MONEYBACK  GUARANTEE. 
Of  course  if  you  want  to  be  a  Paderewski,  you 
should  stick  to  the  old-fashioned  methods.  But 
if  you  want  to  have  real  fun  with  your  piano, 
if  you  want  to  read  popular  music  quickly  and 
easily,  send  for  the  first 
four  MUSIC  FOR  FUN 
lessons  today  —  only  $1 
C.O.D.plus  postal  charges. 

Chuck  Dutlon,  MUSIC  for  FUN 
3072  Bateman,  Berkeley,  Calif. 


FIRST  FOUR 
LESSONS 


$U' 


O.  D. 

plus  postal  charges 


IDEAL  HOLIDAY  GIFTS 

Every  home  owner  will  welcome 
a  complete  set  of  our  "VERTI- 
CAL" Barbecue  Plana  sent  $"1 
with  Xmas  gift  card,  postpaid    -*- 


ALLEN   SELBY  ASSOCIATES 

1836    CHASE    AVE.  CHICAGO    26,    ILL. 

CUT  HOLLY 

Our  most  beautiful  Holly  crop  in  l>  years  will  be 
ready  to  delight  your  Christmas.  Box  (is  to  24 
sprays)  approximately  .'5  lbs..  $1.60  i>ins  charge 
for  carriage.  Consult  Postmaster  or  Express  for 
charge.    Order    early.    Give    shippine    directii 

111  P.  O.  Box  117    THE    HOLLIES  Eureka.  Calif. 


m 

:¥:¥:¥ 


RARE  KODACHROME  SLIDES 

Wild  Blowers  of  California,  Mexico  and  New  England  In 

all  their  natural  beauty.  These  slides  were  awarded  a 
medal  of  the  New  York  Horticultural  Society  and  described 
in  its  Bulletin  as  'Toems  in  Kodachrome."  [deal 
Christmas  nifts  for  flower  lovers.  Unique  for  Harden  Club 
showings,  Write  for  full  information  and  prices  on  sets 
still  available  to: 

Guemes     Island, 
Anacortes.   Wash. 


GORDON  DUNTHORNE 
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SHOPPING  CENTER 


FROM 

OREGON 
UNTAIN  MEADOWS 

tflfU"-&i(/l     I'm  sincerely  sorry 

that  this  year  I'll  be 

able    to    supply    only 

my  regular  customers 

Oregon    Moun- 


pgfrt 


ff  with 

tain  Meadow  Preserves.  But  when  the  war 

is  won,  there'll  again  be  plenty  for  all,  and 
new  friends  may  then  discover  the  delicious 
goodness  of  preserves  made  in  the  old- 
fashioned  Jane  Amherst  way! 


JANE  AMHERST 

1109  N.E.47TH  AVENUE,  PORTLAND,  OREGON 


Lusciously  large  Comic 
Pears,  creamy  in  texture,  rich"" 
in  juicy  flavor,  make  unusual  and 
appreciated  gifts  for  family,  friends,  business 
associates.  Grown  in  our  own  Rogue  River 
Valley  orchards,  these  world-famous  pears  are 
carefully  selected,  individually  wrapped, 
packed  in  colorful  gift  boxes  and  delivered 
express  prepaid  to  any  point  in  the  48  states. 
Gift  boxes  with  cards  enclosed  sent  direct  at 
no  ex  t  ra  cost.  Order  no  w  for  Christmas  delivery. 

DELIVERED  PRICES  ^iTs'/L     °vlaih' 

A_Standard  Gift  Box  (1014  pears)  $2.75  $2.60 
B_LargeCift  Box  (18-24)  .  .  .  4.00  3.8B 
C_Me<limn  Family  Box  (30.50)  .  5.25  5.10 
D_Large  Family  Box  (70. 100)  .  ,  8.50  8.25 
Stamps  and  C.  O.  D.  orders  nut  accepted. 


PINNACLE  ORCHARDS 

BOX  952-D  •  MEDFORD,  OREGON 


Mail  that  "Ron' 
to  Prudence 


Invisible  '  Permanent  ■  Prompt 
HOSIERY  MENDING 
for 35c 

(for  any  repairable  hose) 

Your  stockings — rayon,  nylon  or 

silk- — are  vital  to  victory.  Just 
put   85c    in   t'"-  .,t    each   stock- 

ing  with  B  run  .  .  .  slip  in 

a«     envelope    and     mail. 
One   day    service    eener 
ally.  Satisfaction  K" 
teed  ':<   money  refunded, 


The  PRUDENCE  SYSTEM 

310  RUSS  BLDG.,  SAN  FRANCISCO  (41CAUF. 


■  STOP  WATER  SEEPAGE 
I  PERMANENTLY 

1       New    Waterproof 

|j§!    Paint    for    .... 

f        Concrete-Cement- 

and   Brick    Walls 

PREVENTS   COSTLY   REPAIR    BILLS 

'.  "AQUELLA"  stops  moisture,  dampness,  and 

water  seepage  in  walls  of  basements,  showers, 
WM  swimming  pools,  tunnels,  mines,  cisterns,  etc., 
|;':|i  due  to  rains  and  other  causes  .  .  .  renders  them 
jgS:  waterproof.  The  surface  becomes  smootli  and 
W:i  uniform  and  may  be  washed.  Becomes  harder 
III  after  each  washing.  No  Blistering,  Flaking,  or 
fflm  Peeling.  "AQUELLA"  is  a  white  powder, 
;*Sgj  simply  add  water  and  apply  with  a  brush.  8.4 
|:|i|  lb.  bag  makes  1  gallon — costs  only  $3.(i0  pre- 
paid. Larger  sizes  available.    (Dealers  write.) 

WEATHER-GLAZE  CO.,  Dist. 


1034   Polk    St. 


San    Francisco,   Calif. 


SPOTS 

STAINS 

DIRT 

• 

Removed 

Quickly 

and  Easily 


r/Z2£F^ 


/ 


rom 


UPHOLSTERY  -  RUGS  -  DRAPES 


mvsTic 

fuflm 


Dries  Rapidly 

Leaves  No  Ring 

Odorless 

Non- 

inflammable 

Freshens  Colors. 


At  Department,   Hardware,  Paint  and  Grocery  Stores 


NEW    IMPROVED 

WOOD-WOVEN 

FLOOR    SCREENS 

Lightweight,  durable,  and 
flexible,  Ideal  wherever  a 
partition  is  needed.  Made 
of  %"  slats  loomed  to- 
gether wiih  strong,  color- 
ful cord.  Beautiful  natural 
and  brown  colon.  From  3 
to  111  ft.  high,  7  ft.  wide, 
'Mh:  per  square  foot  (Ex- 
ample— 5'x"'    costs    $10.5 


1 


)    Makes   a   practical,   use- 
ful   Xmas   gift, 
535  Sutter  St.   DO.  0691 
San    Francisco,    2,    Calif. 


FAIRY  FLAMES  PINE  CONES.  Amazing  ami  bewitch- 
ing fireside  enchantment.  Fairyland  colon  of  orchid,  co- 
balt   blue,  apple  green,  turquoise.  \~>  to  20  chemically 

irralcil,  ixl i iinily  long-huniing  pine  cones,  $l.()n  postpaid 
California,  Arizona.  Nevada,  $1.10  elsewhere.  (Cash  or 
money  order.)  FAIRY  FLAMES,  1104  South  Monterey 
Street,  Alhambra,  California. 


GETBIDofMICE 


with  OLD  TBAPPEB  MOUSE  NOX     It's 

swift,    sure,   ratal  .  .   .  Mice   like   it  .         See 

your  dealer  .   .  .M'f'd  liy 

STANLEY  INDUSTRIES,  Seattle  88,  Wn. 


>m 


OLD  TRAPPER 
Mouse  nox  254 


Say  it  with  Fresh  DuffettweeZ 


COM  I C  E   PEARS 


F 


Without  a  peer  as  holiday  gifts. 
our  delicious  Bnttersweet  Cornice  Pears  are 
shipped  via  express  prepaid  anywhere  in 
the  U.  S.  for  only  $2.30  a  box,  which  con- 
tain from  10  to  14  of  these  rare  beauties. 
Write  today  for  FREE  literature  describing 
Bitttersweets  or  send  your  order  direct  to: 


si;:ev 

lER! 

\)\ 


HI 

juti 


*7Ae  IdtuUucUAl  ISdtuUJ 

Beautiful,   Hand  Made,   Imported 

TILE 


H icjhly  glazed,   colorful  tile  in   fascinating  Spanish  pa  ,   » 
terns.     Ideal  as  tea   tiles,   wall  decorations,  as  a  top  f  |j  Ij 
coffee    tables — dozens   of   household   uses.   The    supply  i 
these  genuine  Spanish  tiles  is  strictly  limited.    So  ord 
now — they    make    grand    gifts!     3   sizes,    8"x8",    $1.5<  i. 
6"x8",    $1.25;  4"x6",  $1.00 

Lithographed  Posters 

Imported  from  Spain.  Shows  Spanish  life — bull  light 
theaters,  restaurants — in  4  color  paintings  by  outstandir 
artists.  A  unique  decoration  for  patios,  terraces,  den 
play  rooms.  3  sizes,  approx.  2x3  ft.,  $6.00;  21 '->x3' 
ft.,    $9.00;  4x8  ft.,  $12.00. 

Add   2'/2'/v  California  Sales  Tax 
Postpaid  prices — prompt  delivery — satisfaction  guarantee] 
VISITORS    WELCOME— OPEN    SUNDAY   AFTERN00NL 

6Ua1ie*tda 


10: 


403    El    Cam ino    Real 


Redwood   City,   Califomil 


ICE  CREAM  °T  8c  PIN" 

—  MAKE    IT    AT    HOME  — 

Combine  Cream  or  Milk,  Sugar  and 

LOflDOflDetlRy 

Whip — then    freeze — that's    all. 
No  ice  crystals.  Smooth  as  velvet.  Available  a 
your  grocer,  but  if  he  doesn't  have  it,  send  u 
30c  and  we  will    mail   postpaid   enough 

L0f1D0nD€RRy 

to  make   4  quails  of   ice    cream. 
Londonderry,   835    Howard   St.,   San    Francisco  3,   Calif 


$1 


II      AN  IDEAL  CHRISTMAS  GIFT 

KITCHEN  STRATEGY^ 


By    Leona  M.  Bayer,  M.  D.,  and  Edith  S.  Green,  B.  A 
A    doctor    and    cooking    teacher 

A  concise  guide  to  wartime  nutrition.  Sti.itcgic  buying 
cooking,  and  serving;  menus  for  com- 
mon ailments,  health  recipes — written  in 
Kitchen  English  with  readable  charts,  etc. 
Illustrated,  spiral  hound,  indexed.  At 
Housewares  &  Book  Stores  ...  or  sent 
postpaid  on  receipt  of  price.  Now  only  $1. 

GILLAN  SALES  CO. 

1355  Market  St.,  San  Francisco  3,  Calif. 
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SHOPPING  CENTER 


ermain's 
ICarrots 


liucccssful  mar- 

rowers  do... 
I  G  i:  R  M  A  I  N  S 

I  i  J     Vi  gctable 

n  Fall.  Only  the 

Wed  is  selected 
Jrmain's  pickets, 
l;iven    rijjid   lab- 

y  tests   for   pur- 

d    germination. 

»  such  tests  were 

last  year. 

JR  GARDEN  SUPPLY  DEALER" 
tEE  — Planting  Guide  for  Fall 

]ERMAIh§ 

EDS   Germinate.1 


GROWING    GIFTS 

BULB   GIFT  PACKAGE 

BING     ALFRED    DAFFODILS 
MXED  TULIPS 
GIANT   RANUNCULUS 
YELLOW    CALLA   LILIES 
tne   wrapped.    Prumpt  shipment  guaranteed 
Bulbs    Sent    Postpaid    for    $2.00 

Portal  Ave.  San  Francisco  16,  Calif.  OV.  4333 


ROSES 

.    HOOVER,    1    TALISMAN    Varicolors,    1 
OPHER   STONE  RED.   No.  2  field   grown. 

3    for   $1.00   Postpaid,  tax.   incl. 

OR  ROSE  LIST  OF  100  OTHER  VARIETIES 
DONNER  NURSERY 


ox  2184 


Sacramento   10,  Calif. 


CETABLES 

6  of  Burpee's  Best-Carrot,  E  PACKETS 
£>  Lettuce,  Beet,  Radish  and  &  r" ™*  ■  * 
**^Tometo--a  lOc-Pkt.  of  seeds 
r  of  each,  all  5  postpaid  for 
just  lOc—send  dime  todayl 
Burpee's  Seed  Catalog  Free. 
.  ATLEE  BURPEE  CO. 
delphia  32,  Pa.  — or —  Clinton,  Iowa 


10  ROSE  CHAMPIONS 

A  well-balanced,  10-plnnt  rose  garden,  every 
plant    a    strong    grower,    including    only    tested 

kinds  surest,  to  BUCCeed — that  is  the  Armstrong 
llii;  10.  Kiieli  rose  ontstanding  in  its  color:  each 
plant   husky,    heavy    rooted,    ready   to   burst    into 

I. loom  early    next  spring. 

1  Charlotte   Armstrong.    Carmine   buds,    cerise- 
pink    flowers.  The  No.  1  Rose   of  the   country. 

2  Christopher  Stone.  Crimson-scarlet. 

3  Condcsa  de  Sastago.  Yellow,  and  scarlet. 

4  Etoile   de  Hollande.   Best   fragrant    red. 

5  Girona.   Pink,    and  yellow.     Fragrant. 

6  Golden  Rapture.     Brilliant   yellow  buds. 

7  Mme.  Henri   Guillot.  Velvety   raspberry-pink. 

8  Mrs.  E.  P.  Thorn.   Bright   canary-yellow. 

9  Picture.    Warm  soft  pink. 

10  Southport.  Long  buds  of  vivid  scarlet. 

Complete  instructions  for  planting  and  care  in- 
cluded. Just  order  "The  Big  10"  (or  Rose  Offer 
No.  10)  and  we'll  send  one  plant  of  each  kind 
above  (an  $8.15  value)  for  $6.45.  Add  16c  sales 
tax  on  California  shipments.  Postpaid  to  Cali- 
fornia, Arizona.  Nevada  for  25c;  states  west  of 
Mississippi  River  70c;  other  states  $1.15.  Ship- 
mint   after   December  10. 

Armstrong  Nurseries 

412  No.  Euclid  Ave.  Ontario,  Calif. 

(Address  all  mail  to   Ontario   office) 

12908  Magnolia  Blvd.,  No.  Hollywood 
4440   Sepulveda  Blvd.,  Culver  City 


1 
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IVE   "CARTER'S   QUALITY" 

LMELLIAS 

The  "JOY   FOR    A    LIFETIME"   Gift 

Sturdy  well   rooted  plants  only 
)  List  and  Specialist's  Simple  Growing  Directions. 
CARTER'S  CAMELLIA   GARDENS 
"Camellias  Exclusively" 
arvey  Ave.  Monterey  Park,  Calif. 

ZE  RANU  NCULUS 

of  the  world's  finest  exhibition  strain,  noted  CCA 
eir  giant,  extremely  double  flowers  and  rich  " 
)  Bulbs,  $1.25;  Anemones,  Colored  Freesias,  same 
Anderson,  1415  Echo  Park  Av.,  Los  Angeles  (26) 

.1BER       1943 


OVER    150   VARIETIES   OF 

CAMELLIAS 

One  of  the  largest  selections  of  Camellias  in 
the  Kay  area.  Priced  from  $1.50.  See  them 
NOW  at  our  nursery.  Open  every  day  ex- 
cept Thursday.  (Sorry,  due  to  labor  short- 
age we  cannot  handle  mail  orders  this  year.) 

WRITE   FOR  NEW   1944    CAMELLIA 
CATALOG — ILLUSTRATED    IN  COLOR 

EAST  BAY   NURSERY 

Gordon   Courtright,    Owner 
2332  San  Pablo  Ave.  Berkeley  2,  Calif. 


PRIZE  WINNING  CALIFORNIA  SEED  COL- 
LECTION OF  FLOWERS  AND  VEGETABLES 
FOR  CHRISTMAS  GIFTS! 

This  grand  collection,  packed  in  bright  and  colorful  en- 
velopes lithographed  in  8  colors,  makes  an  ideal  girt  for  a 
gardening  friend — a  gift  welcome  and  lasting. 
VEGETABLES  6  pkts.  California  Prize  Winning  Beets, 
Carrots,  Lettuce,  Onions,  Radishes,  and  Big  Red  Tomatoes. 
FLOWERS  6  pkts.  California  Prize  Winning  Asters.  Mari- 
golds, Delphiniums,  Snapdragons,  Sweet  Peas  and  Fraser's 
Giant  Zinnias. 

ALL  NEW  CROP  SEED 

Regular  $2.35  value  mailed  postpaid  to  any  address  in  the 

U.  S.  with  your  card  enclosed  for  a  ONE  DOLLAR  BILL. 

This  offer  limited  5  to  a  customer.  7  pkt.  California 

Wild  Flower  Seed   Free  with  each  order. 

FRASER  &  SON,  1000  E.  Colorado  Street, 
Pasadena,   1,  California. 

Seed  and   Bulb   Growers   for  58  years 


PUDOR'S  INC. 


DON'T  FORGET! 

This    is    the    month    for    sowing 

SWEET  PEAS,  PANSIES. 

PRIMROSES    (both 

Mixed  and  BLUES) 

ANNUAL  LARKSPUR 

FRESH  Seeds  now  ready  of  the 

choicest  strains.   Our  catalog  is 

free  to  all  interested  gardeners. 

1300  Stewart  Ave.,  PUYALLUP, WASH. 


IRIS  and  DELPHINIUM  Specialists  for  25  Years 


ma 
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ICTORY 
FIRST 


&j 


The 


■& 


n  your 
TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 

Puss  Bldg 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


MAKE  A  COMPOST  BED 


with 


GUANITE 


Use  GUANITE  during  the  winter  months  to  turn  leaves, 
cuttings,  and  lawn  trimmings  into  valuable  humus 
and  plant  food.  Two  sacks  of  GUANITE  layered  be- 
tween garden  waste  in  a  shallow  pit  will  produce  a 
cubic  yard  of  rich  compost  in  time  for  Spring  planting. 

AT   YOUR    LOCAL   GARDEN    SUPPLY    STORE 

"TfttUi&i.  (faidtK*  tywu~ 
Guamie  consists  of  processed  poultry  manure 
and  choice  pulverized  peat  moss.  It  is  dry, 
odorless,  weed-free.  As   an   efficient  plant 
food,  use  one  bag  to  feed  500  square  feet. 


Distributed    by 

H.V.CARTER  CO.,  INC. 

S2  Beole  Street  ■  Son  Francisco  S  •  California 


Do  You  Own 

A  "Scratching"  Dog? 

If  you  own  and  are  fond  of  a  dog  that  is  continually 
scratching,  digging,  rubbing  and  biting  himself  until  his 
skin  is  raw  and  sore,  don't  just  feel  sorry  for  him.  The  dog 
can't  help  himself.  But  you  may.  He  may  he  clean  and  flea 
free  and  just  suffering  from  an  intense  itching  irritation 
that  has  centered  in  the  nerve  endings  of  his  skin.  Do  as 
thousands  of  pleased  dog  owners  are  doing.  At  any  Owl 
Drug  Store  or  leading  dealers  everywhere,  get  a  25c  pack- 
age of  Rex  Hunters  Dog  Powders,  and  give  them  once  a 
week.  Note  the  quick  improvement.  One  owner  writes: 
"My  female  setter,  on  Sept.  29th.  did  not  have  a  handful 
of  hair  on  her  body — all  scratched  and  bitten  off.  I  gave 
her  the  powders  as  directed.  By  Nov.  10th  she  was  all 
haired  out."  Learn  what  they  will  do  for  your  dog.  Make 
a  25c  test.  Economy  size  box  only  $1. 
Important.  Keep  dog's  hair,  skin,  sleeping  quarters  clean 
and  free  from  "doggy  odor"  with  Rex  Hunters  Pine  Oil 
Disinfectant.  Like  pure  air  from  pine  woods.  Dogs  like  it; 
so  will  you.  Good  for  many  household  uses.  Only  50c  at 
dealers  or  direct  from  J.  Hilgers  &  Co.,  Dept.  618, 
Blnghamton.  N.  Y. 
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SHOPPING  CMTEIt 


HOME  BERRIES 

summer.    You'll  h,v»  \h     .  •         .  p-rlnsr  to   late 

delicious  berries  that  ca„  h-'"         '*  m°St 

for  pies    iam»    H»i  ?       be  grown,  to  eat.  fresh, 
r  pies.  jams.  Here  is  what  you  get  for  $5.60. 

VICTORY  BERRY  COLLECTION 
2  Crandall's  Early  Blarklier™     t>- 

raspberry,    with    juicy  L?,'a        new  purp,e 
quarter.  y     ruit    the    SIZe    of    a 

»estfew 

^0^^^^^,^;-  nteltin*   berries. 
In  C  S.  K"xul0lma-   ^repaid   for   20c   anywhere 

*Armstron9  Nurseries 

Lrf°'  EUC!1,d  Ave'  0ntar'<>.  Calif. 

mo.  ™  mai'  t0  °Dtari0  offic*> 

4440  &0ll!iBlJd-  No-  Hollywood 
4440   Sepulveda  Blvd..  Culver  City 


GIANT  MIXTURE  of 
Lago  Double  and 
Semi-Double  strains  in 
their  most  brilliant  col- 
ors.   Delightful    when    massed    in    beds' 

EXCELLENT   for   cut   flowers   .        La™ 
Giant   Ranunculas   are   partieula ly"  Wdy 

Write  for  New  1943  Foil  Garde 


F.  LAG0MARSIN0 

*ND  SONS   -  B0X  |, |S  ,        .,  , 


STRAWBERRY  Rhubd 

perennial  and  evertearL     if      P"""  inv' 

ARTICHOK 

2"*  <Ti,Plant  for  each  member     f  3t"ta    ?« 

SHALLOT  MU0NT 

Please  add  25c  for  packing  and  postag, 

117.  MTt??^.PS0N   &   EHRENPFOR 

11/5   Market  St.  c,„   r        ■ 

li.  a»  c„„„  Pa,.„  »„,i,.t-.I.,r"r.°".' 


Burpee's  ^^f 

rEGETABLES 

on!.  5.,lnr-Paokpts  ror  price  bfl"_Z>1 
SSur  Vi^et  ac,?ualnted     For    J— "^ 

L«af"fi«rf  dlm,e  today- 

J      (Jri™ etVcVGrand  1{a»ids. 
Tornar?'  »n'UT  an(i  delicious.  "" 
s7,m„fVM?r,globe-  LarKe.  round, * 

V-arrot-Ohanten,,,  Smooth. 
*"    orgn«e.   sweet,  tender. 
■     aeed  Catalog  FREE. 

-     1  l ' f  •  J       A  *w 
|    Philadelphia  32.  Pa.  or  Clinton.  Iowa 
(If  west  of  Ohio,  write  to  Clinton) 
D  Enclosed  Is  lOo.  Send  6  Pkts.  Vegetable  Seed* 


en   /L°WER     PR'CES     ARE     H'GH 
-SO  GROW  YOUR  OWN  AND  SAVE' 

M,??^,''"^  ^ices  will   produce 
even  less  as  they  produce  8  '  '£anuncul»s  Bulbs  cost 

bulbs  are  likewise  most  reasonable      ^  ""  °Ulb-  0ther 
DUTCH  IRIS.  -50  Wed  best    early   blue..       $1 

5?  Ported,   very  choice  mixture."  :.\g 


RANUNrliuic  en  ™50rlea,   very  choice  mi 
ANEMONES        7?  dou,!le   mixed   Tecolote 
itMONES  .  .75  singe  de  Caen  mixed.. 

50  double  St.   Brigid  mixed..  .W" 

.30  very  choice   mixture..      

.  JU  Grape    Hyacinths    blue       

•15  very  choice  mixed.  

•  \i  "ery  choice  mixed . 

25   (Baby)  Peach  Blossom! '.'. 

Any  6  of  the  Above  Offers  $5 
Postpaid-add  2'/g%  sales  tax 

»*$£&?*&  Seed  St^ 


Starting 

—seeds,  slips,  and  cuttings 
with  Plant-Chem  brings  surer 
quicker   results. 

Transplanting 

p7WJ*th^uSoil  moistened  with 
i-iant-Chem  solution  lessens 
wilt,  speeds  growth 

PLANT-CHEM    S 


SPARAXIS 
MUSCARI   .. 
DAFFODILS 
TULIPS 
GLADIOLUS 


.$1 
..$1 
..$1 
..$1 
.$1 
•  $1 
.$1 
.$1 


THE    SWEETEST    of 
HYBRIDS,  * 

OLYMPIC  bl 

fosy    to    grow,    prolific, 

2  for  $1.00       Potente. 

Supplied  only  by 
HALLACK     F.    GRE 

Olympic  Berry  Farm  Vaeh 


Name.. 


Address 

mmJ3  Send  Burpee's  Seed' Catalog FREE.'' 


IDEAL  XMAS  GIFTS 

Blossom,n9  Reminders  of  Friendship 

DAHUAST^L,>f,0fBt"L".   «* 50c 

SLADI0Lijsfl0acoto™'M«ld1  VT^}6'  <°  'oc 

TUBFRlKF     i      ,i       f  N"'   1   biilhs... 20  tor  onlv  U 

iferrume  *'  l  earl   White-   ini«™ 

PLANTS 2°  f°r  $1 

SroTSiVsT-  "r  7  rarletlM' a"  a  '« $2 

SEEDS 15  for  $1 

J."c.5'i  We^sSe,™   Q£SS%m. 


DAHLIAS    .    .     .    GLADIOLUS 

FREE  r  at ^"'"-Moderate   prices 
FREE  OATALOO   Reserve  your  copy  now. 

n2f^  F **&  BALBACH 

Woodmont  Ave.        Berkeley  8.  Calif 


THE   LIGHTS   ARE   ON   AGAIN 

Plant  A  Living 
Christmas  Tree  This  Year 

We  can  offer: 
OHEEN  SITinrif 

BLUE   SPKUCK      l""n  ?  to  5  '** 

Flit    .  Uj    from  3  to  5  feet 

CE1MK    .' lr"<"  3  to  5  feet 

PINE     .      fro'"  3  to  6  feet 

.„    .  from  2  to  7  feet 

■I  i  "s*sLm  xjng*  f "«" "  i- 


PETERS  &  WILSON  NURSERY 

El  Camino  R.ol  ol  s.  p,  0e(,o,  M| 


NEW  ROSE  —  PASADENA  TOURNAMENT 

Sr-rb?0Oml2S  Ceci]"  Brunner    bnah  tun. 

t&tSJfc'te* i:'';''"idK 

k    ,ll,"y  red  rragrani  iimvcrs. 
Dormant  plants  $1.85  each-  3  for  td  sn 

D  150    N.    LAKE    AVE. 
Pasadena  4,   California 


=  f.]  AZALEAS    .    . 

size  plaata-«l.00  each— sis  for  « M  J 

RHODODENDRONS 

I  nnamed  hybrids— 8"xl2".  My  selection 
each,  8  for  $5.00.  Cash  with  orfer.  po.t.» 
RICHARD     P.     RESSEL     NURSERY.     Mulino. 


MARSH'S  NURSERY 


RurpeesSeedsGrour 

9*  w  firi?^luae.e'»J3eedOatBloKFREE. 


56 


.,  for!?44Burpee'aS. 
tW.  ATLEE   BURPEE  CO 


r™^:^™?^^ 


■•1  + 


* 


